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53Mmmbmdos s 3gbogMgds d3gbotgoms dglisbgd

50300 gsgoL bob “Coffea arabica L.” sg0m@gdbrmemmaos Jmmsoliols
3356037960 3500l EsbHMEOo yMMbEOL 3oMHmdgddo

356065 3mEos

Marina.kutsia@atsu.edu.ge

53930 §9M9mob Lsbgendfogm »boggdlo@g®o
J19m50L0L dMEHebo MM dowo

@o0bs gmMymdy
50L0L dMFH9603M0 doMO
J $ob037) Q
Jmms0bo, Lods@mgzgem

dbmggemomdo  gsgol bob  bsbgmdgdol doGomso bofoero  (50-60 bLsabgmds)
329690603500 353M3HCIOC0S 5360306 s FssgalzoMmol Bgbosbo BHGHM303w9emo
3Y9900UL 939005 05HNLI0. 5058290 go30l Lobgmdgbo “Coffea arabica L. 3599b90emos
3936 HOM303790  §399s65F0 @5 Fgeagbl  dbemxgeromlb  gsgol  Sensb®oiogdol
osbermgdom 60%-b. sGHsdmemo  gsgol byl sg3L  9bsbodbszo  ©Y3MMSGOrCEO
©0MLYSYO0, B33, g MmIstgmdl dolo 3oty ol LodFo®MM39Ls s 0565 df30b69gMmdsJo,
300066935 ¢s05Bo 3530098000 © b3gmR900lL ©I3MMSBHOPMBOM. SGB™EI0
go30L bgl “Coffea arabica”  @y30®sH0o  0Mbydgdol  dsomgzscrolfjobgdoo
049969896 35035690580, 65390MmBom5 0b6BYH0YMHYBOL aoLsRMOTYBr, DITIGHOL
Bom9dol  899696¢rmdoll MMl GHMmymGE  JOMIIIOS© 5 X3IBYds©, 0by
dboB3mwemo 30003 boE09d0lL  Fgbsddbgers  rsdsbsdmyzsgoemy di3gbs699800b
9OMs@.  Jmosobol  dm@sbozm®o  dswol  @sbrmmamo  ammbBol  3o6Hm98do
J3BANG  HOHM30399c 39borgms  309¢09d3090L Jeatrol gHm-gHmo  bs3dscmrco
300mOBY0 ©0J3MMBHON0 0MYd98980L ddmby bgs sHsdwemo gsgol “Coffea
arabica L.” dggbsy. B39bl 0096 do0co0bstgmds, s0bodbwmamo Lsbgmdol bEHws-
39630050900U, 350653¢0900L 0330906098980l TgbfFagars, 8scmBg godmgargbocro
05369 m63560B09d0b 0©9b®H0R030MIds s d39bs6gms o330m0 PMbolidogdydol
39(95(90s.

Us33560m Lo®Y3900: HOHM30329e0, 56G58XIEr0, Y535, Lsbgmds, 8396569, 3mz90b0.

5650990 y530b 939bscg “Coffea arabica” doModf3s69 5 3-909, 0d305mo©
8-10 38-dg bgs 96 ImBOowo dMhdos. J09g3mm3bgds gbOMBGdOHM
Rubiaceae mxsbls, 335m0b bobgero “Coffea “L. 3m3@0bsMgmdL 303 strvero
LoLAYEOL LobyE0B, I396560L LEFTMBLME OMZGdS JOM300L LsdbOYM-
L3 gM0m 8EYdSMY 30MZ306(305 “39BBS”, ggbol Msbsbds Lmmgw
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59 306139000 508M3BobgL 53 I396960L ToEMboBOMYdgro M30L9d9gd0 ©o
X96 300093 999mOHBB0ww0s 390 MH0 ys30L 3MMM™MIGd0 (Bysgedy... 2015:145-
146).

30500 Y530l bl 593 oglio Lobswbm-bsdg®mbgm 3603369 mds.
30639  LsdMYH3germ doBbom dobo [o®mdmgds s0fygls dg-XIV-XV
bo93mBgdo  965dgMOL  Bobgzs63bdMeby. d9-XVIII Lomz«mbols 3oG3z9w
Bobgzo®do 0b@HMmM©ME0MHgdMwo 0dbs 396M0d0L Brgzol 37bdMwgdby o
065H005d0, MHMIGE0E 595595 003¢gds AlmBEromdo gogol fo®mdmgdols
396@®5©. gm0 bobsbh ©gdmwmdgd 1 33-00g ™gLEL. geo  35-BY
9bo3e056Mds F9500a9bL osbMgdom 2 BHMbLL. 5MdMwo Yog0l mgbieml
04969096  33900L IM9H39ermdsdo s FgoEobsdo. dobo Imdfoxggdmeo
0gbero d9oiegl 2,7-00g 9w35wmo©  3mBqobl, ®mdgwog godmo®mBggs
doBmbobomgdgwo  dmgdggdol  MbsGom.  sdol  asdm  sbodbwmwo
09006 58B5YIE Lbgoslibgs Lobols Mo 3m3menm Lolidgegdl. o3
d99bgds bagmagzol G0 mdL, 0go HoMmdmaagbl by gl sezm3mermemo
Loldgegdol  Homdmgdobomgol (Wintgens 2001: 55-57). ygs30s bgowo
09bEgd0EB  PJIMMBIE  3mBgobL  (Lsd3MObswrm  doBbom), bemeom
09930l #osdw)dsggdol boMhgbgdls 0ygbgdgb Lolivyds. 9530 gogol
bgl 5g3b dgLsb08bs30 ©Y3MMH30o POMLYdYOO, M3, dYMTsMgMAL dolo
39560x 0L L0dFoMM3ZqBS S BoMA[ID6gMdT0, s1g3g A9FMOMBY3s WsBsbo
935309000 @5  Boymxyqgdol ©93MMsG0MEMmdom. bBgdmm sbodbmwo
60856-030190930L 45m35¢0l{obgdom 0y dogwo erols gobdsgzwmdsdo o6
3960530 ©093MM5GH0Mw 9539J@L. dbgdsd0 gogob by dgodwrgds goobotmls
10 8-009, 85653 3-4 {jerol d39bstrols Bo3ow®o Lodsmargs 2 9, ol (3bmzMMdl
95gdL0dma 80 Hersdy, bLydserme 20-30 §ersdY. g4o30L bob 3bmzMgdsdo Lsdo
396Lb30390Mo0 39MH0M©Oos: DO (4-7 9o, gobolsbrzmgds Labgmdols
@5 BOHEOL 30OHMBIOOM); 3010 BH0MEo bEvos (15-25 farsdwy); bgwro
boz3zowo (Casasbuenas 2017: 7-8).

00500 g4ogob by “Coffea arabica” 50bodbmo a3sm0oL 9OMSIO»O
Lobgmdss, MMIgEros ©93MMsGows© df3s69 LogMEggdol, Lobergdol,
mx3obYdOL  JoLOIY369dWs  2oTM0Ygbgds.  gogol by  (dgbl  359MU,
53X M09l 5Esd0sbol 9bgMygBH03NE TgbodEgdEmdgdls, blbolb bEMgLl
5 6903 LobBgdol oxsbLowgdL (Crozier 2012:47).

Jmmsobol  dm@B03Mmo 3500l  gabmEGHYO  GHOM303Mw  dggbsdgme
309930908 MO0l EIbMBMWOo MHbEHOL 306HMdGBT0 gOHM-9Mmo Ls3doMm©
3990MBgME0  ©Y3MOIEGHOI0 V0O gdgdoL TJmbgs SMdMO gogol
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“CoffeaarabicaL.”bgs (bv96. 1). 053306393056 g59mI0b565 43530 MdOL
Bogmxrdlbdmos®™dol G390 J0dEobscmgmdl dogaro fierols 3563sg3wmdsdo.
&G990 9OH»F56100LR0 M9bsdG FoboEBYs 49BN O JOMAZM
056MgdL  JAboL. BMMWgdo  BHYszoLgdGmo, dmdo 396y Tdbobsgos,
93530900 353905 MgmMo BgMol Lolosdmgbm bMHbgwl sdmygmal ©o
09905 BMOEOL 9899000 93010 JMys Y3930, olobo o3
gobdobol  Yz530egdlL, TsgMsd MBOM FMHBOEOEOS. Y3530¢0  45dMOg3L
900056 GHmGgdbY Y3930e90 3539659, 2 T 0sIYGHEMOU, MAgGgbo 2-4
390l MmE9bmdom gmmwob

0009030 30500, 9b30mMsMGdMEo ygzo30egdo oy F3bgds -
659096009 L9506 (1-2 WYTdo). Y3530l ymbfo bgergds s RBYds
dmdsgomo  bogmazol  3356d0.  bogmgzo  mogosb 839695, 9999y
9m35Mm@oLROM-ImYzomowm  gxghom  ddbBobsgo, djoxzg 3o bsymago
foomgwo 96 dmrmexm 8530, Bmdom 5¢dol Boymaolbgmss, m©bsg
DoaMdgargdmo  Bm®dol. ©sdHoxgdm Boymal Jgddo 5g3l, dmdgogzm-
30330 MHB0MOd0m, J0 2 gl BHYn3s© (bLe. 2).

P .

boy®. 1. sGsdmo gogol “Coffea arabica L.” by.
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b, 2. 56300 gsgzob BHm@gdby

3963000563890 43930e980 >
Bogmggdo.

LobomErols  dmyzomo  GmEGMBowGo  I3gbstgs, mvy  by3doMobo
39065905 56 M0l NBOHMB3gXYmTBoo, BMEs Bywgds s Boygmuogmgds
R9ObYds. LEMIMOHOL 306Mmdgddo I(39b56g FaMABMBd0sMYs B30 JoMol
d0dsMm. gogol bgl LoFoMmgdol dobggzom glbwsgzm, I3y, Mbos
500b03bml  gogol bolimgol golbgas LEGMmgLos s sBsbmsbsgy, gMdgew
A™AJOBY I9BHo boygz930eg 3300GJd0 [omdmoddbgds. M93mdgbgdvIeos
dbmwmE 9dbdsMo, LA GMEGJOol IMTMMHYds, BgIYBHo© PsbBOOWO
A™G900L sdm3gds.

sbMEMwo gMbGHoL 3oMHMdgddo B39b doghH mgbengdols s 33969
39dgdol  godcmegargdol  dgom©om  8080bsMgmds 330603905
9396569900 25630m56M930L B>HYdbY.

0gberl  356mM30LREWGOM  MHBOEMBOOLOYSD, Fomoglgdm 20 Hmmom
3owomdols  39Mdsbasbodol  blbs@do, 3Mgsbogm s 35dMMdM. dsolols
sLsfYolbdo 309z 1,5-2 LsbEHodgEBH MmOl LoMIYHY. 30MH39WO BMMWYdO
BBgds 4-7330600L 4563530 mdsd0. s0lsbodbs300, HMI Mglicrols dow039d0l
360m396¢0 ©OM®MS gobdsgarmdsdo LHGIxs© 30600, sdoGHMI 3049d90m
LomdMEHOL 306HMdYdT0 sbes dmIGongdmew  mgbegdl (LwyM.3). 30M39w
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09wl bgMqdo 3960GH035MmS© 3005005, 3060390 (Y3000 BmmEol
3969 350053359438 339 Jmmbgddo, dgmMg Fgl 3mOHOBMbEI Mo
39653990 456030 BHMGHJd0 9HMEIds I39b56M9L, OMIgEoE 0dobsmzol
G0 MRO® 39HJoMmEIL ©s 9@ 330MG0 BsIMYsw0dEIl dglisdwgdgeos
39BMHobL 9900m3 ©MIEEIL. 0glerosb s0dm39693vco ysgol by oM
L5FOMHMYOL oMY OL BMOIOMYOIL. Y39300MISL s BoymBALHAMOSOHMBL
0fygdl 3-4 §erosb, dg9ddo Fom3moddbgds 3306MGgd0, 3)3s6g “Mangzsdgdo”,
dolo 3MEMmgdo FMMIOOHM FgOL ©JdYMBL, oLobo 3Mbgds© Fo®dmoddbgds
(3-12 -8¢09), 9B mgdom 1 m30L 9999y 00¢gds.

L@, 3 56500 gsgol bol mglierosb
3963003680 Bytgdo.

Q5153503900 259M30Yygbgm 396(gMO™L 1-2 Ferol bsboto GHm@GHgdo
060 Y300 Ls3oMHOL30MHM®P FIbWsYJOIMWO Brmwom 8-12 153-dy. 3569
39dgd0l  d3gs bsfowo 06M0ds by oo FMol, FmmEgdosb 2
L6EG0TgBHMOL STMOGdom. GBgugzms LoLBHYIOL 3900 FobgzoMsMgdOLsM30L
Bo6@35009 390030l 3mermgdl 3589M9d0 BOOL LG0T osEMMTo.
393 90momdbobols bbsedo 4-8 Losmol 2obdsgzermdsdo (BHodwg@olb Ya 200
9. §y5¢0d0) 56 36693060 6-12 Lysmol gobdsgarmdsdo. 35eTol dMEMYdL
Bo30L §ob 353egdm bol BobdoMdo w3mdol 1530sh sLsE0WgdWS© ©s
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B93500603539000 39M3H0350Gms© 2-3 B3-0m. 3553930l domby 20 ol
990009y Pbgds 3oammbio +25-27°C ($9939Me@EnMsby, 3093 9o ™30l
3990092 30 8939003 PobMZ0M YOS (LwE.4).

LsNOMOMOL  30MMdYdTo  sbowgsbOmEs  dggbstg 3 (ersdg
4m390Hom®o© 4509303530 5-6 LobE0dgBHM0m o Jnmsbdo. 3 ol
dgég 30 3 Hgroffodo gbmbgm. LmBLGHMmOGOL T93509bwmds: 2 ffowo
9006560l 3085 s 1 fowo Bmmewmzsbo @yob doffs 96 GOm0, LoboMygdwms
3G90 d3e0l BJz0eols s Bogmol 35dmygbgds. boswago Mbws ogmls
1b3096M0 s mbs3 95939 M9god300L (ph 4,5-5,5). Jnmsbo Mbos ogmb oo
5 dog M9bs510 0gMgds FoMow 1396s. oYM I396569L 300900 MO
BO©Ow056 5030 Bg 5083B9300LM30L S 39MHOMEYIs© 365053m.

by, 4. 5G3d0 gogol bob 33969 35ewagdob gs630maMgdmmo byhagdo. «
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©5y0bs, MHMI 35w dgdom FJorgdMo ysgol bgMaqdo M390 o
LHMRs© 0BMHPYD-3005M©I0S 3000Mg MJLEgd0EsD domgdwo byMygdo,
31939 9990 gd0m EPMOOs F53690wgdOLS s 93500 YdJOOL B0TsM.
3oLOM35eolHobgdgos, 33965(0L BOI-g63005MBOL MH30L9dMMGOJdO
©93M26M5GH0W0O 0MGOMwqdgdol F96560HBM6q4d0L doBbom. ™) bossgyols
05953006M05 5651533560 L05, BMMOWGIO 3003l dDBOB3MGOL s FIOU.
Dmax9gM, LEMBIMOOL 306MHMdJOT0 Yo30L boli BmMEGdOL  goysg30LRIMYGOS
s 09dpamddo bdmds 500b08bgds, Mog ©odsboliosmgdgeros dggbstols
39630056900L5mM30L BsINOOL 3960MmET0  5MBL3TM0LO JobsMgdom
5050 gbosbmdom, sdobomzol Mbos Fgoddbsl MRG™ bywlboydgwo
90360m3wods@o, Lobsmwol  0b@gblogmds  bs  aoobosmml s
dmmfyzomo Ggx0do  IMYAMoMEIL. 1939, MBS 9500b0dbML, G™J
Dogbmol 306Hmdddo 9396509 IMoMbM3L 35O 29650gdM s,
95653 doLmM30L 5MbYLYMgE0s FBOL 30MmI30Mmo bboggdo, Mg 51939
RME900L ©sdHzMmdsl 0fj393L.

g4o30L bgl 56 gosBbos 93390005 godmbs@raro dmbggbgdols 3gMomo,
530@™d 0dobsm30L Mmd d39bsMg IBYIMHIMO AOHWBEOL 30MMdgdT0 dmgwo
§90 496520dMdIL BOLL, Y3530¢MmdL s AbbIMOsMMBSL, LoFoMms dolo
399033905 oBoRbMbBg 1-x96 10 Egdo ds0Lol dMEWMEb bgdEHgddMHol
Bomgom, dmbszrgmdom Moo  Jobgdoy®o @  mGmYsbmEro
Loliwgdgdoom.

60530 SBMEOL bo3rgdmdol dggaos ®os (3569 96 ysgzolggdo
R 0ol bgwo BEOEs. 58 dgdmbggzsdo M93mdgboMgdmos Lolivyds
d56m3bsl 1a/an  3mb639b@®ms300m. J9eomdol bo3ergdmdol godm bols
ROMEYd0  bsmFgds, 0xsMYds  Y30mYEo  odgdom s 330MGHJd0
9530905. 93965600l 8MTsgMdOL  golodxmdgLlgdws bosagl Mbws
©59053™b  3oewomdol Bo@®msGo 96 3seomdol Lryegs@o 1,0-1,5 1ly/aw
3M6396¢H5300m. B0soRdo BMLBMEOOL bo3wgdMdoL F9ga0s BMMEYdOL
990o0mo 96 gogobygmo wosdgdo s bgwo BeMms, 53 99dmbzgzsdo Mbs
399m3094gbmm m®mdsg0 bI3gMRMLRBGO 2,5 3/ 3mb396GMsE00m. M) gsgz0L
bob 5bsEoBOO BMMNEIGO0 MVOS Y3090 QO 353965, b GOl bossado
43060 653gdmdol dobgHo, ©93m9b0MmYdMW0s Brmomwgdol Tgbwycmgds
3530 LYY RBSGOL gON3OM3IBG0s60 LbbsMom (3mEos 2019:123-127).
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9. 37309, ™. amMygmdg

30500 gogol 9396569, MHMAWB3 BOI-49630005M900L Jglisdsdobo
30600900 594300 Jgddbowo  @odmo®mBgzs  dwogho  0dmboGgdHoo s
639050 535009ds. JIM0LOL BME960349M0 dool IHYYHYIO AOEEOL
30699030 259m3w9bowos 5MdMo yogol d3gbstggdbyg dgdwgao 5369
MM560D9900: Bo®obxmgzsbms dma@o-Toxoptera aurantii Boyer de Fons.,
0¥sdMosbo B303s - Tetranychus urticae Koch. 953690crgdo d3gbatgls
5949690l 565300306 HBosBLSE - Fom Fogh dodmymaoe 9Jl3m9996E9dbY
Lobgds LadOHmgzgomo bmzmgdo (capnodium-ol 33500@6), GMIWIdos
F390GH@ol Abyogl ImbsEMolEm™-0s30 $gMHoL 3oxgdl 0b63005M9d9b, 4o-
93(3930 56 3565H0EGHMBL, Ibmem© 949603296555 F0TogMgdIo s 03-
390995, oL godmaz 93390065 3060905 d396sM0L sLodowszool »bso;
H05670ME0o 9396509900 360609ds.

50500560 $3035> - Tetranychus urticae Koch. $3030L bMsbmmwo
d9Mob Lbgmarol boa®mdy 0,4-0,580-05, dsd60obL - 0,3-0,4 0. Dogbrycmol 39-
60om©do 33035 430090 56 Imf356m-g30m9geo ggMHolss. JgdmEymdsby
5 56 oBoBbMEBy, dmfomswm-g640Lx39MH0s, 439MYdBY Tog0 o~
Jodom, mmbo {jyz0wo ggbom. BOHILOWWO IIEMId0 FMEbEwMdgb 2-4
33065L @ 59 EOMOL 456353 mdsdo 100-d9 3396 3HOL IYds Fgr9deEosm.
2-4 ol 999y 35096 08500905 03930, IMIMYZ9EdMEo BbgrEom
3 bsdo fiyzowo ggbom. 0339090056 0939, OMYMOE BOHILOIWO G303s.

303dMosbo  B303s ghm-ghmo bsdodo ds3bgdgwos  s0bodbmwo
3M0GHMOOLMZ0L, AoBLZMNNMGOom  IbMBMEo  aMMbEOL  3oMHmdgddo,
Mbs  500b0dbmb, MM boswsydo, BbxGOL BsGMBMgdIOL  bs3Mowrgddo,
33963b900 LoEMEbEOMBIMO0BMBL 0bsMRMEIdL 5 farsdy, bgwlsydgwo
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3063900l 99dmbgggzsdo 24-28 °C 3H9d396Mo@G«emols o 3596Mm0L 0w
G9b0sbmdsBY (35-50%) BH3035 do05b LHMsxs© IM30Yds. 3536930l
9O 05Mmd0L 963000060905l LFoMEYds 7-sb 20-22 ©E9gdY, sy M™I
Lgbmbby LoMdMMgddo Tgodergds gobgoms®mgl  ds3b69dgdol  20-d¢g
00mds. B399 gdMo3, 3035 953690¢MmdL BMmmgdol J3gs dbstgl s
9b393L Jugedo Fol. EIB0sBYds 59350 BBl Mmool bgs dbatgl,
00 5a0wgddo, Losy (3303930 03399905, 0Jdbgds (39390 3G9
39 90G0wgd0, HMmIgdos Ima3056900m 9Mfiydol s BmmEol
3060BY BbYds 495390 5©H0JO0 (F5MTM0WM). XIO BMMOL
Bofoero ygzomegds, 39999 g0 BMoMEO s 396339290 39HOMPOL
3990099, 00 OOMMESE 56O 00WJOs BMIYd0, 6gHR9d0 BsTINMBYd0H DML
5 Bs50M93500 5953609096 3929G9300L LyHBMBL, dwoghH sBosbgdMwo
oboEdBOmEs  93gboMmggdo  bdgds.  BH3ods  3M3gwEads  bgdagdom,
50 FIMH30MdOm, BobboEgdwom, 3500l 05MHSMIdIOm.

H30390056 d6IMsdo oo 360d369w™ds 543L 369396309 BMI9odUL,
H0Iwgdos Mbs Bo@GIM©IL 853690¢0l  dmbodm®mgdws, d3gbatggdol
5056900 BoMhgbgd0 MBS s0f3ol.

bMEMwo 0 MbGOL  306MMmdgddo  bmOEogwgds  LsxdMGOl
©9b0bxgdEos s ForswgngBIM0s 5350m030©gd0L 0,1-0,2 % s3memb,
BB mbob, 0,05 % 35M5EHIL 96 bbgs 3093565@gd0oL 458mygbgds (scngdbody
2014: 87).




3. 31(30d, . amEamdy

65Mm0obxm3zsb6ms dmaMo -Toxoptera aurantii Boyer de Fons. gGo-g@omo
439woHg BIOMOML 253039 gdMwo Lobgmdss. gob3z0msMgdol yzgws §o-
B0 Lobgds s 5H0sbYdL AFfbo 30MOL s3sMvGH0m gs30l bmERO
33063900, YrmemEgol, sH3sBOHO BMMEgdL, 0Lobo LobEEYd06 Fmm-
ol J390s IbM0B. sB0bgdMEo MmMsbmgdo 356M53L 396906MH03 B9MUL,
430mE90s, FMIIds, bmFmFgds, bgds ©IBMOI0MmYds s bdmds.
0360 259mymal 3300 §396L, Moz bgwl MHygmdl gmmmembgy Lbgosl-
b3 La3OHMBOGo bm3MYdolL EsLEBEWGISL.  dYM0 do0sb LMoz
96153000909, obls 39300 Bobmzol by lisgMgwr LsmdYMHOL 306mdgdTo.
BOLOYOo dmMob Bmds 2-3 83. fgerofodo 10-12 momdsls 0dwrg3zs.

dG3dmmol  990mEgdo:  LoboBsME-303096MG0  IgmmEo:  dmIMo-
o ©sH0sbgdMwo GmEJdol s bbgs 6s0Mhgbgdol dgammggds, wsfizs ©o
5.9. 30MmWMYoME0 IgnMmEOo: 96EGHMINGIRgd0L 45dmYgbgds, 3mdzobowgdo
(Coccinellidae), 5649 305950900, B39 gdMmogo bmdgws (Manthys religioza)
@5 Ubgs. dJodom®o Tgommo: 0360900 530 boymM©gdosb
0bbgdGHoEogdom.

@OGIHAIH>

5e09dbodg, §. 2014. 93965690 339 POOEPOLO.

3mEos, 0. 2019.  g3mGmsBomer  Jpgbstgms  doMoomso  8s36989cm-
Q39350090980 5 950 obsomdga 33s9mynbgdero dtrdmerols 8900 900.
@obob0sm9ds. JMMo0Lo: 53530 HgMgmerol Lobgwdfogm Mboggdlodg@ol
39003399 Md.

3Yo350d9, 9., 30¢05dg, ., 31909e0sdy, 9. 2015. 93300 ©YbLOMEPMa0s
foabo TGgmg, bsfoero II. RsG*emoglicrmgzsh 096mg6osb  J3gbstgors
bobB9FsH035 5 sbsLOsMYds. JMM0LO: 53530 FgMgmeEols Lobgedfozm
1603900 EYEHOL 390MI39TMdS.

Wintgens, Jean Nicolas. 2001. Cofee growing, processing, sustainable production.
A catalogue record for this book is available from the British Library.
CoDvriaht 0 WILEY-VCH Verlaa GmbH & Co. KGaA.Weinheim 2001.

Crozier, A., Ashihara, H., Tomas-Barberan F. 2012. Teas, Cocoa and CofFee.
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The majority of the world’s coffee tree species (50-60 species) are found in the lowest
tiers of humid tropical forests in Africa and Madagascar. The Arabic coffee species
“Coffea arabica L.” is grown in numerous tropical countries and accounts for around 60%
of all coffee plantations worldwide. The Arabian coffee tree has exceptional decorative
qualities, which are defined by attractive blossoms and the decorativeness of the fruits
due to the density and evergreenness of its stems. Arabic coffee plant Because of its
ornamental characteristics, “Coffea arabica” is used in landscaping, to decorate building
interiors, during the creation of winter gardens in both units and groups, and to create
creative compositions with lovely flowering plants. The Arabic coffee tree “Coffea
arabica L.” species is one of the most notable attractive trees among the collections of
exotic tropical plants in the confined grounds of the Kutaisi Botanical Garden. We were
researching the growth and development features of the aforementioned species, as well

as the identification of hazardous organisms and the execution of preventative measures.
Keywords: tropical, Arabic, coffee, species, plant, caffeine.

The “Coffea arabica” Arabic coffee plant grows as an evergreen tree up to 5 m,
and in exceptional cases up to 8-10 m, or as a mature shrub. According to legend,
the province of “Kaffa” in the southwest of Ethiopia is where the tonic properties
of this plant were first discovered and where wild coffee groves still exist. The
genus name “Coffea L,” which belongs to the Rubiaceae family of Androsaceae,
is derived from the name of a popular drink. In many tropical nations, “Coffea
arabica” is farmed, making up roughly 60% of all coffee plantations worldwide.

The Arabic coffee tree is the most significant from a socioeconomic
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standpoint. On the Arabian Peninsula, it was first created for industrial use in
the fourteenth and fifteenth centuries. In the first half of the 18th century, the
Arabic coffee tree was introduced to the Caribbean islands and Brazil, which is
currently considered the center of coffee production in the world. One tree may
provide up to 1 kilogram of seeds. About 2 tons are produced per acre. Arabic
coffee seeds are used in both the culinary and medical fields. Up to 2.7 alkaloid
caffeine, which has a tonic effect, may be found in its mature seeds. As a result,
many non-alcoholic drink varieties are made from the aforementioned seeds.
Regarding the fruit’s pulp, it serves as a primary ingredient in the creation of
alcoholic drinks. Its raw seeds can be utilized to make caffeine (for therapeutic
purposes), and fertilizer can be made from the debris left over after processing the
seeds. Due to the richness and evergreenness of its branches, the Arabic coffee
tree has exceptional ornamental properties, which are further differentiated by
lovely blossoms and attractive fruits. Considering the qualities indicated above, it
maintains its decorative impact throughout the year.

The solitary species in this genus, “Coffea arabica,” is used as a decorative plant
for workplaces, homes, and other buildings. The coffee tree enhances human
energy levels, reduces stress, and strengthens the neural system.

The Arabic coffee plant “Coffea arabica L” is one of the trees with relatively
remarkable ornamental values among the collections of exotic tropical plants in
Kutaisi Botanical Garden. According to observation, the blooming and fruiting
process happens all through the year. The branches are evenly spaced apart from
one another and resemble leaves. The little white flowers, which are bigger than
jasmine blooms and are borne from the leaf axils in umbellate inflorescences, have
anice scent and are leathery, dark green, and lustrous. On one-year branches, the
flower blossoms. The bloom is tiny, about 2 cm in diameter, and often grows in
2-3 parts in the axils of the leaves. The fully grown blossoms wither within a few
hours (1-2 days). The eventual fruit node emerges as the flower stem thickens.

Since it is a light-dependent photophilic plant, growth and fruiting are slowed
if insufficient illumination is present. The plant is vulnerable to double-edged
winds in greenhouse environments. The coffee tree is pruned as necessary,
although it should be remembered that trimming is stressful for the coffee tree
and that long branches generate more flower buds as a result. To shorten excessive
branches, it is advised to simply remove dry, weak branches.

We used the method of seed and green cutting propagation to monitor the

stages of plant growth on the confined ground. It is known that coffee trees
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produced from cuttings grow more quickly and better than those planted from
seeds. After separating the seeds from the pulp, we wash, dry, and soak them in
a potassium permanganate solution for 20 minutes. We plant seeds at a depth of
1.5 to 2 millimeters at the start of May. In a month, the first sprouts emerge. It
should be noted that seed germination rapidly declines with age, which is why
we only utilize seeds that have just developed. Root development is not necessary
for a coffee tree that is produced from seed. Seedlings grow vertically in the first
year, and when they have their first pair of leaves, they are moved into separate
pots. In the second year, transverse branches are arranged horizontally, and they
can be cut after they have grown to encourage more frequent growth and the
development of more buds. The coffee tree begins to flower and bear fruit in 3-4
years, buds, green “whiskers” are formed in the buds, its ends taking on a whitish
color, they form cones (up to 3-12), they fall after about 1 month.

We used the cranberry branches with two pairs of oppositely oriented leaves
for trimming. Cut the lowest portion of the cutting 2 cm obliquely from the
leaves. Before planting, we kept the ends of the cuttings in a growth booster
to promote greater root development. heteroauxin solution (tablet 1/4 in 200
cc of water) for 5-8 hours or Kornevin solution for 6-12 hours. We deepen the
cuttings with 2-3 cm before planting and avoid rotting by dipping the ends in
charcoal. The cutting’s base develops a callus after 20 days, and the roots follow
after another month.

Every year, a young plant up to three years old is transplanted into a huge 5-6
cm pot in greenhouse conditions. once every three years, after three. The pot has
to be substantial, and drainage is added in a thick layer. For acclimatization, we
place the transplanted plant in a cool, shaded area and give it sporadic waterings.

Composition of the substrate is 2 parts river sand to 1 part green forest soil or
peat, with some bone meal and ash being helpful. The soil should be a little bit
acidic and loose (ph 4.5-5.5).

In order to maintain the ornamental qualities of the plant, consideration must
be given to its agrotechnical characteristics. The leaves lose their sheen and color
if the soil’s acidity is inadequate. Occasionally, in a greenhouse setting, leaves will
turn brown and then dry up, which is typical of how plants develop in the winter
when there is little illumination and low humidity. To do this, it is necessary
to modify the watering schedule, enhance light intensity, and produce a more

conducive microclimate. It should be mentioned that the plant needs a bright
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location in the summer, although direct sunlight is bad for it and also causes the
leaves to burn.

Arabic coffee plants have excellent immunity and are less prone to become ill
when given the right circumstances for growth and development. In the restricted
ground of the Kutaisi Botanical Garden, the orange (tea) aphid Toxoptera aurantii
Boyer de Fons and the abalone mite Tetranychus urticae Koch have been found.
Pests also harm plants indirectly because saprophytic fungus (from the genus
Capnodium) settle on their faeces and produce soot that has a grayish-black
appearance similar to that of snowflakes. Under enclosed ground circumstances,
the greenhouse is disinfected, and when dangerous organisms are found, the

necessary biological control procedures are followed.
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