


A Brief History

One of the oldest cultivated
plants, cocoa originated in the
Amazon basin in South Ameri-
ca and traveled as far north as
Mexico.

Indigenous tribes believed it
was planted by gods.







Theobroma cacao:
the Cacao Tree

Cocoa beans come from the
cacao tree. The cocoa belt

is found exclusively around
the equator, with most cocoa
trees growing within 10° of
the equator.

Cacao trees need a humid cli-
mate with a lot of rain. They
grow best in the partial shade
of large rainforest trees.
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Each tree produces only 50-
60 pods a year, yielding 15-20
pounds of beans. A single pod
can contain 20-40 beans, and
it takes around 400 beans to
make only one pound of choc-
olate!
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Harvest

Harvest takes place twice a
year from November to Janu-
ary and May to July.

The fruit is hand-picked to
protect the trees.

Once harvested from the trees,
the pods are opened and their
seeds are removed.




Fermentation

First, the beans and pulp are
laid in fermentation boxes.

The process of fermentation
produces heat, requiring the
beans to be stirred.

At the end of the five-day fer-
mentation process, the beans
become brown, bitterness
subsides, and the flavor devel-
ops.




Drying

After fermentation, the beans
still contain too much water
to be turned into chocolate.

The beans are spread out in
the sunshine to dry. Most
beans are sun-dried for up to
14 days.

After drying, the beans are in-
spected and separated.






















The Rainforest Alliance works with
cocoa farming communities to
protect ecosystems and the people
and wildlife that depend on them
by transforming land-use practic-
es. Companies, cooperatives and
landowners that participate in our
programs meet rigorous standards
that conserve biodiversity and pro-
vide sustainable livelihoods.

Plantations Arriba chocolate (from
Ecuador) is the first ever Rainfor-
est Alliance certified chocolate
available to consumers.

Mars, Inc. has committed to get-
ting its entire supply of cocoa
sustainably from Rainforest Alli-
ance certified farms by 2020. That
will be over 100,000 tons of cocoa
each year!




Sweet Sustainability

Since 1997, the Rainforest Alliance has worked with partners
in Ecuador to restore their crippled cocoa market. Fifty years
ago, Ecuador led the world in the production of high-quality
cocoa. There are over 3,000 cocoa growers now organized
into cooperatives thriving in Ecuador.

Rainforest Alliance has started working in West African coun-
tries, such as Ghana, to help communities protect their tropi-
cal rainforests through responsible cocoa farming methods.
Over 90 percent of Ghana's lush rainforests have been de-
stroyed in the past 50 years, often due to activities such as
slash-and-burn agriculture and overcutting of fuel wood.

The Rainforest Alliance is working around the world in coun-
tries such as Ecuador and Ghana to provide technical assis-
tance and training to farmers, producers and processors of
cocoa to help them efficiently grow cacao under the shade of
the rainforest while protecting their beautiful forests.



Sustainable Cocoa Standards
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Social and environmental
management system
Ecosystem conservation
Wildlife protection
Water conservation

Fair treatment and good
working conditions for
workers

Occupational health and
safety

Community relations
Integrated crop
management

Soil management and
conservation

Integrated waste
management

These standards were created
with the help of partner orga-
nizations working around the
globe. These standards are
goals for farmers and commu-
nities.



