Embarking
on a journey
of Finest
organic

coffees:

MJ NUTRION’s
Stake in Uganda’s
Coffee Heritage.

NUTRITION

Sharing Stories in Every Sip: unveiling Fresh\Roasted premium
Ugandan organic coffee.

Uganda is a country that has been described as the pearl of Africa, gifted
by nature and ‘organic by default’, where the land is kissed by the sun,
with fertile loamy soils and rich cultural history and diversity. MJ
Nutrition emerges as a guardian of the tradition of this rich Uganda’s
organic and sustainable coffee growing, processing, and export history,
the biggest in Africa. At MJ Nutrition we are not merely crafting beans:
we are conserving the rich Ugandan cultural organic coffee stories for
generations to come! Stories that invite the world to relish sun-drenched
coffee cherries grown in Uganda’s fertile soils!

A masterpiece of organic coffee varieties.

Nestled in the serene Landscapes along the River Nile, the world’s
longest river in Masese: Jinja, Uganda’s industry city; MJ Nutrition is a
curator of sustainable coffees sourced from empowered farmers, that is
always organic, small batch roasted and shed-grown to ensure that we
deliver the finest of Africa’s organic premium coffee experience right to
your taste buds! A truly unique story of a symphony of flavors that
mirrors the vibrant diversity of Uganda’s agricultural landscape, where
each region contributes its distinct notes to the organic coffee experience.

In a world that is increasingly conscious of sustainability, MJ Nutrition
takes pride in being an organic coffee processor. The commitment to
organic excellence is not just a label, it is a pledge to nurture the land and
cultivate coffee beans that reflect the purity of Uganda's natural bounty.

Our commitment to Environmental Conservation and sustainability:
MJ Nutrition premium coffee is organically grown by our contracted

2000 smallholder farmers in eastern, central, and western Uganda. All
our smallholder farmers are overly committed to planet protection and



eco-friendly practices from centuries
of organic cultivation practices that
have been passed on to them from
generation to generation. They
cultivate our Robusta coffee in a
shed-friendly, organic way below our
Ugandan tropical forests and African
Savannah grasslands in central
Uganda. Our Arabica coffee is also
grown on the pristine slopes of the
mighty Volcanic Elgon Mountain
inter-cropped for shed with the wild
natural bamboo vegetation that’s only
found on this mountain in the region.

Our highly sought-after Arabica
coffees are sourced solely from our
Mountain Elgon smallholder farmers
who grow it at altitudes of over 2000
meters above sea level. This volcanic
mountain elevation gives our Arabica
coffees their distinct characteristic
floral, fruity, and unique flavors upon
our careful hand sorting and small
batch roasting at our processing
facilities.

Our coffees are all ‘organic by
default” and are all in the process of
being certified to EU, USDA (NOP),
Rainforest Alliance sustainable, and
organic coffee standards that ensure
that it is fully traceable!

So, your decision to buy and consume
our coffee is a direct contribution by
you to this effort of conserving this
rich unique cherished cultural
Ugandan coffee story. You also ensure
that you are contributing to
conserving the country with the
second highest number of organic
farmers in the whole world and
protecting the planet from the climate
change disasters that are now upon us!

Our MJ Nutrition coffee is more than
just a beverage, it is an embodiment of
sustainable living. Each Sip tells a
story of ethical farming practices,
planet protection, responsibility, and a
commitment to regenerative practices
and preservation of Uganda’s cultural
and pristine natural beauty for
generations to come.

Exporting Uganda's Organic
Elegance to the World

MJ Nutrition stands as a beacon of
Uganda's organic coffee excellence,
exporting high-quality organic coffee
varieties to enthusiasts across the
globe. The company has become a

bridge between Uganda's fertile
landscapes and  coffee  lovers
worldwide.

The journey of the organic coffee
beans from the processing facilities in
Masese, Jinja, to international markets
is a testament to the global appeal of
Uganda's organic elegance. The
beans, bathed in Uganda's sunlight
and nurtured through sustainable
practices, embark on a voyage that
transcends geographical boundaries,
inviting coffee enthusiasts on a
sensory expedition of flavors.

Our Vision: A Shared Heritage of
Organic Excellence

As MJ Nutrition gazes into the future,
the vision is clear—a path paved with
a continued commitment to organic
excellence. The company is not just
an exporter; it's a storyteller. It aspires
to share the tale of Uganda's organic
coffee—the passion of skilled
farmers, the richness of the soil, and

the commitment to sustainable

processing.

MJ Nutrition's vision extends beyond
being a mere purveyor of beans; it's an
invitation to experience the soul of
Uganda's organic coffee heritage. The
company envisions a world where
each sip is not just a taste but a
connection to the roots, a celebration
of sustainable farming, and an
exploration of flavors that transcend
borders.

A Journey Begins with Every Sip

Every bag of coffee from MJ Nutrition
is an invitation to embark on a
journey. It is an opportunity to savor
the essence of tradition, the
commitment to organic excellence,
and the richness that only Uganda's
sun-soaked soil can provide. As you
grind the beans and the aroma fills the
air, you're not just brewing a cup of
coffee; you're crafting an
experience—a journey into Uganda's
coffee legacy.

So, embark on this sensory expedition
with MJ Nutrition. Let every sip be a
celebration of Uganda's organic coffee
heritage, a toast to sustainability, and
an exploration of flavors that
transcend borders. Join us in savoring
the richness of Uganda's organic
coffee legacy—one cup at a time.

In the world of MJ Nutrition, every
bean is a storyteller, and every cup is
an opportunity to be part of Uganda's
organic excellence. Craft your own
story, one sip at a time.
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