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Learning Objectives

1. Understanding some aspects of the global cocoa market
2. Introducing the concept of quality along the cocoa value chain

3. Highlight the connection between cocoa post harvest processing
and flavour development (including defects)

4. Introducing approaches for cocoa quality management
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Selling cocoa beans

Aspects of the market and market requirements



ATTRIBUTE DETAILS

By Type

Cocoa market segmentation

L

Cocoa Beans
Cocoa Butter
Cocoa Liquor
Cocoa Powder
Dark Chocolate
Milk chocolate
White Chocolate
Filled Chocolate

Cocoa
Research

By Application

Food and Beverage
Cosmetics
Pharmaceuticals

Others

By Geography

North America (U.S., Canada, and Mexico)

Europe (Germany, France, Italy, Spain, UK, Belgium, Russia, and Rest of Europe)
Asia Pacific (Japan, China, India, Australia, and Rest of Asia Pacific)

South America (Brazil, Argentina, and Rest of South America)

Middle East and Africa (South Africa, UAE, and Rest of the Middle East and Africa)
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Evolution in the Global Chocolate

industry

The World S Blggest Chocolate Consumers

ot 1 per capita each veal

United States = m
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More sophisticated
and demanding
consumers — certified
and traceable cocoa
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Increasing awareness of health
benefits — new and emerging markets
for chocolate

Regular consumption of dark
chocolate — not just a treat

Unique products and
consumption experiences -
niche and ultra niche
marketing of chocolates in
premium selections or
unique recipes



Global Chocolate Market

cAGR 7.0%
(2018-2

m Dark Chocolate
® Milk Chocolate
# White Chocolate

¥ Contectionery

o Food & Beverage

wLosmetcs Source: MarketsandMarkels

o Pnarmaceutical

Cocoa and Chocolate market by application

Source: MarketsandMarkets

Chocolate Market - Market Size, by Region, Global, 2018

Dark chocolate market has grown by
5.2% in the last five years, taking
31% of the market share.

Global chocolate
market trends at
a glance

o
I Milk chocolate still constitutes the
largest segment at 51% and white
chocolate holds 18% of the

N High
chocolate market ;
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REVISION OF ANNEX “C” OF THE INTERNATIONAL COCOA AGREEMENT, 2010

Council Decision
Countries December 2020
(% of total cocon bean

exports)
Belize | a/
Bolivia \ W . . . o ° °
T Dominica is a 100% Exclusive Fine or Flavour
Colombia ‘ 95%
Costa Rica \ 100% d
Dominis o COCOa proaucer
Dominican Republic ‘ 60%
Ecuador \ 75%
Grenada \ 100%
Guatemala ‘ 75%
Haiti 4% . . o
Holine | This represents a fine or flavour potential and
Indonesia \ 10% - -
T | 0% not a birth right
Madagascar \ 100%
Mexico \ @
Nicaragua ‘ 80%
Panama \ 50%
Papua New Guinea ! 70%
Peru ‘ 75%
Saint Lucia \ 100%
Séo Tome and Principe \ af
Trinidad and Tobago \ 100%
Venczuela, Bolivanan Rep. of a/
Vietnam W

Notes: 9 -S
a/  Fine or Flavour cocoa bean exports are present, but the Panel is not able at this ime to evaluate and oy -':‘Z ’ gggg:rch i !
determine a percentage. UWI ~..'B Centre
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e Definition of fine or flavour cocoa €2}

Annex C of the International Agreement of 2010 lists producing countries
exporting exclusively or partially fine or flavour cocoa. There are two categories of
cocoa under consideration, “Fine Cocoa” and “Flavour Cocoa”**. The following
definitions are meant to serve as clarifications in the effort to create a more
meaningful and impactful Annex “C”.

Fine Cocoa

* Fine cocoa is defined as cocoa that is free of defects in flavour while providing a
complex flavour profile that reflects the expertise of the producer and the
“terroir”, or sense of the particular environment where the cacao is grown,
fermented and dried. Fine cocoa meeting these basic criteria may also offer
important genetic diversity, as well as historical and cultural heritage.

Flavour Cocoa

* Flavour cocoa is defined as cocoa that has little to no defects in flavour and
provides valuable aromatic or flavour characteristics that have been
traditionally important in blends. Flavour cocoa that meets these basic quality
criteria may also offer important genetic diversity, as well as historical and
cultural heritage.

o
@;' ’ g,ggg:rch
T \~.'W® Centre **As a working definition under the International Cocoa Agreement, 2010, this definition does not consider
© Cocoa Research Centre UWI .

beans from modified or “artificial” fermentations with addition of flavour material, fruit pulp or juices.
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The Fine or Flavour cocoa market

e The market for fine or flavour cocoa is distinct from the global bulk cocoa market as it is small (only 5 — 6% of
total world production)

* highly specialized and possess its own supply and demand characteristics.

* |t is worth approximately USS4 billion a year with price ranges per MT of fine or flavour cocoa exceeding those of
bulk cocoa by up to x3 — 4 times.

* These cocoas are mainly used to make premium quality dark chocolate or couverture
* Flavour quality, origin and the story of the origin are the primary market drivers.

* Presently, Latin America, the Caribbean and a few other countries produce almost 80% of the worlds’ fine or
flavour cocoa
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Cocoa Quality Definition

Cocoa, “quality” includes the all-important
aspects of flavour and purity, and physical
characteristics that have a direct bearing on
manufacturing performance and aspects
such as traceability, geographical indicators
and certification to indicate the
sustainability of the production methods
(CAOBISCO/ECA/FCC, 2015)
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Categories of bean buyers

* Small volume

e Usually higher price

* Very high bean quality standards

* Traceability to region and/or farm — even varieties

* Certifications needed
o Physical quality
o  Sensory quality
o) Chemical quality — Cd, Pb, Al, Pesticides

* Shipment via direct air or sea freight as
consolidated lots from many producers

e Shipping arrangements either FOB or CIF

 May not be repeat buyers
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Categories of bean buyers

* [ntermediate volumes (12 — 48 MT)

 High to moderate price — negotiable up to a point

* High bean quality standards

* Traceability to a region even a farm or cooperative

* Sale based on assessment of representative pre-
shipment lots

e Certifications needed
o) Physical quality
o) Sensory quality
o) Chemical quality — Cd, Pb, Al, Pesticides

International Chocolate
Makers

* Shipment via sea freight (20 or 40 ft containers)

* Shipping arrangements are usually CIF could be
FOB sometimes

 May not be repeat buyers
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Categories of bean buyers

e Large volume (24 — 48 MT)

e Usually asks for a lower price — more negotiable

* Slightly lower bean quality standards

* Traceability to country and possibly a region

* Sale based on assessment of representative pre-
shipment lots

e Certifications needed
o Physical quality
o) Sensory quality
o Chemical quality — Cd, Pb, Al, Pesticides

* Shipment via sea freight (20 or 40 ft containers)
* Shipping arrangements are usually CIF
e Usually repeat buyers

Cocoa Bean Brokers
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Current scenario

* The Commonwealth of Dominica can develop branded . .
micro-lots for niche boutique markets in metropolitan Build strong brands
countries

* Convert the cocoa into branded cocoa sticks or chocolates

for sale in the tourism markets * Optlmlse fermentation and

* Reputation as a fine or flavour bean origin drymg quallty
* Dominica as a bean origin sells for — USD2,800 - USD3,800

per MT * Link Quality to Traceability and
e Other origins in the region sell for USD3,500 — USD+4,000

oer MT Certifications

* High expectations of quality for the higher price
e Reality must match and even exceed reputation * National Cocoa Standard

* Quantity and Quality from Dominica is sometimes variable

linked to deficiencies in fermentation and drying ° Complle information linked to

* Niche Market dynamics rely on quality and information to regions and farms

support cocoa origin brands for smaller volumes
UWI
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Trinidad and Tobago

STANDARD

Cocoa beans -
Specification and quality requirements
(ISO 2451:2017, MOD)

TTS 647:2019

Cocoa Beans:
Chocolate & Cocoa
Industry Quality
Requirements
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Consistently
high quality is a
constant
regardless of
UEILG




