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AEntrypoint for cocoaproducing countries to participate in the International Cpcda_Awards
(ICA ﬂglobal competition recognizing the work of cocoa farm&rselebrating diversitpf
cocoaflavours

A\(]isjort Achieveproducer®) LINE T S & &Aoagfdrni shstainability2of’the cocoa supply
chain

APurpose Recognize, valug& preservecocoa by providing global recognition of high quality
cocoa

AObjectivecocoa

A2009-2011:CFC/ICC

Increaseawarenesand promoteeducationalong the cocoa supply chain on the
Qp/;\)ortunlt to producenigh gualg}/ coco@and preservdlavoursresulting fromgenetic
RAODSNEAEAUeZ o-boworthe fariérs who/prepaie \catoa.

Facilitatecommunicationand linkages between cocgaoducersand operatorsin the
supply chains

Stimulate andncrease capacitgf producing countries toecognize, seek out and presen
%ualltty and diversityn nded prgect, Bloversll\'%/ International (Executin agen(a/), CIRAL
vent International, ICCO, COPAL, WCF, Mars, Barry Calkddaalade Cocoa Research

Centre,ICAM. Since 2011Coordinated byBioversity, jointly organized with Event

APartners/SponsorsGuittard Chocolate SeguineCacao, Cocoa and Chocolate, B ebaut
CRC/UWIRuratos ECACaobisccth-CC, Nestle, ICCO, LWR, MarsMdKhong CocoaTown
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Process and Results

National Organization Committees

J} in cocogproducing countries Detailed Feedback Report
(5 \ 5Kg of well fermented for each bean producer
Bioversity dried beans & a’-r,) ]
Reception information '\ \ O
& blind / “ e &
code ? QAL BE
| - HOCOLATS
_ Sensory Evaluation Sensory Evaluation B
‘ Bean Physical By CoEx Bybroaderpanel e ., %
r Professionals -

Quality Evaluation

..Technical Committee (T

)
‘ . — INTERNATINAL
COCOAAWARD
Liquor &
unteqm ered Tempered & ICAs Celebrated at th
¥ moulded Salon duChocolat Paris
chocolate chocolate
Numbers of 2009 2010 2011 2013 2015 2017
SamplesReceived 152 147 119 121 146 166 851
ountries 20 19 22 24 35 40 50
amplesProcessed iiquor 152 147 119 114 138 162 832
amplesProcessed ilChocolate 40 50 50 50 50 50 290
40 12 12 15 17 18 114

Number ofICAS
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http://www.cocoaofexcellence.org/producers-of-excellence

CobExXProgrammeevaluation

AObijective:
Assesgrogress and get feedback froparticipants

Guide future improvements

ATarget group National Organisation Committee§NOCSY); responsible to:
Oversee implementatiomf the Programme at nationddvel.

Ensure rulesre appliedconfidentialityrespected and anonymity ensured.

Announcethe Programmendencourage cocoproducers toparticipate.

Collect samples, evaluate and select for international level.

Shipping5 Kg oeach sampléo CoExand obtain all phytosanitary certificates.
A NOCsrethe critical point of success iparticipating countries

AMethodology :

Surveyto contacts parbof or associated to the NOC in 50 participating countries since..
(398 contact®

1 - Respondent profile and constitution of the NOC 3 - CoEXProgrammeoutcomes
2 - CoExProgrammeamplementation for the 2017 Edition 4 - General feedback
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1 - Respondenprofile and constitution dNOCs

Category %

Gov. inst. 74% Number of people in the NOC (%)
* Researchinst. 21% 30 4
Private company 18% 40 35
NGO 8% 30
Int DevOrg 3% 20 "
Producersissod 2104 10 8
& Coop -
.. 0
Individual 3% Only me 2t05 6to 10 More than 10
Other 13%
Respondents 26%  26%  45% @ 42% = 68%  71%

participatedin Editions

Number of EQIONS| 1 g iion | Editions| 3 Editions 4 Editiond| 5 Editions| 6 Editions
for participation
% of respondents EEYLZ) 16% 13% 13% 8% 13%
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2 - CoBEXProgramme implementatior2017 Edition

Level of difficulty of tasks undertaken by NOCs

Local actors informed of new Edition

100%

90%
M Cocoa growers

80%

B Cooperatives 0% | participate 6 edition

m participate 5 edition
M Local buyers s0%

0% M participate 4 edition

M Traders M participate 3 edition

40%

M Chocolate makers 30% M participate 2 edition

2% . .
o Not announced as W participate 1 edition

far as | know

10%

Easy Neutral Difficult

Satisfaction of sample selection

4%
ANOCSs announce the programme to bean produce
= Very Satisfied and cooperatives, the more they participate in
';at'Sf'eld editions the more they widen their spectre of
B Neutra

- communication.
B Unsatisfied

Very unsatisfied

A2017 edition : 92 % satisfied of sample selection
had at least one sample in the 50 best.

Methods used for quality analvsis ACorrelation between no. of years of participation

Physical analysis 83% and increase in capacity to assess cocoa quality a
Cut test 79% flavour
Sensory flavour assessmeriieans 50%

Sensory flavour assessmeriiquor 37%



3 - CoBExXProgrammeOutcomes

Impacts of the CoEx Programme

100% - —_—
90% -
80% 1 1don’t know
70% 1 B No impact
60% H Low . .
_ Evolution of cocoa quality
50% - m Medium
40% - = High 17% ® Quality has
30% - improved a lot
20% 4 lguality has
improved
10% 7 m Quality is the
0% same

Recognition of the Importance of good Cocoa quality and flavour Rare unique flavours
importance of Terroirs fermentation and drying  sensory evaluation

| don’t know

ANOC skills to selection high quality samples improved (45%)
ANo oftraining events on cocoa sensory evaluatiarcreasedsinceparticipation.

Impacts at level Facilitation tosellcocoaat | Developmentof "long lasting" : :
: : " National level celebreation
of beanproducers premium prices market opportunities
Yes

t
55% 40% 80%
No 15% 30% 10%
L R2y QiU 1y296 30% 30% 10%




4 - Generafeedback; Motivation to participate

Alnternational visibility of niche products and market positioning
APromote cocoa quality in producing countries and awareness

AComparison to other excellent cocoas

ARecommendations for quality processes
AProgramme facilitates a lot of information to ease the participation

ABest platform to share experiences and information to improve competition




4 - Generafeedback Constraints
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ALimiting samplegquotas

AMarket not ready

ATime for bean selection too short E N
ASome feedback reports not received

ATime taken for evaluating samples is too long

Alnsufficient connection between ICA winners and specialty market

A2 years between each edition is too long
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4 - Generaleedback Improvements

AFacilitate trainings for sensory evaluation and quality analysis in producihg
countries

ATechnical help for improving cocoa post harvest process

AProvide information about fine cocoa market

AMore promotion of awarded chocolates
AHelping National Organisation Committees to be better organized

AFinancial help for attending the ceremony in Paris for growers



