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Abstract: The comparative study on productivity of intercropping robusta coffee with fruit
trees in Laplae District, Uttaradit Province was conducted in Randomized Complete Block

Design consisting of 3 treatments as follows: 1) mono crop 2) intercropping in durian plantation

and 3) intercropping in banana plantation. It was found that the coffee grown in durian
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plantation had more branches. Planting systems did not affect to number of leaves per
branch, branch length, number of nodes per branch and internode length. Moreover, coffee
planting in pure stand and in banana plantation had more percentage of flowering branches.
The coffee planting in durian plantation had increased in the number of fruit clusters on the
upper branches. When evaluating the yield data, it was found that the yield per plant in all
three planting systems was not different. There was no difference in fresh weight and dry
weight of coffee fruit in all ripening stages in each plantation. The ripening fruit with red color
had the highest fresh weight. In coffee fruit and coffee bean of each maturity stage, fruit

weight, fruit size, fruit color in L, a*, b* were not different in different planting systems.

Keywords: Robusta coffee, coffee production, intercropping
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Table 1

Plant variables and yield of intercropping robusta coffee with fruit trees.

Cropping system

cv
Variable Durian Banana LSD
Mono (%)
intercropping  intercropping
The ratio of branches to the
main branches 70.70+57.23 " 137.26+115.90° 64.08+42.68 " * 85.99
Number of leaves per branch 6.88+4.21 5.25+2.07 6.79+4.10 ns 58.25
Percentage of flowering
branches (%) 37.18+16.69 % 23.84+8.99 " 51.34+34.22° * 58.37
Percentage of fruiting
branches (%) 36.34+12.76 22.46+13.55 27.93+19.89 ns 51.89
Branch length (cm.) 64.81+13.02 60.68+20.49 48.46+36.60 ns 41.67
Number of node per branch 7.66+2.87 8.00+2.62 8.42+2.13 ns 32.45
Internode length (cm.) 9.20+£2.59 8.09+2.93 8.61+1.59 ns 28.97
Number of infructescence b b
3.38+10.09 4.73+2.20° 2.82+1.08 * 41.29
on upper branch
Number of infructescence
4.06+2.41 4.55+2.21 3.00+1.34 ns 53.8
on lower branch
Number of berries per
10.68+5.15 8.98+4.54 11.87+4.40 ns 45.2
infructescence on upper branch
Number of berries per
9.77+4.51 8.64+4.33 6.45+4.22 ns 51.62
infructescence on lower branch
Yield per upper branch (g.) 36.33+25.91 37.61+24.82 27.35+17.32 ns 68.72
Yield per lower branch (g.) 33.45+15.93° 34.03+23.81° 17.03+12.73 ° * 61.69
Yield per plant (g.) 4,997.17+5,169.59 6,217.18+8,064.20  2,416.58+2,253.75 ns 121.95

Y Means with different letters in the same column are significantly different at P<0.05 ; ns, not

significant



Table 2

Fruit and coffee bean characteristic of intercropping robusta coffee with fruit trees.

Cropping system

Durian Banana LS cv
Variable
Mono  intercroppin intercroppin D (%)
S S

Fresh weight of green fruit (g.) 0.90+0.14 0.86+0.23 0.82+0.17 ns 20.73
Fresh weight of orange fruit (g.) 0.97+0.13 0.96+0.23 0.89+0.18 ns 18.68
Fresh weight of red fruit (g.) 1.01+0.11 0.99+0.12 0.94+0.23 ns 15.76
Fresh weight of black fruit (g.) 1.00+0.15 0.99+0.27 0.85+0.21 ns 19.92
Green fruit width (mm.) 0.40+0.03 0.36+0.07 0.37+0.07 ns 15.33
Green fruit length (mm.) 0.47+0.05 0.47+0.11 0.46+0.12 ns 19.58
Orange fruit width (mm.) 0.39+0.04 0.37+0.08 0.36+0.09 ns 18.81
Orange fruit length (mm.) 0.48+0.05 0.48+0.12 0.40+0.18 ns 27.27
Red fruit width (mm.) 0.41+0.03 0.34+0.11 0.30+0.16 ns 30.47
Red fruit length (mm.) 0.48+0.04 0.44+0.16 0.36+0.20 ns 31.93
Black fruit width (mm.) 0.39+0.04 0.40+0.04 0.40+0.09 ns 15.08
Black fruit length (mm.) 0.47+0.04 0.52+0.03 0.46+0.11 ns 16.12
L of red fruit 24.26+2.74  24.47+4.51 24.09+3.42 ns 13.89
a* of red fruit 16.99+2.97  16.50+6.51 17.89+4.98 ns 26.28
b* of red fruit 8.90+2.88 8.46+3.93 8.54+3.67 ns 38.61
Dry weight percentage of green fruit (%)  37.84+1.28  36.16+2.30 35.84+2.47 ns 5.37
Dry weight percentage of orange fruit

37.67+2.57  37.91+2.94 36.88+2.71 ns 7.21

(%)
Dry weight percentage of red fruit (%) 45.02+11.18 41.90+11.38  34.03+11.08 ns 27.22
Dry weight percentage of black fruit (%)  41.19+2.05  36.06+1.16 37.07+£9.50 ns 15.58

weight of 100 coffee beans from green

fruit (g.)

11.71£3.72  13.23+3.43 25.80+19.68 ns 22.39

weight of 100 coffee beans from orange

fruit (g.)

12.44+2.28  12.64+4.83 10.91+1.04 ns 39.12



weight of 100 coffee beans from red

13.85+1.85 14.24+0.59 11.44+1.89 ns 33.08
fruit (g.)
weight of 100 coffee beans from black

14.29+1.38 14.63+3.90 14.69+2.00 ns 34.83
fruit (g.)
L of coffee beans 44.14+391  39.15+1.91 36.38+5.21 ns 9.72
a* of coffee beans 4.39+0.28 4.65+0.73 5.40+0.58 ns 11.11
b* of coffee beans 18.45+2.92  14.37+0.88 14.92+0.96 ns 12.60
Dry weight percentage of coffee pulp

16.59+1.58 13.08+1.47 15.43+1.58 ns 22.58
and husk from green fruit (%)
Dry weight percentage of coffee pulp

17.95+2.07 14.48+0.51 13.49+3.74 ns 43.03
and husk from orange fruit (%)
Dry weight percentage of coffee pulp

18.45+2.92 14.37+0.88 14.92+0.96 ns 31.72
and husk from red fruit (%)
Dry weight percentage of coffee pulp

17.85+2.56 13.00+2.26 15.22+1.94 ns 21.10
and husk from black fruit (%)

Y 'ns, not significant
a L4
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