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The cocoa market lacks:

Åan industry definition of specialty/craft/fine chocolate,

Åstandards for defining cacao quality, or specialty or fine 
cacao,

Ådifferentiation from or within the so-called premium 
chocolate sector,

Ådata collection and verifiability on most of the above,

Åtransparency into cacao and chocolate production size 
and specialty pricing at the level of individual 
companies, and

Åinstitutional resources to support collecting and 
publishing most of these statistics.
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Key questions

ÅWhat would a producer-centric approach to cacao 
quality look like? 

ÅWhat benefits might full cacao producer 
engagement in discussions on quality bring to 
overall global cocoa sector sustainability? 
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Major finding

ÅAdifferentiated education and communication 
strategy with full cacao producer engagement (as 
opposed to solely involvement or non-engagement) 
is essential, but attention to this is still lacking in 
most discourse on cacao quality. 
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Ixtutz cacao

ƘƻΩ kabΩ  άŦƛǾŜ honeysέΣ ǘƘŜ ƴŀƳŜ ŦƻǊ Ixtutz
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Awards systems
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Vision for cacao quality grading
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FCCI cacao grading goals

ÅAcross-culturally relevant communication tool for 
cacao quality that engages supply chain stakeholders in 
providing objective feedbackto enable informed 
decision making and mitigate rejections and 
misunderstandings about quality
ÅRigorous training, calibration, and (eventually) 

certification of cacao graders worldwide 
ÅInstructors teach in their own countries 
ÅOffer cacao quality grading services worldwide
ÅJustify price premiums
ÅContribute data to research on efficacy and relevance 

of cacao grading standards
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FCCI evaluation of cacao

Physical 
evaluation

ÅExternal evaluation
ÅCut test

Sensory 
evaluation

ÅOrganoleptic testing following fixed sampling 
protocols
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FCCI cacao sampling protocol

ÅWinnow 30-50 raw beans from a sample
ÅGrind in coffee blade grinder to ~500 microns
ÅTaste 1 teaspoon and evaluate
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FCCI cacao sampling protocol 2015-2017

ÅIn use in 27 countries

ÅAdopted by >250 stakeholders, Cacao 
Quality Consortium

ÅClassesin United States(x2), Peru, 
Brazil, France; upcoming in Southeast 
Asia, Latin America

ÅResearch studiesin Brazil, and 
upcoming in Colombia, Ecuador, Papua 
New Guinea, and the United States

ÅPartnerships
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What works?

ÅAdvantages over evaluation of liquor or chocolate

ÅSimple

ÅRepeatable: few variables

ÅInexpensive: equipment costs under $50 USD

ÅHighly scalable

ÅGrassroots social networks, modeling of use cases

ÅDifferentiated education program

ÅMulti-stakeholder engagement

ÅGrowing partnerships through policy and research


