
CBB Discovery in Kona, September 13, 2010 

        in Kau, May, 2011 
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Classic CBB damage at end of 
bean  

17% CBB damage 
last year harvest, 
Ranquitte, Haiti 

Pin-holes 







•  Researchers  

•   PBARC 
Dr. Dennis Gonsalves 
Dr. Eric Jang 

•   CTAHR 
Dr. Ken Grace 
Dr. Skip Bittenbender 
Dr. Elsie Burbano 
Dr. Mark Wright 

•    HARC 
Dr. Chifumi Nagai 

•  Regulators  
•  DOA 

Dr. Lyle Wong 
Dr. Neil Reimer 
Carol Okada 
Jeri Kahana 

•   USDA- APHIS 
Mike Sharf 

•  County of Hawaii 
      Day Day Hopkins 

Executive Committe 
Ken Grace, Eric Jang, Tom Greenwell, Dan Kuhn, Mike Sharf, Neil 
Reimer, Jim Wayman, Chris Manfredi 

Science Advisory Panel  
Eric Jang, Ken Grace, Fernando Vega, other world CBB experts 



HCGA              Early work CBB, Elsie Burbano                      Expended          $   2000 
 Trap construction                                                  “            $   1000 
 Travel funds                                                           “           $     600_____________                          
      $  3,600 

HCA                 Trap construction                                                  “  $  1000 
 Early work CBB, Elsie Burbano    “  $  2000 
 Travel Funds                                                          “            $    500______________   
    
      $  3,500 

KCC  Trap construction                                                  “  $  1000______________ 
      $   1,000 

KCFA  Trap Construction                           Committed  $  1000______________                                                                                                                                             
      $  $1,000  $ 9,100 

USDA Aphis   Field Survey                                                       Expended  $ 25,533       
 Travel                                                                      “  $   6,659 
 Supplies                                                                  “  $   1,000                   
       $ 33,249   

UH/CTAHR    Research funds:                            Expended and Committed 

  Dr. Russell Messing        $ 40,000 
 methods of field sanitation, alternate host plants of CBB,  
 use of low-toxicity compounds such as neem to prevent 
 oviposition) 

 Dr. Mark Wright (PI)         $ 50,000 
  (CBB lifecycle in Hawaii, improved traps, possible use of traps  
  for population control) 

 Note: Additional $38,000 committed for FY2012 

 Dr. H. C. Bittenbender (PI)            $ 24,000 

 (Development of Best Management Practices for coffee, 
  organization of workshops for coffee industry) 

Expenditures By Agencies And Groups  / Oct. 2010 - Jan. 2011 



Expenditures By Agencies And Groups  / Oct. 2010 - Jan. 2011 









Hawaii
coffee is
delicious!
BUT...
please help us prevent the spread of
a tiny coffee beetle.

FRIENDLY TIPS
• DO NOT pick coffee fruit

from trees.

• DO NOT pick fallen coffee
fruit off the ground.

• INSPECT and CLEAN your
footwear before leaving farm
property.

Mahalo for helping us control the
spread of hitch-hiking pests!

PLEASE DO NOT REMOVE ANY COFFEE
FRUIT OR GREEN (UNROASTED) COFFEE
BEANS FROM FARMS OR WILD TREES.

Hawaii Coffee Facts

Hawaii is the only state in the USA produc-
ing coffee. Coffee has been an important
part of local culture for almost 200 years,
since coffee trees first arrived in Hawaii from
Brazil in 1825 on the British ship H.M.S.
Blonde. Today, coffee is grown on all the
major islands, with 6,500 acres statewide
and annual production of 6-7 million pounds
of green coffee beans.

When it comes to coffee, Hawaii has it all -
from seed to cup, from small family farms to
large mechanized estates, and from hand
pickers to accomplished baristas. There are
many opportunities to see coffee orchard,
processing and milling operations. Visitors
are welcome to tour plantations and learn
how coffee is grown and prepared. Hawaii is
also a great place to drink and purchase
coffee. Hawaii has great roasters with access
to the freshest high-quality beans.

Be sure to tour a coffee farm while you are
visiting Hawaii, enjoy a hot cup of the best
coffee you have ever tasted or a refreshing
iced coffee, and purchase several bags of
fresh-roasted beans to take home with you.
Mahalo for helping us to protect and per-
petuate the rich heritage of coffee in the
Hawaiian Islands.

AG – Tourism ? 













November 13, 2010 until February 2011 




