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When the Yukro Cooperatrive started using their new wash-
ing station to process coffee a decade ago, the coffee imme-
diately stood out from others in the area. First tastings of the 
coffee had tasters floored by a sweet floral and citrus profile 
that reminded them of coffees more from famous areas of 
southern Ethiopia than the Southwestern Highlands.

To change the quality of product, and be a stronger organization, Yukro, in 2012, became part of a coffee project 
funded by an NGO named TechnoServe. TechnoServe started by holding training sessions on farming, quality coffee 
production, and other topics for many cooperatives in the southwest of the country. After the success of those early 
sessions, TechnoServe funded the building of washing stations, not only for Yukro, but for dozens of cooperatives 
in Jimma, Gera, and Illubabor in Southwestern Ethiopia. These washing station were a revolution for this area, and 
gave cooperatives the ability to sell washed grade 1 coffee instead of the historically low quality, and low price 
fetching natural grade 5.

The Yukro Cooperative utilizes a Colombian Penagos pulper and de-mucilager for producing their washed coffee. 
These machines are often referred to as Eco-Pulpers due to their low water use while processing the coffee. In this 
method ripe cherries are pulped and immediately go through the de-mucilaging chamber on the Penagos, which 
pushes the coffee across a metal grate that removes all but a tiny amount of the mucilage coating. After this step, 
the coffee is soaked overnight in clean water to dissolve any remaining mucilage and improve cup quality. After 
soaking, the coffee is dried on raised beds for 9-14 days depending on weather.
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