
Market Survey

July 2011  •  FACTS FOR yOu   17

By: DR VIGNESHWARA VARMUDy 

COCOA  
On A Sweeter terrAin 
it is estimated that if only 20 per cent of indian farmers go for cocoa cultivation, the  
country’s production of cocoa will increase from 18,000 tonnes to 150,000 tonnes a year,  
or 3 per cent of the world production by 2020. what’s needed is a revolution in terms of  
productivity and production. 

been projected as the principal cocoa 
producer with 70 per cent market 
share followed by 19 per cent from 
Asia and Oceania, and 11 per cent 
from Latin America. The aggregate 
growth in production is predicted at 
6 per cent from 2009-10 to 2012-13.

The major cocoa pro-
ducing countries are Cote 
d’Ivoire, Indonesia, Ghana, 
Nigeria, Brazil and Cam-
eroon. Cameroon contrib-
utes more than 50 per cent 
to the world production. 
The vast majority of co-
coa from here comes from 
small farmers. It is esti-
mated that there are 6 mil-
lion cocoa farmers world-
wide and as a whole cocoa 
provides livelihood to 40-50 
million people in the world. 
In terms of production, In-
dia ranks nineteenth in the 
world.

Cocoa cultivars fall un-
der three categories: 

Criollo (T. cacao var. 
cacao). The word criollo 
means ‘native,’ as it is dis-
tributed from southern 
Mexico to South America, 
north and west of the An-
des. Fruits are oblong to 
ovoid in shape, tapering to 
a point, and have five or ten 

C
ocoa tree or Cacao 
(Theobroma Cacao L.) 
is a native of the Ama-
zon region of South 
America. It has been 

cultivated for over thousand years. 
By the sixteenth century the Criollo 
variety was being grown 
in several areas of Cen-
tral America. The crop 
spread to the West In-
dies and northern South 
America, with the devel-
opment of the variety be-
ing grown in Brazil and 
Ecuador. Cocoa is a classi-
cal example of a major ag-
ricultural product, which 
is being produced almost 
exclusively by developing 
nations in the tropics. 

world production 

Cacao seeds are the 
source of commercial co-
coa, chocolate, and cocoa 
butter. Fermented seeds 
are roasted, cracked and 
grounded to give a pow-
dery mass from which 
fat is expressed. In the 
preparation of chocolate, 
this mass is mixed with 
sugar, flavouring and ex-
tra cocoa fat. Milk choco-

late incorporates milk as well. Cocoa 
butter is used in confections and in 
manufacturing tobacco, soap and 
cosmetics. 

Cocoa is grown in more than 
50 countries with the production 
of 3.53 million tonnes. Africa has 

Cocoa tree 
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longitudinal ridges. The seeds have 
yellowish-white cotyledons.

Forastero (T. cacao var. 
sphaerocarpum). The word foras-
tero means ‘foreign,’ as it was intro-
duced to Mesoamerica from the Am-
azon basin. The fruits are ellipsoid to 
round, lacking a pointed tip and may 
be furrowed but have a smooth sur-
face otherwise. The cotyledons are 
violet. Forasteros are higher yield-
ing and more vigorous than criollos, 
but considered to have inferior qual-
ity. About 80 to 90 per cent of cacao 
production is based on the forastero 
form, due to its superior yield, vigor, 
and disease resistance. ‘Amelonado’ 
is the major West African cultivar, 

and the predominant type grown 
worldwide.

Trinitario (hybrid of criollo 
and forastero form). This hybrid, 
which originated in Trinidad, is 
sometimes classified as a subgroup 
of the forastero. Being a hybrid, it is 
highly variable from seed, unless the 
seed is derived from known crosses. 
The seed-quality is intermediate be-
tween that of the criollo and the fo-
rastero, as are other characteristics.

international trade

In the international market co-
coa is traded in the form of cocoa 
beans, cocoa butter, cocoa paste, co-
coa powder and cocoa husk. As far as 
export of cocoa beans is concerned 
Cote d’Ivoire stands first followed 
by Ghana, Indonesia, Netherlands, 
Belgium, Nigeria and Cameroon. 
Netherlands is the largest exporter 

of cocoa butter followed by 
Malaysia, France, Indonesia 
and Cote d’Ivoire. With re-
spect to cocoa paste’s export, 
Cote d’Ivoire ranks first fol-
lowed by Netherlands, Ger-
many, France and Ghana. 
In the case of cocoa powder 
Netherlands is the leader fol-
lowed by Malaysia, France 
and Germany. 

As far as the import of 
cocoa beans is concerned 
Netherlands ranks first fol-

lowed by Malaysia, Germany, US, 
Belgium, France and UK. For cocoa 
butter Germany is the major buyer 
followed by US, Belgium, France, 
Netherlands and UK. US, Germany, 
France, Italy, Russian Federation 
and UK are the major importers of 
cocoa powder. France is the major 
buyer of cocoa paste. Other buy-
ers include Germany, Belgium and 
Netherlands. Major importers of co-
coa husk include Malaysia, Nether-
lands, France and Spain.

Cocoa in india

Cocoa appears to have been in-
troduced in India as early as in 1793, 
but it remained as a museum speci-
men in botanical gardens. Commer-
cial cultivation of the crop in the 
country had its origin in the third 
five year plan with the sanctioning 
of government’s scheme for its de-
velopment in the states of Kerala, 
Karnataka and Tamil Nadu. How-
ever, the cultivation on a large scale 
was started in the early 1970’s.

In India, cocoa cultivation is 
largely confined to southern states, 
viz., Kerala, Karnataka, Tamil Nadu 
and Andhra Pradesh. The crop is 
mostly grown in the inter-space of 
coconut and arecanut gardens as a 
mixed crop and to a limited extent 
as a sole crop. The total area under 
this crop in India in 2009-10 was 
46,318 hectares with a production of 

Table I 

Trends in Area and  
Production of Cocoa in India
Year Area Production  
 (hectares) (metric tonnes)

2000-01 15,740 6540
2001-02 16,130 6780
2002-03 21,893 8397
2003-04 25,157 9230
2004-05 27,811 9250
2005-06 29,471 10,175
2006-07 20,341 10,180
2007-08 318,815 10,560
2008-09 40,519 11,820
2009-10 46,318 17,198

Source: http://dccd.gov.in 

Table II 

State-wise Area and Production 
of Cocoa During 2009-10

State Area Production  
 (hectares) (metric tonnes)

Kerala 11,044 6344
Tamil Nadu 9347 900
Karnataka 8958 7250
Andhra Pradesh 16,969 2704
Total 46,318 17,198

Source: http://dccd.gov.in 

Harvesting
Maturity. Fruits change color when mature; the red ones darken and develop an or-

angish cast to the furrows, and the green pods change to yellow.
Harvest method. Fruits do not abscise at maturity and must be cut off by hand with 

a knife or machete. Fruits are harvested ideally at one- to two-week intervals.
Postharvest handling. The initial processing of the seeds of the fruits into cocoa 

powder and chocolate consists of producing cocoa beans (fermented and dried seeds), 
which is generally done on or near the farm. Cocoa beans are then exported from pro-
ducing countries and traded on world commodity markets. The second stage is far more 
complex and generally done in chocolate factories in the importing countries.

Storage. Fruits can be stored a few days before opening, if needed. Once dried, cocoa 
beans can be stored for months or years at normal temperatures and relative humidity of 
80 per cent or less. 
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17,198 metric tonnes, while the area 
in 2008-09 was 40,519 hectares and 
the production was 11,820 metric 
tonnes, which shows a gradual in-
crease both in terms of area and pro-
duction of the crop. Table I gives the 
area and production of cocoa in India 
from 2000-01 to 2009-10.

As far as state-wise area and pro-
duction of cocoa is concerned Kerala 
was dominating over the years. How-
ever its share in production declined 
sharply since 2008-09, while that of 
Karnataka went up. On the other 
hand, even though Andhra Pradesh 
has the highest area under its culti-
vation, the production is consider-
ably lower. As far as Kerala’s domi-
nation and its decline is concerned, 
the main cause is the conversion of 
cocoa, coconut and areca gardens 
into rubber, whereas in the case of 

Andhra Pradesh the area under it 
has increased recently and produc-
tion yet to commence. Table II shows 
the area and production of cocoa in 
different states in 2009-10.

Table III gives the percentage 
share of different states in area and 
production of cocoa from 2005-06 to 
2009-10.

Marketing

As majority of the cocoa growers 
are small farmers, its marketing is 
done immediately after the harvest 
in the form of wet beans. However, 
some largescale farmers process co-
coa into dry beans. Cadbury India, 
Nestle and Campco—a multi-state 
cooperative—procures maximum 
volume of cocoa especially in its wet 
form through its branches in Kerala 

and Karnataka. In 2009-10 Campco 
procured 11,000 tonnes of cocoa-
based products.

Domestic demand

Cocoa products are converted 
into chocolate, cocoa butter, cocoa 
powder, etc. Campco has a chocolate 
factory in Karnataka, which produc-
es different varieties of chocolates 
not only under its brand name but 
also for other companies. Campco is 
considered as the largest chocolate 
industry in Asia.

In India, chocolate consump-
tion is gaining popularity. The size 
of the chocolate market in India 
was estimated at 30,000 tonnes in 
2008. In this bars accounted for 37 
per cent of the chocolate market in 
volume. The sales of chocolate con-
fectionery are expected to be 127 
metric tonnes by 2014 accounting 
for Rs 54.98 billion. The per capita 

Table III 

Share of States in Area and Production During 2005-06 to 2009-10
(per cent)

Period Kerala Karnataka Tamil Nadu Andhra Pradesh Total
 Area Production Area Production Area Production Area Production Area Production

2005-06 34.66 70.16 20.36 29.73 4.82 2.38 40.19 7.73 100 100
2006-07 33.68 56.97 22.41 26.03 4.68 2.07 39.23 14.93 100 100
2007-08 33.02 56.82 22.58 26.14 4.46 2.08 39.94 14.96 100 100
2008-09 26.42 51.60 17.90 24.45 20.98 1.95 34.70 22.00 100 100
2009-10 23.84 36.89 19.35 42.16 20.18 5.23 36.63 15.72 100 100

Source: http://dccd.gov.in 

Table IV 

Export of Cocoa and its products from India  
Item 2008-09 2009-10
 Volume Value Volume Value 
 (tonnes) (Rs) (tonnes) (Rs)

Cocoa beans (whole/broken/roasted)  1189 154,200 429 574,400
Cocoa shell husks 172 118,500 Nil Nil
Cocoa paste NA 17,100 Nil Nil
Cocoa butter fat and oil 818 2,053,000 224 581,800
Cocoa powder 149 118,700 9 13,400
Chocolate and other NA 5,942,400 NA 2,455,000
Total 2298 8,403,900 662 3,604,100

Source: http://dccd.gov.in 

Table V

Leading Cocoa-Producing 
States in India During 

2009-2010
State Production 
 (per cent) 

Kerala 49.0
Karnataka 23.2
Andhra Pradesh 20.9
Tamil Nadu 6.9

Source: Indian Horticulture Database-2010 
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consumption of chocolates is also 
increasing sharply due to the avail-
ability of western-style chocolates 
in the market. Along with this the 
demand for cocoa-based beverag-
es—which are considered as health 
drinks—is also increasing among 
children and youth in India.

exports/import

India exports cocoa beans, co-
coa powder, chocolate confectionery, 
cocoa shell husk, skin, cocoa butter 
and other food preparations to coun-
tries like Germany, Japan, Nether-
lands, UK, Mauritius, Sri Lanka, 
UAE, Italy and Spain. Table IV gives 
data on the export of cocoa and its 
various products from India.

With a meager production, In-
dia’s participation in the interna-
tional export is very small. To fulfill 
the domestic requirement, the coun-
try is importing nearly 50 per cent of 
its total demand. The annual cocoa 
import to the country increased to 
10,000 tonnes in 2009-10 from 7026 
tonnes in 2008-09.

India’s annual cocoa demand is 
pegged around 18,000 tonnes during 
the current year, which would neces-
sitate import of around 45 per cent 
of its total requirement. There is a 
huge scope for expanding acreage 
considering rising demand and firm 
global prices.

To secure good quality raw mate-
rial in the long term, private players 
like Cadbury India, Jindal Cocoa, 
Amul and Campco are encouraging 
cocoa cultivation. Cocoa requirement 
is growing at around 15 per cent an-
nually and is expected to reach about 
30,000 tonnes in the next five years.

Measures adopted 

The domestic and external de-
mand for cocoa and cocoa-based 
products is increasing, hence efforts 
are needed not only to increase the 
production but also to overcome the 
various problems of the sector. Cocoa 
prices are on a roll with chocolate 
makers scrambling for Indian cocoa 
in the wake of lower global produc-
tion, import duty of 30 per cent and 

increasing transportation 
costs deterring imports.

According to Directorate 
of Cashew nut and Cocoa De-
velopment (DACCD), with 
the increased subsidy for co-
coa farming from April 2010, 
the area under its cultivation 
is likely to increase by 30-40 
per cent in the next two years. 
DACCD plans to bring anoth-
er 75,000 hectares under co-
coa cultivation in the next five 
years. Focus of the cocoa culti-
vation expansion programme 
will be in Andhra Pradesh, Ta-

Problems of the Sector
1. Lack of proper education and training to the growers. Majority of the farmers are 

uneducated and unaware of the modern methods of cultivation.
2. Diseases like black pod, vascular streak die back and problems due to pests and 

animals like tea mosquito, red borer, striped squirrels, rats and monkeys minimise the 
scope to obtain good returns to the farmers.

3. Non-availability of good road facilities and marketing facilities nearer to the farm 
gate. Since wet beans are perishable, these have to be marketed immediately.

4. Non-availability of disease-resistant plants and seeds is a burning issue in this 
sector.

5. Wastage in the form of husk, juice or pulp reduces the scope for obtaining higher 
returns.

6. Lack of appropriate technology to process wet beans and to convert these into 
dry beans in the farm itself. The available technology is costly and not farmer-friendly. 

mil Nadu and Karnataka.
Private players are encouraging 

cocoa cultivation in India. Cadbury’s 
cocoa department produces over 2.5 
billion hybrid seedlings annually and 
distribute them among farmers. The 
same is practiced by Campco also. 

India has the potential to gain 
self-sufficiency in cocoa. There is a 
need to bring more area under cocoa 
production and raise the productiv-
ity to world average level of about 1 
tonne per hectare. For this, intensive 
cultivation practices and measures 
for sustainable production—such 
as development and distribution of 
high-yielding varieties, pest, diseas-
es and drought-resistant varieties 
of cocoa, promulgation of modern 
methods and rejuvenation of senile 
gardens—need to adopt 

Along with this, attention should 
be paid towards value addition to 
minimise wastage. It is estimated 
that if only 20 per cent of Indian 
farmers go for cocoa cultivation, 
the country’s production of cocoa 
will increase from 18,000 tonnes to 
150,000 tonnes a year or 3 per cent 
of the world production by 2020. So 
what is needed is a planned strategy 
and its proper implementation with-
out any delay.
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