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C
hapter 4-143, H

aw
aii 

A
dm

inistrative Rules
•

Current Green Coffee Standards w
ere am

ended M
ay 24, 2014

o
Requires Haw

aii-grow
n green coffee be m

arked w
ith the grade or 

low
er grade

o
Requires coffee be labeled w

ith the geographic region of origin
•

Haw
aii

•
Kona

•
M

aui
•

M
olokai

•
Kauai

•
Ham

akua
•

Kau
•

O
ahu



C
hapter 4-143, H

aw
aii 

A
dm

inistrative Rules
•

Repealed exem
ptions to m

andatory certification
•

Increased inspection fee rates and additional copy of an issued 
certificate

•
Established a fee rate for appeal inspection

•
Established definition for natural coffee

•
Repealed standards for grades of cherry coffee grow

n in the 
geographic region of Kona

•
Repealed standards for grades of parchm

ent coffee
•

Am
ended standards for grades of green coffee

•
Am

ended defect criteria for coffee beans
•

Repealed m
inim

um
 export requirem

ent for green coffee
•

Am
ended enforcem

ent, penalties and prosecution section



C
hapter 4-143, H

aw
aii 

A
dm

inistrative Rules
•

Am
ended abbreviation section

•
Repealed the coffee quality verification program

•
Established a Haw

aii N
atural Prim

e grade standard
•

Established recordkeeping requirem
ent for persons w

ho 
produce, process transport, or distribute Haw

aii-grow
n 

coffee



Standards for grades of green 
coffee

•
EXTRA

 FA
N

C
Y

o
O

ne type, clean, uniform
 green color, good 

roasting quality, good arom
a and flavor w

hen 
brew

ed
o

N
ot m

ore than 12 im
perfections per 300 gram

s
o

9-12%
 m

oisture
o

N
ot m

ore than 3%
 by w

eight other type beans
o

M
inim

um
 size 19 type I beans, provided a larger 

size m
ay be specified

o
M

inim
um

 size 12 type II beans



Standards for grades of green 
coffee

•
FA

N
C

Y
o

O
ne type, clean, uniform

ly good green color, 
good arom

a and flavor w
hen brew

ed
o

9-12 %
 m

oisture
o

N
ot m

ore than 12 full im
perfections per 300 

gram
s

o
N

ot m
ore than 3%

 other type beans
o

M
inim

um
 18 size, for type I bean, provided larger 

size m
ay be specified

o
M

inim
um

 12 size for type II beans



Standards for grades of green 
coffee

•
N

o. 1
o

C
lean, uniform

ly good green color, good 
roasting quality, good arom

a and flavor w
hen 

brew
ed

o
9-12 %

 m
oisture

o
N

ot m
ore than 18 full im

perfections per 300 
gram

s
o

N
ot m

ore than 3%
 other type beans

o
M

inim
um

 16 size for type I beans, provided larger 
size m

ay be specified
o

M
inim

um
 10 size for type II beans



Standards for grades of green 
coffee

•SELEC
T

o
C

lean, do not im
part sour, ferm

ented, m
oldy, 

m
edicinal or other undesirable arom

as and 
flavors w

hen brew
ed

o
9-12%

 m
oisture

o
N

ot m
ore than 5%

 defective beans, including 
not m

ore than 2%
 sour, stinker, black or m

oldy 
beans that equal full im

perfections only
o

M
ay assign a size classification



Standards for grades of green 
coffee

•
PRIM

E
o

C
lean, do not im

part sour, ferm
ented, m

oldy, m
edicinal or 

other undesirable arom
as and flavors w

hen brew
ed.

o
9-12%

 m
oisture

o
N

ot m
ore than 20%

 defective beans*, including 
not m

ore than 5%
 sour, stinker, black or m

oldy 
beans that equal full im

perfections only
o

M
ay be assigned a size classification



Standards for grades of green 
coffee

•
N

O
. 3

o
C

lean, do not im
part sour, ferm

ented, m
oldy, 

m
edicinal or other undesirable arom

as and 
flavors w

hen brew
ed

o
9-12%

 m
oisture

o
N

ot m
ore than 35%

 defective beans, including 
not m

ore than 5%
 black, m

oldy, sour, or stinker 
beans that equal full im

perfections only
o

C
an only be labeled as “Haw

aii N
o. 3”, no 

specific regional nam
es allow

ed



SU
N

SET D
A

TE
•

PRIM
E G

RA
DE –

20%
 defects w

ill revert back to 15%
 

defects as of July 1, 2017.

•
A

 bean affected by not m
ore than 2 pinholes 

caused by insect dam
age regardless of 

discoloration associated w
ith the insect dam

age 
shall be scored as one-tenth (1/10) of a full 
im

perfection until June 20, 2017.  Effective July 1, 
2017, defect tolerance shall  be one-fifth (1/5) full 
im

perfection.



SU
N

SET D
A

TE
•

Discussion on w
hether w

e should allow
 the Sunset 

Date to lapse on June 30, 2017 or the allow
 for 

another extension.

•
A

ny extension of this date w
ill require an 

am
endm

ent to the Haw
aii A

dm
inistrative Rules.

•
Based on agreem

ent by representatives of the 
various coffee associations, the HDO

A
 w

ill be 
proceeding w

ith a 3 year extension of the Sunset 
Date.



O
ther Future C

onsiderations for 
D

iscussion
•

Reinstitute m
andatory green coffee certification

o
W

ill require legislative am
endm

ents
o

Request consideration/exem
ption  for sm

all farm
er 

shipping “m
icro-lots”

•
Rem

ove size requirem
ent in Extra Fancy, Fancy and 

N
o. 1 grades.  A

llow
 for size to be specified w

ith 
grade.

•
C

onsider a new
 grading system

o
Reducing the current 6 grades

o
A

dopt SC
A

A
 standards

o
Rem

ove cupping from
 grading



O
ther Future C

onsiderations for 
D

iscussion
•

C
reate separate standards for N

atural coffee
•

A
llow

 for private certifiers w
ho are certified by the 

HDO
A

 to inspect coffee
•

A
ssist w

ith funding to purchase optical sorters to 
further rem

ove defects and help im
prove the 

overall quality of coffee
•

Rem
ove the geographic region designations from

 
the grades and have one “Haw

aii” designation.
o

A
llow

 for regional qualifier w
ith the grade statem

ent (i.e. 
Haw

aii Extra Fancy 100%
 M

aui C
offee)

•
C

onduct m
arket study to determ

ine a coffee blend 
percentage that everyone can live w

ith


