
 

Is 'chocapocalypse' looming? Why we need to understand
what's at stake

No more chocolate by 2050? Several articles have pointed recently that we are heading to a major chocolate crisis.

Is chocolate a sustainable market? Pxhere

Global chocolate market value keeps reaching new highs, potentially doubling by 2025 compared to its 2015 level.
Consumption is mainly driven by perceived health benefits such as anti-aging, antioxidant effects, stress relieve, blood
pressure regulation and others.

So where are the biggest chocoholics located? Traditionally, more than half of all chocolate produced is eaten in Western
Europe and North America. Country with the “sweetest tooth” in the world is Switzerland, with more than 8kg per capita of
chocolate consumed in 2017.

New chocolate markets

But even though developed markets are at the forefront of chocolate indulgence, future growth opportunities could be
elsewhere. One way to look is toward China and India, with populations over 1 billion people each. Rapid urbanisation,
growing middle class and changing consumer tastes have triggered increasing appetite for chocolate.

India is currently one of the fastest-growing chocolate markets, with demand steadily rising over the past years. In 2016,
over 228,000 tonnes were consumed, an increase of 50% in comparison to 2011. Indians have a fling for anything sweet
and chocolate has become one of their favourite treats as they perceive it as healthy, hence they do not hesitate when it
comes to snacking.
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India’s Tallest Chocolate Eclair Tower by Chef Kunal Kapur, 24 November 2010. Wikimedia, CC BY-NC

As for China, in the wake of economic reforms in early 1980, chocolate was considered as a rare delicacy. Since then, the
country has lagged behind others in chocolate consumption, with less than 1kg consumed per year by an average
Chinese.

But things are changing as new trends like “coffee culture” emerge, affecting ways chocolate is used and consumed. Also,
millions of affluent Chinese shop online for high quality foreign delicacies, pushing retailers such as Alibaba to rethink their
business models in order to stay on top of their game.

Endangered chocolate production

Yet chocolate producers are struggling. Cocoa, the delicate plant behind chocolate needs humid tropical climates and
shades of rainforests, which limits areas where you can grow it. Leading regions are found in West Africa, with Ivory Coast
and Ghana alone contributing to more than 50% of the entire world’s production.

However, as a result of global warming, cocoa cultivation in these areas is expected to literally move uphill to maintain
optimal growing conditions. The challenge remains in the limited areas of land available, as many of these locations are
currently banned from cultivation or might not be suitable for it.
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February 23, 2015: Isla de la Amargura, Caceres, Antioquia (Colombia). Jose Blanquiceth harvests cocoa on his farm.
USAID U.S. Agency for International Development/Flickr, CC BY.

Contagion and alternative products

Enemies of cocoa trees come in different shapes and sizes, two being disease and pests. Estimates indicate that these
nuisances cause yearly losses of 30% to 40% of the total global cocoa production.

In June of this year, Ivory Coast announced it will have to take out an entire cocoa plantation of 100,000 hectares
contaminated by swollen-shoot plant virus to stop it from spreading further. It will take at least five years before the area can
be it replanted again.

As a result of “natural” hazards coupled with price fluctuations, cocoa farmers consider switching to alternatives potentially
more profitable and easier to produce.

Indonesia, the world’s third largest cocoa producer, experienced declining cocoa output since 2010 due to poor weather
and ageing cocoa trees. Consequently, some farmers shifted production to crops such as corn, rubber or palm oil.

Producers look east and south

These general threats and high demands from new markets send a clear signal to major cocoa producers.

Ghana, world’s second largest cocoa supplier, has its eyes on Asia and specifically China as the next “big thing”. To boost
its yearly cocoa production, Ghana is trying to secure a $1.5 billion loan from Chinese Eximbank. Collaboration is backed
by governments of both countries as mutual interest is obvious, reflected in the potential the Chinese chocolate market.

Other “hot” destinations are found across Middle East and Africa. United Arab Emirates and Saudi Arabia are leaders in
chocolate spend per person, well above the regional average. Consumers in these markets perceive chocolate as a wealth
symbol, driving demand for premium brands.

Chocolate confectionery in Algeria has a healthy performance as well, driven by different rationale. According to
Euromonitor, Algerians consider chocolate to be an energy booster making individual consumption thrive particularly
among youth, while it is less present in gift giving.

Is sustainable chocolate real?
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The largest chocolate producers take active part in sustainability initiatives such as Rainforest Alliance, UTZ and Fairtrade.

US-based Mars Wrigley Confectionary, leading global candy maker by net sales in 2017, dedicated $1 billion funding to
help create more heat-resistant cocoa. Moreover, in 2009 Mars was the first major chocolate company to commit to 100%
certified cocoa by 2020, followed later by its competitors Hershey’s, Ferrero and Lindt.

Mondelez International wants all of its cocoa sustainable as well. Milka is the latest one of its brands to join Cocoa Life,
launched in 2012, aiming to empower cocoa farmers.

While these initiatives are a great leap forward, main supply-chain stakeholders admit that they’re not sufficient to bring
cocoa farmers out of poverty, which is one of the major problems they face. An example is Ivory Coast, a primary cocoa
producing country. A UTZ-certified cocoa farmer will only earn additional yearly income of 84€ to 134€ – approximately
16% more in comparison to the non-certified one.

Annual cocoa household income in Ivory Coast. UTZ (compiled by ConfectionaryNews)

Other constraints emerge, such as limited reach of certification. Farmers should be members of cooperatives to benefit
fully from the process. In the case of Ivory Coast only around 30% of them are currently in. Another difficulty is to ensure
that no child labour is used over the entire supply chain, something that’s basically impossible to control.

Local cocoa producers in Africa have plans of their own, with an announced OPEC-like initiative. They want to have more
influence over global cocoa prices by better coordinating production levels and sales policies between countries. This could
better protect small cocoa farmers who are vulnerable to price swings in global market.

While claims of a looming “chocapocalypse” might be overblown for the time being, risks are real and we need to be
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mindful of them.

It is optimistic to see that main stakeholders in the process of chocolate manufacture are pitching in with their own
contribution. Whether it will be enough to secure the future of chocolate remains to be seen.

ABOUT THE AUTHOR

Jovana Stanisljevic, Professor in International Business, Department People, Organization, Society, Grenoble École de Management (GEM)

 
For more, visit: https://www.bizcommunity.com

https://theconversation.com/profiles/jovana-stanisljevic-444436
http://theconversation.com/institutions/grenoble-ecole-de-management-gem-2181

	Is 'chocapocalypse' looming? Why we need to understand what's at stake
	New chocolate markets
	Endangered chocolate production
	Contagion and alternative products
	Producers look east and south
	Is sustainable chocolate real?
	ABOUT THE AUTHOR


