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Abstract 

The study was carried out to review coffee research and production in Nigeria in the last one decade (2009-2018). The 
research was done through the use of some past and published works on coffee. The two economical type of coffee in 
Nigeria are C. arabica and C. robusta. It was discovered that the coffee producers are abandoning their coffee farms for 
other agricultural crops due to less production quality and international price. The study revealed a downward trend 
in coffee production in the last one decade. Challenges facing coffee production in Nigeria were low prices and poor 
farm management. Therefore, there should be more research on addressing these challenges while farmers and others 
stakeholders in coffee production should be motivated to establish new coffee farms.  
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1. Introduction

Coffee story begins in Ethiopia, which is the original home of the coffee plant, Coffea arabica, which still grows wild in 
the forest of the highlands of Ethiopia. Coffee is discovered as a beverage plant, it is believed that its cultivation and use 
began as early as the ninth century in Ethiopia. [1,2]. Coffee is one of the top-traded agricultural commodities. Coffee 
plays a crucial role in the economies of producing countries. For instance, it was reported that the gross domestic 
product (GDP) largely depends on coffee export revenues with the sector employing an important proportion of the 
rural population [3]. 

At the end of the nineteenth century, the discovery of C. robusta in Congo opened the way for coffee growing on lowland 
areas [4]. Despite its significance in the world trade, marketing of coffee encountered a downward trend in the last few 
decades. The major challenge was due to low prices in the international market [5].and the impact of this was mainly 
felt by the producers. All coffee plants are classified in the large family of rubiceae. The leaves are dark green and glossy, 
usually 10-15cm (4-6 inches) long and 6cm (2.4 inches) wide, simple, entire and opposite. The flowers are axillary, and 
clusters of fragrant white flowers bloom simultaneously. The flowers are followed by oval berries of about 1.5cm 
[6].when immature they are green, and they ripen to yellow, then crimson, before turning black on drying. Each berry 
usually contains two seeds, but 5-10 percent of the berries have only one, these are called pea berries. [7]. Arabica 
berries ripen in six to eight months, while Robusta takes nine to eleven months [8]. Coffee cherries are the raw fruit of 
the coffee plant, which are composed of two coffee beans covered by a thin parchment like hull and further surrounded 
by pulp. These cherries are usually harvested after 5 years of coffee trees plantation and when the bear fruit turns red 
[9]. 
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The cultivation of coffee involves removing trees from the desired plantation while some big trees are left to provide 
shade particularly at the young crop stage. The seedlings are then transplanted in rows of 3 m × 3 m spacing using 
appropriate planting patterns. Site selection is determined by the types of coffee which is highly influenced among other 
factors [10]. Coffea species are woody, ranging from small shrubs to large. It has opposite leaves and branches and the 
characters of plants vary widely. Some lose their leaves at the beginning of the dry season, other keep them for three or 
more years. Nevertheless, the two economic species (C. arabica and C. robusta) are evergreen. The leaves range in colour 
from yellowish to dark green. Newly developed leaves of some varieties are bronzed, others are purple-tinged; they 
vary in size from 1-40cm in length. C. liberica have the largest leaves while the cultivated coffee species have dense 
clusters of white fragrant flowers, some species have flower which are cream, even tinged with pink or purplish red and 
without fragrance. Some of the fruits have sweet pulp while others are unpalatable when ripe; they show a variety of 
colours from green through red and purple to black. Some are small as peas and other are as large as plum [11].  

Coffee contributes largely to the economy of more than 50 countries in Asia, Latin America and Africa. [12]. It is also 
one of the most valuable primary products in global trade for agricultural produce. It is predominantly grown by 25 to 
30 million smallholder producers in about 80 countries in the tropics [13, 14]. Due to its pleasant, taste, aroma and 
health benefits [15], coffee is one of the most widely consumed beverages throughout the world. Coffee plant is 
categorized among medicinal plant. [16]. Beans and leaves of the coffee plant are found to have generous amount of 
secondary metabolites such as exters of hydroxycinamic acids, phenolic compounds and mengiferin which have high 
level of antioxidant properties and anti-inflammatory effects on humans [17,18]. Coffee is top ranked agricultural export 
product in Tanzania providing direct income to more than 400,000 households which support the livelihoods of some 
2.5 million individuals and generate between USD 150 and 225 million per year of foreign exchange earnings [19]. 

According to International Coffee Organization (ICO), coffee is one of the most important commodities in the 
International Agricultural Trade, representing a significant source of income to several countries of Africa, Asia and 
Latin America. Coffee is one of the economic commodities and one of the most widely consumed beverages in the world, 
with about 102 million bags production in a year. Despite its importance, the value of coffee exported from Africa, 
including Ethiopia has declined considerably over the years due to lack of sustainability and poor competitiveness of 
the sub-sector at the National and International market. For instance, Africa‘s production fell by 18.5 percent and its 
share of world production fell accordingly and was down by 1.5 percent for the crop year 2008/09 and 2009/10. This 
is primarily ascribed to various problems, including inadequate access to improved production and processing 
technologies, poor market access and lack of incentives. The sub-sector is also constrained by the prevailing ineffective 
and inefficient policy frameworks that strongly affect the benefits obtained thereof [20]. The objective of the study is to 
identify the challenges facing coffee producers and also to identify the trend in the quantity of coffee between 2009 and 
2018. 

2. Methodology 

A desk research was carried out using information and statistics from Food and Agricultural Organization, International 
Coffee Organization, Central Bank of Nigeria and Federal Department of Agriculture. 

3. Coffee Production in Nigeria  

Coffee cultivation in Nigeria dates back to early nineteenth century but its production was on a less significant 
commercial level. Coffee was reported to be the second major traded commodity to oil. This plays a vital role in the 
balance of trade between developed and developing countries [21, 22].with Nigeria having better comparative 
advantage in its production than some similar crops [23]. 

In Nigeria, C. arabica is grown mainly by small scale farmers in the highland area of Mambilla in Taraba State, as well as 
Abia, Kogi, Kwara, Ondo, and Ogun States [24]. It used to be one of the major cash crops constituting the backbone of 
Nigerian economy before the emergence and predominance of oil.  Over 80 percent of coffee from developing countries, 
particularly Nigeria, is produced by small scale farmers who lack adequate technical education and are faced with low 
market price leading to poor management, poor productivity and abandoned farms [25,26].  

The Federal Department of Agriculture (FDA) in Nigeria reported the introduction of coffee into the country as far back 
as 1920. However, the crop was introduced earlier as shown by export figure of 5.5tons in 1896, 25.2tons in 1909, 
respectively [25]. Prior to the FDA introductions, the most widely cultivated species were C. liberica and C. abeokutea, 
which are indigenous to Nigeria. Following the dwindling demand for the indigenous coffee other commercially 
important coffea species were introduced to the farmers in the 1930s.C. canephor (Robusta) and C. arabica account for 
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90 percent and 4 percent, respectively of coffea export. [25]. Except for the Mambilla of Taraba state and some parts of 
Obudu cattle ranch in Crossriver state where C. arabica  is cultivated. Nigeria is a major producer of C. canephora 
(Robusta), coffee is cultivated in 14 states of the federation, covering over 5000 hectares from all the introductions, the 
main species now cultivated in Nigeria are Robusta (94%), Arabica (4%) and Liberica (2%). Hence, Nigerian coffee is a 
target to instant coffee market. However, Java and Quillou account for 8.5 and 15 percent respectively of cultivated 
Robusta. Coffee growing states are Oyo, Ogun, Ondo, Ekiti, Kwara, Kogi, Edo, Delta, Abia, Cross River, Akwa Ibom, Taraba, 
Bauchi and Jos. [27]. 

According to [22]. Kogi State is known as the major producer of coffee; especially the Robusta. Income generated from 
production and marketing of coffee in the state has contributed immensely to sustenance of livelihoods and 
development of communities. Despite all these, it was recently discovered that coffee producers have been abandoning 
their coffee farms for other agricultural crops. Though, the reasons for this are not properly documented. This then calls 
for urgent attention in order to make necessary intervention to forestall the declining trend of coffee production.  

 

Figure 1 Map of Nigeria showing coffee growing states. 

Legend: 1. Bauchi State; 2. Kogi State; 3. Ogun State; 4. Oyo State; 5. Taraba State; 6. Plateau State; 7. Ondo State; 8. Ekiti 
State; 9. Kwara State; 10. Delta State; 11. Edo State; 12. Abia State; 13. Akwa- Ibom State and 14. Cross-River State. 

Table 1 Trend in coffee production in Nigeria 

Year Area harvested (ha) Yield Production quantity (tons) 

2009 1800 11333 2040 

2010 1990 12063 2400 

2011 1942 13001 2525 

2012 1893 12767 2417 

2013 1639 12811 2100 

2014 1596 12822 2047 

2015 1527 12766 1950 

2016 1352 12561 1698 

2017 1517 12513 1898 

2018 1483 12465 1849 

Source: Faostat, 2020 
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4. Coffee Quality, Drink and Its Byproducts 

Coffee quality is of critical importance to the coffee industry. Coffee is a product that has desirable clean raw and roasted 
appearance, attractive, aroma and good cup taste. However, it is beyond dispute that in Ethiopia the quality of coffee 
produced by farmers has been deteriorating from time to time. Furthermore, serious complaints have been raised about 
the declining quality of coffee produced in different parts of the country [28]. High quality/certified coffee and organic 
coffee currently attracts high premium in the world market [29,30]. [31]. reported that there are different methods to 
evaluate coffee quality, most of them are based on a score scale of 0 to 100, similar to the wine ratings. Score 
augmentations are obtained from the ratings assigned to non-standardized descriptors qualified on a smaller scale, 
which together give a result relative to 100 according to their quality score.  

Coffee has been consumed for over one thousand years and today it is the most consumed drink in the world with more 
than 400 billion cups yearly [32]. Coffee is included in the context of coffee by-products as novel food because typically 
only roasted coffee is consumed. Nevertheless, green coffee can be marketed as such (without roasting), and an infusion 
from non-selective water extraction can be prepared from the chopped beans [33,34]. Coffee beans are the main yields 
of coffee production. There are many other beneficial by-products which are coffee cherry husk, parchment skin, 
silverskin and pulp. One of which is “cascara” also known as coffee cherry tea. It is derived from the dried fruit of the 
coffee plant, a by-product that is usually discarded after the coffee beans have been taken out. The coffee husks, peel 
and pulp comprise nearly 45 percent of the fruit [35].  

In addition, Coffee pulp is the main by-product and it is estimated that around one ton of coffee pulp is produced during 
the manufacture of two tons of coffee [36]. Coffee pulp is rich in cellulose, hemicellulose, phenolic compounds, and 
caffeine [35]. Coffee cherry tea which is also known as the cascara has been consumed as a tea even before the roasted 
coffee beans we know today were discovered. Historical records suggest that Ethiopians and Yemenis made a 
caffeinated drink out of the fruit ever since an Ethiopian herdsman discovered the plant [37].  

Cascara is a caffeinated drink, although its caffeine content is kmm  significantly lower than a comparable amount of 
coffee. Moreover, cascara is a natural product and it depends on the species and geographical origin in which the coffee 
is produced. The caffeine content of a cascara brewed with 20g/L that was steeped for 10 minutes came at around 111.4 
mg/L, which compared to coffee in the range of 400-800 mg/L, cascara only has around 12-25 percent the amount of 
caffeine as a comparable amount of coffee [38]. Technically, cascara cannot be regarded as a “tea”, since it is not made 
from tea leaves but rather classified as herbal infusion. [39]. Annually, approximately 25 million tons of coffee cherry 
skin is thrown away [40].  

5. Conclusion and recommendation 

The research reviewed the production of coffee in Nigeria between 2009 and 2018. It was revealed that there are some 
challenges facing coffee production in Nigeria such as low market prices and poor farm management which are the 
reason farmers are abandoning their farms. According to the research there has been a downward trend in coffee 
production as a result of these challenges over the years. Thus, farmers should be motivated in establishing new coffee 
farms, and more research on reasons for farmers abandoning their farms should be encouraged.  
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