DOSSIER ABOUT
PRODUCTION OF ALFALFA IN
THE COMPANY COABA



Denomination: COABA SCCM
Address: Carretera de La Gineta sn, 02639 Barrax (Albacete) Spain
Phone number: (34) 967364572

Email: alfonso@coaba.net

Website: www.coaba.net

General manager: Mr. Alfonso Calderdn
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TYPES OF ALFALFA PROCESS

Dehydrated The alfalfa is serdried in the

Hay. Thisis the traditional system in the ~ field, trying to take it to the factory with 25
Y y 30 % humidity. This is the most widely used

world, the alfalfa is Sun Cured. system in Spain today
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PRODUCTION PROCESS:
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Growing The alfalfa is grown for several Mow. Alfalfais mowedup to sixtimes atyear,
years, needing irrigation to continue everymonthfrom Mayto October

growing despite the high temperaturesin

summer




HARVEST

Hay process After leavingthe alfalfain the
countryfor 72to 96 hoursto dry it, theniit is
pickedup with big baleron optimal humidity
to warehouse
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Dehydrated process After leaving the
alfalfain the countryfor 48to 72 hoursto
semtidry it, thenit is pickedup earlyin the
morning, with an optimal humidity to
avoidthe leaf falling down. It is pickedup
with awagon



Factory arrival. When the alfalfa comesto the factory, the person in charge of
receivingthe productexamineghe attributes of the productandits humidity.

Hay process The alfalfa comes in big Dehydrated processThe alfalfa comes in
balesandit is classifiedbefore storing bulk.




Dehydration After alfalfais classified A (s@ito the dryer equipment

Dehydrationin rotating drum is doneviaa burner at one end to heatthe
air which is blown by a fan towards the interior of the drum. The alfalfa
movesinside the drum with a reversethread systemwhich avoidsthe
separation of the stem and the leaf, therefore improving the visual
characteristicsof the product and thus eliminating the production of
smallparticlesanddust




Packing In both systemsuncuredanddrehydrated oncethe alfalfahas
beendried (12-14 % humidity), the fodder goesto the packingline. We
produce principally small bales, which can be individual or in 8-piece

sets




