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ONCE LAUNCHED, EXCELSA ~L EXPAND UGAND.NS COli1li1EE BASE 
u 

at the National 
~ria:lltUrr Research Organisation 

ave embarked on research 
ptto wild coffee ,species, known as 
~cel~~, with t?e view of establi~~g 
Its ability to WIthstand dry condinon~ 
as climate change threatens the 
existing varieties, such as Robusta and 
Arabica 

NARO TURNS TO WILD COFFEE 
from the Calleva Foundation. 

Kiwuka explained further that 
Excelsa coffee, SCientifically known as 
Coffea dewevrei, and known locally 
as kisansa, is one of the coffee species 
found in Uganda - mainly in Zoka 
Central Forest in Wakiso, Adjumani 
district and Semuliki National Park in 
Bundibugyo district. TO FIGHT CLIMATE CHANGE • ~ She added that the immediate 
pnonty is to generate enough 
evidence to support the d.evelopment 
of a more organised value chain -
documenting farmer knowledge, 
identifying promising genetic material, 
characterising candidate materials, 
assessing cup quality, understanding 
production performance and working 
with farmers and private-sector actors 
to determine what is needed for 
market development, among others. 

Apart from climate change resilience, 
researchers also want to use the coffee 
to promote biodiversity conservation 
and diversify the coffee market. 

This was revealed by Dr Yona 
Baguma, the director ofNARO, during 
a coffee' farmer engagement and 
partners meeting that took place at 
the National Agriculture Laboratories 
Research Institute in Kawanda, 
Wakiso district, last week. 

"Excelsa coffee presents an 

BET'MEN THE UNES 
o Apart from climate change 
resilience, researchers also 
want to use the coffee to 
promote biodiversity 
conservation and diversify the 
coffee market. 

around Lake Victoria and western 
Uganda, Arabica is mainly grown in 

. parts of West Nile as well as Bugisu, 
Sebei and Rwenzori sub-regions. 

During the meeting, participants 
discussed the potential of Excelsa 
coffee as an emerging opportunity 
for Uganda's coffee sector due to the 
vulnerability of arabica and Robusta 
to dry conditions. 

Kiwuka emphasised that all work 
around wild coffee will be guided 
by science, farmer experience and 
market realities. 

important opportunity for Uganda, 
but we must approach it carefully 
and scientifically. Farmers already 
have valuable knowledge about the 
crop, while researchers must generate 
the evidence needed to support 
conservation, planting material 
development, quality profiling and 
market positioning," Baguma said. 

Field trials for the wild coffee 
species are ongoing at the Mukono 
Zonal Agriculture· Research and 
Development Institute· satellite 
research station in Kamenyamiggo, 
Lwengo district. 

Baguma noted that once established, 
Exelsa coffee would expand Uganda's 
coffee base beyond the dominant 
Robusta and Arabica species. 

(60kg) bags in 2016 to nine million 
projected in the 2025/26 financial 
year. 

Dr Catherine Kiwuka, NARO's 
lead scientist on the project, said the 
development of Excelsa coffee is being 
worked on through a partnership with 
the Royal Botanic Gardens, Makerere 
University, Kyagalanyi Coffee Limited 
and farmers, with financial support 

Preliminary research reports indicate 
that a farmer is able to harvest 5kg 
of coffee from one tree per season. 
This means a farmer can harvest 
2,250kg from 225 coffee trees on 
an acre. In 2025, Uganda's coffee 
earnings increased to 8.4 million 60-
kg bags valued at $2.4b (about sh8.6 
trillion), the highest the country has 
ever earned. 

Uganda's coffee production has 
increased exponentially over the last 
10 years, moving from 3.5 million 

At the moment, Robusta coffee is the 
most widely produced. and exported 
coffey at 80%, followed by Arabica 
at 20%. Whereas Robusta is grown 

Other countries that grow Excelsa 
coffee include Vietnam, Malaysia and 
Indonesia. -

akumbi 

CUelegation of German 
experts has endorsed 

J,!ganda's modern national 
coffee laboratory, expressing 
strong confidence in the 
country's export quality 
assurance system~ follOwing a 

Coffee experts endorse Uganda's export quality assurance systems 
final inspection of the facilities. this week at the agriculture 

ministry's cupping facility at 
the Uganda Manufacturers' 
Association showgrounds 
in Lutogo, Kampala. Their 

The delegation of German 
coffee roasters and quality 
assurance officers concluded 
a week-long coffee origin tour 

elFDC 
INTERNATIONAL FERTILIZER DEVELOPMENT CENTER 

CALL FOR EXPRESSIONS OF INTEREST: PREQUALIFICATION OF 
VENDORS FOR IFOC UGANDA 

The Intemational Fertiflzer Development Center 
(IFDC) Uganda invites efigible. competent, and 
qualified vendors/service providers in Kampala, 8gon. 
Kigezi & Rwenzori regions, to submit applications for 
p,equalification for the provision of goods. works. and 
services for the period 202{'-2027. 

Interested firms are invited to apply under the categories 
fisted in the onfine annex available together with this 
notice. See website link: hHo,'//lIdc' org/20261Q51121 
preguglltlegHoDeof-yendors·for·Hdc-uggndg! ~ 

Submission Deadline: 
All appficatians must be submitted electronically no 
later than May 23rd. 2026. • 

Submission Method: 
Interested approcants should submit their applications 
electronically via the dedicated email address: 
ugandovvc@lfdc.org. AppUcants must clearly indicate 
the reference number and the specific product or 
service category they are applying for in the subject i ne 
of the email. 

Mandatory Prequafification Requirements 

AppUcants shall submit the fallowing documents: 
I. Certificate of Incorporation 
2. Valid Trading Ucense(s) 
3. Tax Registration/Tax Identification Certificate 
4. Certificate of Registration 
5. Articles of Association and/or Beneficial Ownership 

Information . . 
6. Valid Tax Clearance Certificate 
7. Powers of Attomey (where applicable) 
8. Company Profile 
9. Description of Services Offered and Approcable 

Rates 
10. Legal Registration Documents 
It. Copies of Relevant Trade Ucenses and Permits 
12. Past Pertormance Reports and/or Reference Letters 

from Previous Cfients 
13. Financial Statements for the last 2--3 years (where 

applicable) 
14. Relevant Business Certifications (where required) 

Successful vendors will be required to sign a Conflict of 
Interest Declaration upan approval. 

IFDC reserves the right to accept or reject any 
app6cation and is not bound to provide reasons for its 
decision. 
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validation confirms that 
Uganda's rigorous testing and 
authentication frameworks 
successfully meet the strict 
standards required for 
premium European market 
access. . 

This endorsement arrives at 
a critical milestone for Africa's 
second-largest coffee exporter. 
While shifting global supply 
dynamics caused a temporary 
price correction in March, 
dropping the average export 
price to $4.31 per kilogramme 
from $5.14 in March 2025, 
Uganda's long-term volume 
and value trends continue to 
demonstrate massive growth. 

From April 2025 to March 
2026, Uganda exported 8.8 
million bags worth $2.4b 
(about sh8.6 trillion), marking 
a 28% increase in quantity and 
a 36% increase in va1ue over 
the previous 12-month cycle. 

Industry data insights show 
that robust quality assurance . 
systems are what will allow 
Uganda to sustain this upward 
trajectory ' and defend its 
premium prices during global 
market slumps. 

Europe remains the primary 
destination of Uganda's coffee, 
securing a 62% market share. 
Italy is the top destination, 
importing 32.17% of total 

exports, while Germany 
continues to be one of the 
primary buyers. To protect and 
solidify its position in these 
markets, Uganda is leveraging 
the laboratory's strict 
compliance, traceability and 
anti-counterfeiting measures 
to prove its supply chain is 
world-class. 

During the laboratory visit, 
Jacob Batereiregha, who 
led the ministry's coffee 
department team, took the 

. German delegation through 
the mandatory sampling, 
grading and cupping processes . 
required for every export 
cOnsignment. 

"Every single coffee container 
leaving Uganda must pass 

through this evaluation before 
receiving export clearance," 
Batereiregha said, adding: 
"To ensure consistency, those 
samples are later matched 
against additiOnal cupping 
assessments in destination 
markets." 

Ministry officials 
demonstrated how 
commerCial-grade coffees are 
evaluated for body, flavouJ; and 
cleanliness, while speciality 
varieties undergo advanced 
scoring for acidity, sweetness, 
balance and fragrance. The 
value of this standardised 
testing is reflected in the 
premium prices Ugan4a's 
top-tier coffees continue to 
command, 
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