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ISO 3509 : 1989 (E/F) 

Foreword 

ISO (the International Organization for Standardization) is a worldwide federation of 
national Standards bodies (ISO member bodies). The work of preparing International 
Standards is normally carried out through ISO technical committees. Esch member 
body interested in a subject for which a technical committee has been established has 
the right to be represented on that committee. International organizations, govern- 
mental and non-governmental, in liaison with ISO, also take part in the work. ISO 
collaborates closely with the International Electrotechnical Commission (IEC) on all 
matters of electrotechnical standardization. 

Draft International Standards adopted by the technical committees are circulated to 
the member bodies for approval before their acceptance as International Standards by 
the ISO Council. They are approved in accordance with ISO procedures requiring at 
least 75 % approval by the member bodies voting. 

International Standard ISO 3509 was prepared by Technical Committee ISO/TC 34, 
Agricultural food products. 

This third edition cancels and replaces the second edition (ISO 3509 : 19841, subclause 
2.3.3 of which has been technically revised. In addition, terms and definitions for 
roasted coffee have been added. 
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ISO 3509 : 1989 (E/F) 

Avant-propos 

L’ISO (Organisation internationale de normalisation) est une federation mondiale 
d’organismes nationaux de normalisation (comites membres de I’ISO). L’elaboration 
des Normes internationales est en general confiee aux comites techniques de I’ISO. 
Chaque comite membre interesse par une etude a Ie droit de faire Partie du comite 
technique cr& a cet effet. Les organisations internationales, gouvernementales et non 
gouvernementales, en liaison avec I’ISO participent egalement aux travaux. L’ISO col- 
labore etroitement avec Ia Commission electrotechnique internationale (GEI) en ce qui 
concerne Ia normalisation electrotechnique. 

Les projets de Normes internationales adoptes par les comites techniques sont soumis 
aux comites membres pour approbation, avant leur acceptation comme Normes inter- 
nationales par Ie Conseil de I’ISO. Les Normes internationales sont approuvees confor- 
mement aux procedures de I’ISO qui requierent I’approbation de 75 % au moins des 
comites membres votants. 

La Norme internationale ISO 3509 a et6 elaboree par Ie comite technique ISO/TC 34, 
Produits agricoles ahnen taires. 

Cette troisieme Edition annule et remplace Ia deuxieme Edition (ISO 3509 : 1984, dont 
Ie Paragraphe 2.3.3 a fait I’objet d’une revision technique. En outre, les termes et defini- 
tions pour Ie cafe torrefie ont et6 ajoutes. 
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INTERNATIONAL STANDARD 
NORME INTERNATIONALE 

ISO3509 : 1989 (E/F) 

Coffee and its products - 
Vocabulary 

Cafes et derives - 
Vocabulaire 

scope 

This International Standard defines the most commonly used 
terms relating to coffee and its products. 

Domaine d’application 

La presente Norme internationale definit les termes les plus 
couramment employes dans Ie domaine du cafe et de ses 
derives. 

Terms and definitions Termes et definitions 

1 Coffee 1 Caf6 

1.1 General 1 .l G6n6ralites 

1.1.1 coffee : General term for the fruits and seeds of plants 
of the genus Coffea, generally the cultivated species, as well as 
products from these fruits and seeds in different stages of 
processing and use, intended for consumption. 

1.1.1 cafe: Terme generique designant les fruits et les 
graines des plantes du genre Coffea, generalement des especes 
cultivees, ainsi que des produits derives de ces fruits et graines 
a differents stades de transformation et d’utilisation, destines a 
I’alimentation. 

NOTE - This term applies to products such as cherry coffee, husk 
coffee, parchment coffee, green coffee, monsooned coffee, polished 
coffee, decaffeinated coffee, roasted coffee as beans or ground, 
coffee extract, instant coffee and coffee brew. 

NOTE - Le terme s’applique a des produits tels que Ie cafe en cerises, 
Ie cafe en coque, Ie cafe en parche, Ie cafe vert, Ie cafe moussonne, ie 
cafe grage, Ie cafe decafeine, Ie cafe torrefie, en grains ou moulu, 
I’extrait de cafe, Ie cafe soluble et Ie cafe boisson. 

1 .1.2 Arabica coffee : Coffee of the botanical species Coffea 
arabica Linnaeus. 

1 .1.2 cafe Arabica : Cafe de I’espece botanique Coffea 
arabica Linnaeus. 

1.1.3 Robusta coffee : Coffee of the botanical species 
Coffea canephora Pierre ex Froehner. 

1.1.3 cafe Robusta : Cafe de I’espece botanique Coffea 
canephora Pierre ex Froehner. 

1.1.4 Liberica coffee : Coffee of the botanical species Coffea 
liberica H iern. 

1.1.4 cafe Liberica : Cafe de I’espece botanique Coffea 
iberica H ier n . 

1 .1.5 Excelsa coffee : Coffee of the botanical species Coffea 
dewevrei De Wild and Durand var. excelsa Chevalier. 

1.1.5 cafe Excelsa : Cafe de I’espece botanique Coffea 
dewevrei De Wild et Durand var. excelsa Chevalier. 

1 .1.6 Arabusta coffee : Hybrid interspecific Coffea arabica x 
Coffea canephora Capot and Ake Assi. 

1.1.6 cafe Arabusta : Cafe hybride interspecifique Coffea 
arabica x Coffea canephora Capot et Ake Assi. 

1.2 Types of coffee 1.2 Presentation du cafe 

1.2.1 cherry coffee : Undried eherries of plants of the genus 
Coffea after harvesting. 

1.2.1 cafe en cerises : Cerises des plantes du genre Coffea 
apres recolte et avant sechage. 

1.2.2 husk coffee; coffee in pod; dried coffee eherries : 
Dried cherry coffee. 

1.2.2 cafe en coque : Cafe en cerises apres sechage. 
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ISO3509:1989 US) 

1.2.3 cafe en parche: Grains de cafe 
endocarpe (parche). 

enveloppes de leur 1.2.3 parchment coffee; coffee in parchment : Coffee 
beans wrapped in the endocarp (parchment). 

1.2.4 green coffee; raw coffee : Coffee beans (see 1.4.6). 

NOTE - Green coffee (so called) is not necessarily green in colour. 

1.2.4 
1.4.6). 

cafe vert; cafe brut; cafe cru: Grains de cafe (voir 

NOTE - Le cafe dit «vert» n’est pas necessairement de couleur verte. 

1.2.5 wet-processed coffee: Green coffee prepared by 
“wet-processing” of the fruit. 

NOTE - The term “washed coffee” is commonly used in English for 
this product. 

1.2.6 mild coffee : Wet-processed Arabica coffee. 

1.2.5 cafe prepare par voie humide: Cafe vert prepare 
moyen d’un traitement dit «par voie humide» des fruits. 

au 

NOTE - Le terme 
pour ce produit. 

«washed coffee» est couramment utilise en anglais 

1.2.6 cafe doux: Cafe Arabica prepare par voie humide. / 

1.2.7 unwashed coffee; dry-processed coffee : 
coff ee prepared by “dry processing” of the fruit. 

Green 1.2.7 cafe prepare par voie Seche; cafe non lave: Cafe 
vert prepare au moyen d’un traitement dit «par voie Seche» des 
fruits. 

NOTE - The term “natura1 coffee” is also used for this product. 
NOTE - Le terme c(cafe 
produit. 

nature» est egalement utilise pour designer 

1.2.8 cafe semi-lave; cafe depellicule et lave : Cafe vert 
prepare par voie Seche, dont Ia pellicule argentee a etc eliminee 
par un traitement mecanique en presence d’eau. 

1.2.8 washed and cleaned coffee : Dry-processed green 
coffee from which the silverskin has been removed by 
mechanical means in the presence of water. 

1.2.9 cafe moussonne : Cafe vert obtenu a partir de cafe 
non lave, qui a etc expose en atmosphere humide, ce qui pro- 
voque I’absorption d’eau, et, en consequence, un gonflement 
et un changement de couleur jusqu’a devenir brun clair dore. 

1.2.9 monsooned coffee : Green beans obtained from un- 
washed coffee which has been subjected to exposure to a 
humid atmosphere, causing it to absorb moisture and so to 
swell and Change colour to golden/light brown. 

1.2.10 polished coffee : Wet-processed green coffee from 
which the silverskin has been removed by a mechanical opera- 
tion to give a gloss and a better appearance. 

1.2.10 cafe grage : Cafe vert prepare par voie humide, dont 
Ia pellicule argentee a etc eliminee par Operation mecanique afin 
de donner un brillant et un meilleur aspect. 

1.2.11 triage residue; screenings : Foreign matter, other 
impurities originating in the cherry and defective beans 
separated by sorting. 

1.2.11 residus de triage : Matieres etrangeres, autres impu- 
retes provenant de Ia cerise et feves defectueuses separees par 
triage. 

1.2.12 roasted coffee : Coffee obtained by roasting green 
coff ee. 

1.2.12 cafe torrefie; cafe grille : Cafe obtenu par torrefac- 
tion du cafe vert. 

NOTE - In French, roasted coffee should not be called “cafe brfile” 
(burnt coffee), a term which is sometimes used (incorrectly) in France 
for the product. 

NOTE - Le cafe torrefie ne doit pas etre appele «cafe brule», terme 
qui est parfois utilise improprement en France pour designer ce pro- 
duit. 

1.2.13 ground coffee : Product obtained by grinding roasted 
coff ee. 

1.2.13 
refie. 

cafe moulu: Produit obtenu par mouture du cafe tor- 

1.2.14 coffee extract : Product obtained exclusively from 
roasted coffee by physical methods using water as the only car- 
rying agent which is not derived from coffee. 

1.2.14 extrait de cafe : Produit obtenu exclusivement a partir 
du cafe torrefie, par des methodes physiques utilisant I’eau 
comme seul agent d’entrainement ne provenant pas du cafe. 

1.2.15 Types de cafe soluble 1.2.15 Types of instant coffee 

1.2.15.1 instant coffee; soluble coffee; dried coffee ex- 
tract : Dried, water-soluble product, obtained exclusively from 
roasted coffee by physical methods using water as the only 
carrying agent which is not derived from coffee. 

1.2.15.1 cafe soluble; cafe instantane; extrait de cafe 
seche: Produit Seche, soluble dans I’eau, obtenu exclusive- 
ment a partir du cafe torrefie, par des methodes physiques utili- 
sant I’eau comme seul agent d’entrainement ne provenant pas 
du cafe. 

2 
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1.2.15.2 spray-dried instant coffee : Instant coffee which 
has been obtained by a process in which the coffee extract in 
the liquid state is sprayed into a hot atmosphere and formed 
into dried particles by evaporation of the water. 

1.2.15.2 cafe soluble atomise : Cafe soluble obtenu par un 
procede dans lequel I’extrait de cafe a I’etat liquide est pulverise 
dans une atmosphere chaude et transforme en particules 
seches par evaporation de I’eau. 

1.2.15.3 agglomerated instant coffee : Instant coffee 
which has been obtained by a process in which the dried par- 
ticles of instant coffee are fused together to form larger par- 
ticles. 

1.2.15.3 cafe soluble agglomere : Cafe soluble obtenu par 
un procede dans lequel les particules seches sont fusionnees 
entre elles pour former des particules plus grosses. 

1.2.16 cafe lyophilise; extrait de cafe lyophilise; cafe 
soluble lyophilise; cafe instantane lyophilise : Cafe soluble 
Seche par un procede dans lequel Ie produit a I’etat liquide est 
congele et Ia glace eliminee par Sublimation. 

1.2.16 freeze-dried coffee; freeze-dried coffee extract; 
freeze-dried instant coffee; freeze-dried soluble coffee : 
Instant coffee which has been obtained by a process in which 
the product in the liquid state is frozen and the ice removed by 
sublimation. 

1.2.17 decaffeinated coffee : Coffee from which caffeine 
has been extracted. 

1.2.17 cafe decafeine : Cafe obtenu apres extraction de Ia 
cafeine. 

NOTE - A maximum residual caffeine con 
in a specification for decaffeinated coffee. 

tent would usually be stated NOTE - Une teneur residuelle maximale en cafeine serait normale- 
ment indiquee dans une specification relative au cafe decafeine. 

1.2.18 coffee brew : Beverage obtained either by treatment 
of ground roasted coffee with water or by the addition of water 
to a coffee extract, an instant coffee or freeze-dried coffee. 

1.2.18 cafe boisson : Boisson obtenue, soit a partir d’eau et 
de cafe torrefie moulu, soit par addition d’eau a un extrait de 
cafe, a un cafe soluble ou a un cafe lyophilise. 

1.3 Parts of the coffee fruit (Undried) 1.3 Composants du fruit du cafeier (non Seche) 

1.3.1 coffee cherry : Fresh, complete fruit of the coffee tree. 1.3.1 cerise fralche de cafe : Fruit frais entier du cafeier 
(drupe). 

1.3.2 pulp : Part of the coffee cherry eliminated during the 
pulping and composed of the exocarp and most of the 
mesocarp. 

1.3.2 Pulpe : Fraction de Ia cerise fraiche de cafe eliminee lors 
du depulpage et constituee de I’exocarpe et de Ia majeure Partie 
du mesocarpe. 

1.3.3 parchment : Endocarp of coffee fruit. 1.3.3 parche : Endocarpe du fruit du cafeier. 

1.4 Parts of the coffee fruit (dried) 1.4 Composants du fruit du cafeier (Seche) 

1.4.1 dried coffee cherry : Dried fruit of the coffee 
comprising its external envelopes and one or more beans 

tree, 1.4.1 cerise Seche : Fruit Seche du cafeier 
enveloppes externes et une ou plusieu rs feves 

comportant ses 

1.4.2 bean in parchment : Coffee 
enclosed in its parchment (en docarp) 

bean entirely or partially 1.4.2 feve en parche: Grain de cafe entoure 
pa rtiel lement de sa parche (endocarpe). 

entierement ou 

1.4.3 
dried 

husk 
coffee 

: Assembled 
fruit. 

external envelopes (pericarp) of the des 1.4.3 coque : Ensemble 
du fruit Seche du cafeier. 

enveloppes externes (pericarpe) 

1.4.4 
fruit. 

dried parchment; hull: Dried endocarp of the coffee 1.4.4 parche Seche: Endocarpe Seche du fruit du cafeier. 

NOTE - On parle couramment en francais de «parche». 
NOTE - In French the term “parche” alone is normally used. 

1.4.5 silverskin; dried testa : Dried seed coat of the coffee 
bean. lt has generally a silvery or coppery appearance. 

1.4.5 
de ca 
vree. 

pellicule; testa Seche: Tegument seminal sec du grain 
fe presenta nt generalement une teinte argentee ou cui- 

1.4.6 coffee bean : Commercial 
seed of the coffee plant. 

term designating the dried 1.4.6 grain de cafe; feve de cafe : Terme commercial desi- 
gnant Ia graine sechee du cafeier. 
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2 Green coffee 2 Caf6 vert 

21 . Geometrie characteristics 21 . Caracteristiques morphologiques 

2.1.1 flat bean : Coffee bean with one perceptibly flat face. 2.1 .l feve plate : Grain de cafe presentant une face sensible- 
ment plane. 

2.1.2 pea bean; caracol; caracoli : Coffee bean of nearly 
ovaloid form resulting from the development of a Single seed in 
the fruit. 

2.1.2 caracoli : Grain de cafe de forme sensiblement ovoide, 
resultant du developpement d’une seule graine dans Ie fruit. 

2.1.3 elephant bean; elephant : Assembly of beans (usually 
tVV0, sometimes more) resulting from false polyembryony. 

2.1.3 feve elephant : Ensemble de graines (generalement 
deux, quelquefois plus), resultant d’une fausse polyembryonie. 

2.1.4 diameter: Diameter of the smallest 
throug h which the coffee bean tan pass. 

circular hole 2.1.4 diametre: Diametre du plus Petit 
travers duquel peut passer Ie grain de cafe 

orif ice circulaire au 

2.2 Matieres etrangeres 2.2 Foreign matter 

2.2.1 foreign matter: Mineral, animal 
not originating in the coffee cherry. 

or vegetable matter 2.2.1 matieres etrangeres : Matieres d’origine minerale, ani- 
male ou vegetale ne provenant pas de Ia cerise du cafeier. 

2.2.2 large stone: Stone retained by a Screen having round 
holes of 8’00 mm diameter. 

2.2.2 grosse Pierre : Pierre retenue 
trous ronds de 8’00 mm de diametre. 

sur une tole perforee a 

2.2.3 medium stone : Stone passing through a Screen 
having round holes of 8’00 mm diameter but retained on a 
Screen having round holes of 4’75 mm diameter. 

2.2.3 Pierre moyenne : Pierre Passant a travers une tole per- 
foree a trous ronds de 8’00 mm de diametre, mais retenue sur Ia 
tole perforee a trous ronds de 4’75 mm de diametre. 

2.2.4 small stone : Stone passing 
round holes of 4’75 mm diameter. 

through a Screen having 2.2.4 petite Pierre 
ree a trous ronds de 

Pierre Passant a travers 
75 mm de diametre. 

une tole perfo- 
4’ 

2.2.5 large stick : Twig approximately 3 cm in length (usually 
2 cm to 4 cm). 

2.2.5 gros bois: Brindille 
pratique 2 cm a 4 cm). 

d’environ 3 cm de longueur (en 

2.2.6 medium stick : Twig approximately 1’5 cm in length 
(usually 1 cm to 2 cm). 

2.2.6 bois moyen : Brindille 
(en pratique 1 cma2 cm). 

d’environ 1’5 cm de longueur 

2.2.7 small stick: Twig approximately 0’5 cm in length 
(usually less than 1 cm). 

2.2.7 Petit bois: Brindille 
pratique inferieure a 1 cm). 

d’environ 0’5 cm de longueur (en 

2i2.8 clod: Granulated lump of aggregated soil particles. 2.2.8 agglomerat terreux: Corps granulaire forme de parti- 
cules de terre agglomerees. 

2.2.8.1 large clod : Clod retained by a Screen having round 
holes of 8,00 mm diameter. 

2.2.8.1 gros agglom erst: A gglomerat retenu 
perforee a trous ronds de 8’00 mm de diametre. 

sur une tole 

2.2.8.2 medium clod : Clod passing through a Screen having 
round holes of 8’00 mm diameter but retained on a Screen 
having round holes of 4’75 mm diameter. 

2.2.8.2 agglomerat moyen: Agglomerat Passant a travers 
une tole perforee a trous ronds de 8’00 mm de diametre, mais 
retenu par Ia tole perforee a trous ronds de 4’75 mm de diame- 
tre. 

2.2.8.3 small clod: Clod passing through a Screen having 
round holes of 4,75 mm diameter-. 

2.2.8.3 peti t agglomerat : Agglomera t Passant a travers 
tole perforee a trous ronds de 4’75 mm de diametre. 

une 

2.3 Defects originating from coffee fruit 2.3 Dbfauts provenant du fruit du cafbier 

2.3.1 husk fragment : Fragment of the dried extemal 
envelope (pericarp). 

2.3.1 grosse peau ou fragment de coqu 
I’enveloppe exterieure Seche (ou pericarpe). 

e: Frag ment de 
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