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Chuncho La Convencion (Zhang et al unpublished)
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• 178 genotypes from 
Cuzco, Junin, Piura)

• Flavours and aroma
• 71 SNP markers
• Cluster analysis:

1.Discriminant Analysis 
of principal 
components

2.Structure
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1,5 cm

Origin of fine or flavour cacao in southern Peru?

- Unmatched diversity in genetic, organoleptic and 
morphological diversity (typical for centers of origin)

- Indications of genetic linkages between 
Nacional/Porcelana cacao and southern Peru (Cuzco)

- Presence of white beans in southern Peru + white bean cacao 
genotypes with hexamerous flowers

- Anecdotal evidence of unique use and management of cacao among 
local indigenous group

- Consumption of beans (fermented and roasted) during travel
- Management of cacao stands in “natural” forest

- But…we are´nt there yet: chloroplast markers, new genetic analyses, 
ethnographic work
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