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The Chocolate Supply Chain
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Source: World Cocoa Foundation, Cocoa Barometer, Cadbury, Nestle
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The Real Cost of a
Chocolate Bar

The Real Cost of a Chocolate Bar
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The Geography of Cocoa

» Cocoais grown ina narrow belt 20 degrees North and South of the equator

O =Top 3 cocoa producing
countries

Bold = countries where

BC grinds cocoa

&€ Mexico D Haiti € Columbia Ivory Coast @D cquatorial Guinea € Malaysia €D Vietnam
@ Costa Rica & Dominican Republic €» Ecuador G Ghana @D Gabon @D Indonesia

@Pranama @D Grenada €© reru € Togo @ sio Tomé € Philippines

@)amaica @D Trinidad and Tobago @ Brazil @D Nigeria @D congo €D Papua New Guinea

cuba @ yenezuela € sierra Leone @D cameroon @ sri Lanka €D Madagascar




A primer on types of Cocoa

WORLD COCOA PRODUCTION BY REGION & VARIETY
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Cocoa bean comparison
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