
1519
Montezuma, the Aztec ruler,
serves a cocoa drink called
xocoatl (shoh-KWAH-tu/},
which means "bitter water,"
to Spanish conquistador
Hernan Cortes (Left). Cortes
likes it enough to take it
back to Spain with him.

Mid-1500s
to Mid-1600s
With cinnamon and vanilla
added to reduce the bitterness,
the cocoa drink becomes a
treat for Spain's nobility.
It later becomes popular
throughout Europe-still only
as a beverage and for the elite.



Why the world's favorite treat could get a lot more expensive-and harder to find

The next time you're eating
a piece of chocolate, slow
down and savor every bite.

There could come a day when
this relatively cheap treat is a lot
more expensive and harder to find.
That's because the rate at which
people are gobbling up chocolate
far outpaces the rate at which
farmers can produce cocoa, its
key ingredient.

Cocoa is the powder or paste
made from dried, crushed cocoa
beans, the seeds of the cacao (kuh-
KOW) tree. You can wolf down a
chocolate bar in seconds, but cocoa
beans are a labor-intensive crop
that is difficult to grow.

Last fall, two major chocolate
companies-Mars Chocolate, based
in New Jersey, and Barry Calle-
baut, based in Switzerland-issued
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a warning. If people keep eating so
much chocolate, they said, there
won't be enough to go around.

That day could arrive sooner
than you think. In 2013, the world
consumed about 77,000
tons more coco-a than
was produced. The
two chocolate makers
estimate that the
global cocoa deficit
could reach 1.1 million
tons by 2020, and
2.2 million tons by 2030.

amount available), prices tend
to rise. When supply is greater
than demand, prices tend to fall.
Demand for cocoa has exceeded
supply for the last two years.

When manufacturers
have to pay more
for raw materials,
sooner or later they
pass the costs on
to consumers. That
happened last summer,

when Hershey's
announced an 8 percent

price hike, its first price increase
since 2011. Other chocolate
companies followed suit.

Despite the cocoa shortage,
shoppers probably haven't noticed
any reduction in chocolate-
flavored products in stores. So
far, food makers have been able
to keep up. That's because cocoa-
processing companies still have
stockpiles to keep candy and
food makers supplied. But those
reserves are dwindling.

continued on p. 14

Choconomics
Like. all products, chocolate

is subject to the law of supply
and demand, a basic principle
of economics. When demand
(the amount people want to
buy) is greater than supply (the

• economics ln}. the science of
how people produce, sell, and
buy goods and services

18905
Pennsylvanian Milton Snavely
Hershey perfects a formula
for the mass-production of
milk chocolate into edible bars.
His "Hershey bar" transforms
chocolate from an expensive
candy for the wealthy to one
most people can afford.

1847
An English co a y bends
cocoa and sugar to ake the
first edible solid ocolate.
Milk chocolate is i e ted
29 years later. e a iel
Peter of Switzerla
powdered milk for a ess
bitter taste.

Today
Hershey's, sells a lot
of chocolate-about
$7 billion worth in
2013-most of it in the
U.S. Mars, the world's
biggest candy maker,
had nearly $18 billion
in sales the same year,
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Supply Is Down ...
Why not just plant more cacao

trees? That's easier said than done.
Most cacao trees are grown on
small family farms in poor coun-
tries. Forty percent of the global
cocoa bean supply comes from
Cote d'Ivoire alone (seep. 15).

Unlike growing corn or wheat,
which can be planted in vast fields
and harvested with machinery, har-
vesting cacao is a slow, painstaking
process, all of it done by hand.

A cacao tree can produce up to
70 pods a year, each of which must
be cut down and chopped open. The
seeds are then collected and cleaned
of the gooey white pulp that sur-
rounds them. Those seeds-cocoa
beans-are dried (see photo below)
and fermented for at least a week.
Then the farmer bags the beans

and ships them to companies that
process the beans into the powder,
paste, and liquid forms used by food
and candy makers.

More trees would require more
workers, but few cacao farmers
can afford to pay a crew's wages.
Instead, many rely on much cheaper
slave labor (see sidebar below).

Cacao farmers also have to cope
with plant diseases and insects that
destroy crops. According to the
International Cocoa Organization
(ICCO), such blights cause "losses
as high as 30 percent to 40 percent
of global production." Frosty pod
rot, a plant disease caused by a
fungus, has stricken West African
cacao crops in recent years. Unusu-
ally dry weather in Cote d'Ivoire
(also known as Ivory Coast) and
Ghana has also been a factor.
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... and Demand Is Up
As these problems keep the

global cocoa supply down, the
global demand for chocolate is
skyrocketing. One reason is that
food companies keep corning up
with new uses for cocoa. Chocolate
seems to be everywhere these days,
from chocolate cheddar cheese and
chocolate pizza to chocolate-covered
bacon, pretzels, and potato chips.

Another factor is the new and
fast-growing middle class in China,
the world's most populous nation.
People there are developing a
taste for many Western goods-
including all things chocolate.

But so far, the Chinese, who eat
only about 3.5 ounces of chocolate
per capita (per person) per year, are
no match for Western Europeans,
who devour the most chocolate per
capita (see p. 15). Americans eat
about 12 pounds per capita a year.

The Bottom Line
Even with cocoa supplies tight

in recent years, the chocolate
industry takes in about $110 billion
a year and is investing in future
production. Mars, the world's
top-selling chocolate maker, just
opened a state-of-the-art chocolate
factory in Topeka, Kansas. Even
when times are hard, people find
a way to satisfy a sweet tooth. As
Mike Wittman, a Mars executive,
says, "Consumers really enjoy their
small indulgences."

-Kathy Wilmore

Which is more
responsible for the rising
demand for cocoa: candy

and food companies
or shoppers? Why?



MAPSEAHCH

Cocoa: Who Grows It, Who Eats It

• Top producer

• Top consumer

Top 5 Producers
~~

SOURCES, IceD Quarterly Bulletin, 2013-14; Statista

Top 5 Consumers
~~

Questions
*GDP stands for gross domestic product: per capita means "per person." The amount is the value of all goods and services produced
in a country in a year, divided by the population. It often is used as a measure of a nation's wealth.

SOURCES, Statista (2012); The World Factbook (CIA)

1. All the top chocolate-consuming countries
are part of which continent?

2. How much chocolate was eaten in 2012 in the
country with the highest per capita GDP?

3. How many tons of cocoa beans in total were
produced by the African countries labeled?

4. Which top consumer is northernmost?
5. Ghana produced how many more tons of

beans than the top producer in Asia?

6. Which producing country is the wealthiest?
,7. u.s. per capita GDP of $52,800 is closest to

that of which country listed?
8. Which country has a per capita GDP about

22 times that of Cote d'ivoire?
9. Why might top producers be so poor?

10. All the top-producing countries are near the
equator. What does that tell you about the type
of climate needed for growing cacao trees?
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