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Ind ia 's a n n u a l p roductio n of co 0:\ (T'heobroma 
caeaa) is n ow abo u t 400 tons of d ry bea ns . wh ich 
seem ' infinit esi mal (omp:ll e to the worl d produc­
tion o f about 1.5 m ilIi o 1 tons, H OWC VCl, compared 
to Ind ia 's p re selll can .u m p t ion o f the be ans (ba sed 
on import fig- u res) o f abo u t 1000 tons. the p rod u .t io n 
i: signi fican t. It is rap idl j increa: ing , h av ing sta rted .. 
fro m onl y a few h u nd red ki lograms a few yeal' 
ago . 

Due to 1I1l' p ionee r ing e fforts of one co m merc ia l 
fir m . co n -ide rnble knowl ed ge of the rno t su ita ble 
areas and me thod s of e ta bli hm lit u f the cocoa 
nl an t in I nd ia h as bee n gai ne d ov er th e Ia t III 
vea rs. Dema n. ua t ion p lot were set up and seed­
li ngs d istr ibu ted to p ro spect ive grow ers, wi th de tai l­
ed in struct ions o n cul tiva t io n practices to be fo llow­
cd . The State gri ru l tu r al r HOI t iculru ral Dep a r t­
men ts o f the Ind ia n Co u ncil o f r gr icul tu ra l R e­
search an d th e .Directo ra te o f ocoa , Arcca nu t and 
Sp ices Deve lop me n t. Ca li .u t h av e been in vo lved in 
th is ex tension wo rk . L akhs a seedl in gs arc being 
di st ri b ut cd a nd .n th u ia st ic ro wers a rc taking up 
oco a ru lt ivat io n d uring these -cars. 

U n der good m anagemen t. cocoa plan t sta r t s yie ld­
ing a ft er I } years o f pl ant ing . O therwi c , it may 
tak e 2 ~· to 3 yea rs. Cocoa ca n he cul t ivated u p ro 
an el vat ion of 800 met res, b UI area s bel ow !iOO 
met ers are bette r . I t t h r ive best in h u m id cl imate. 
Evenly d ist r ibuted ra infall o r irr iga ti on is vc rv 
im por ta n t. The h ad e should not be in tense. he 
Forast ero var iety (purp le be an anc yellow m ooth 
pods) h a s bee n fo und to be hi gh yie ld in g u nder 
Indian cond it ions, T he Cr ioll o (wh ite bea ns and 
red ro ugh pod s) var ie ty is nOI Favou re d fa cu lt iva ­
tion in India. ' 

The impetus to increase coco a c ult ivation is ma in ­
ly provided by t he pro fitabilit y o f ~row i ng' it . T he 
wet ca ns were be in g bough t by th e co llec tion d p o ts 
at Rs . •1 to 4 per Kg . in the beg inning. Today 

(1~ ) 7R) t he y a rc Ie tch in rr R s. I ~l 10 14 p er Kg. T 
price is to some e x ten t lin ced u p with the inter 

nationa l p r ice . According to a calcu la tion", an a 
or ('/l(l la pl an tatio n g-i ving a t lc . st 30 kg. d r: bean 
W;I ~ ex pected 10 fet ch a minim u m income o f R .. 300 
i ll HJ73. Todav, th is yiel d will fet ch about R ·. I~ ,OOO 

A figure o l !i.OOO acres h a been m cnt ioned i 
197:12 a s u nd er oroa . but sin e m any o f the tIC 
a rc al wide spacings d ue to interplanting wit h 
variety of other crops l ike arc a a nd coconu t 0 

sma ll ho ld ings, it is im possible tel g- iye a true fi~u 

Io r acre age. Some 13,_00 h a arc .u p posed to 

u ud I' ocoa a t p re .eru. O f t hi s. Kernla has 10,5 
Ka rn ntaka ~ . :i 00 : Tami l Naelu 200 h a". As an iru 
nop i l l coco n u t or areca n ut garde ns an average 
~O pod, a ycar per tree and 200 kg. of dry bean pj 

aUT CII I be obta ined . 

1 h e most sui table areas for coc oa are al ong d 
We -te rn Gh ats, ill the states o f Kcrala. T ami l Ta l 

and Kar na ta ka. wh ich rece ive rains fr om bo th n 
monsoon ' , a n h a ve fairl y ri h soils; Kozh ikodc 0 
trict. Ka u vak urn a r i Di strict and So uth Kanara 
tI ict . om rncrcial firms arc h aving collect ion de p 
in Chu nd ale and Tarnarassery (Koz h iko de D1.). A. 
pa ra (T ric h ur D ist) nd Kott aya m in Kera ln , KI 
sc kha i am (Ka llyak umar i Di st). Tamil ad u j 

Pu uu r :11 d Sullin (So u th Kanara Di st) in Ka rn a ts 
where we t beans :1\" bought , fermented and de 
T he Kar anat ak a Forest Departmen t h as d evelo 
plan uu ions o f co oa a t the foot of th e C hau 
Shi adi and hu . it'. own fe rrnc nt ino and drying I 
l it ie. Some hig pl a n ters in Kcra la are also 
rlu ing .fermen ted and d t ied beans. The irrns w: 
usc th e dried COCO:l hean: wou ld prefer to buy u 
fro m the 1-,'1·owe rs. .\ t p re ~cnt they arc forced u 
t 1(" Icr rne n tn ion a nd d ryin g- also th emselves , 
ausc the grow'rs do no t know th e technology. 

fac t S0 111 C farm 1'. • o ut o f ign orance wash a nd! 
th e h am withou t lcrmen ring th em Iu -t , Su ch ~ 

a rc rej ect ed a t th e co llec tion d epo t . :\150, r 
sma ll tr owers a rc not p roducing enough q ua 
of be an to be a ble to proce the m independ 
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rak harvesting se aso ns a re encou n te red 111 

he major peak is du r in g th e monsoon 
ember) and th e m inor p ea k in December­

:n 0 1\ A:\D DRYlM:: 

co llec tio n depots run by the users, w et 

re ce ived th rough agcnts or growers . who 
.m Irorn far and nca r. ' I he a~ c o f' the 
a t is, t hc time since th ey \\ c rt ' i akc n ou t 
pods. is not always known . I t is n o t iced 

r;r irnc-. due to del a y in transp ort , the £<: 1'­

1 had alrea dy sta rte d ill th c con tainers in 
.c be ans were brough t. T h is upse ts th e 
H lCCSS. and arte n fu rt her Icrme u tn iio n is 
resu lt ing in slim) bea n s. ' \' jth th e inside 

)!e and slat y. 

mucnta t io n of the bea ns shou ld be sta rted 
rc.u boxes wi th in h ou rs a fte r rem ova l fro m 

:\1 50. removal of d efect ive bean s, p lacenta 
ld be done in th e beg in n ing itself . T he 
xes sho uld be kep t warm , to e nsure pro p CI 
t ion . Improper wr apping and exposure to 
Its during th e n iglu resul t in defecti ve fer ­
II and indifferent qu al ity in fin ished bean s. 
nd tha t insuffic ient a tte n t ion is p ai d to th ese 
II some of th e ce n tres a nd the be a ns a rc 
I p ll t through a pron :ss o j fe rme n ta t io n . 
u l ts ill b ad -sm el l ing d a rk beans wi th a lo t 
sti ll adhering , and the in side 1101 aua in in g 

.cr co lo ur a nd tex tu re . W ashi ng of the bea ns 
r ying is practise d in -o rnc co un tries. I t g ive. 
pp ea r:lII( e . but it is n o t necessary. 

c t merite d bean s sh o uld be d ried early to p re ­
u ld grow th a nd fur th er undesir abl e me ta bol ic 

Due to th e li m ited capacity of the Sa m oan 
ow be ing used. d uri ng the peak season th e 
cd beans an: of ten sto red . wait ing to Ix' 
Mou lds start growi ng O il the su r face a nd 
ib lc me tabolic changes tak e pl ace. It is de ­
.0 h ave electr icall y o pe rated d r iers to co pe lip 
e incr eased p rod uc tio n . T he)' ,IH: cheaper to 

, the job more quickly and also g in : better 
p roduct . Although su nd ry ing g ives th e best 
th e heaviest yield of be an s is du r ing the ra iny 
when ar t ific jal d rying has to he resort ed to. 

:::o coa powder and co n fect ionery m anu factu rers. 
r a ther bu y fermen ted dry b eans fro m th e 
,. H oweve r , to help th e far mers, th e' manu­
rs th em se lv es ha ve taken OIl th e task. o f fe r ­

,uent ing i he we t be a ns a nd d rying th em. As th e 
in d igeno us p rod uct io n goes u p . it wou ld become ne­
cc;,sa ry fo r t he growers to do th is job , e ither indivi ­
d u all y or in glO lIp1> (co-op era ti ves). Sim p le con tain ers 
Ij kc woode n box es o r ha III boo ba sk et s ca n be used 
sucrcssful ly fo r ferme ntation , ev en o n as sm a ll a scal e 
as ;., kilograms . Dur ing the sunny sea -on th e fer­
men ted beans ca n Iw st raig h ta way dr ied on conc re te 
1100ls in the su n . Fo r the ra iny season . electr ic d r ier s 
ca n 1>[ used . 111 one o f the tri als cond ucted a t Cc n ­
11'<1 1 Food T ech nologi ca l R esea rch Inst itu te. it is see n 
t h at ;1 sma ll low-cost ell icr with a ca pa city of 30-50 kg. 
of Fer mcmcd beaus ta kes o nly 22-24 hours fo r com ­
p le te d rying. T h is wo rks OUl a m uch chea pe r cos t 
t ha n co nve n t io na l d r ie rs m ing fi rewood as fuel. B igge r 
d l icrs call he Ia hriru tcd su it ing to the re q uiremen ts 
of dr vinz cocoa bea ns. 

JI the growers themselves ferment a nd dry th e 
bcan -. the )' will h ave the ad ded advantage th a t they 
can sto re the beans. gra d e them a nd sel l ar au ction 
th em whe n th e p ri ce is h igh. The Cen tra l Food 
T echnological R esearch I nst it u te h as i'ITangem en t 
LO d emon-tra rc the cu r ing- process to the pl an ter s in 
the im po rt a n t g ro wing cen tres. 

Dry coroa bea us sh ou ld be graded to ensure good 
pi ires in the mar ke r. The main de fect s in the beans 
all' : (I ) mo uld in fect ion , (2) ge rm inat io n. (~) sla ti­
n ess, (·1) weev il in fect io n . (5) o th er d efects like fla t 
be an s. placen tal d et r itu s e tc. Acco rd ingly, cocoa is 
grade d in to :\ stand a rds. grade I , II a nd subgrade 
as shown in th e table' . 

Percen t by co unt 

Grade Mould y Slatv I nsect d a­
o maged, ger ­

m inated fla t 
e tc. 

I 3 3 3 

II 4 n 6 

ubgrad above 4 a bove 8 above 6 

In a ll the grades . th e beans shou ld he free from
 
fon:ign ma tt er and smoky beans.
 

T he o thr-r im por tan t facto r in sorting and grad ing ~ 

is size o f ihc bea n . Sm all bean s h ave hi gh shell ~ 

perCl lll age an d low fa t con te n t . So. th e recogn ised 
sum d a rd wc iglu per bean is I gram . with a tole r ance 
Iimi i o f 10 pe r ccn l 0 11 e ithe r side . 
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There ar c :1·G coroa p roce ssr)r~ in India at present. 
who manufa Lure produ ts l ike cocoa powd er. mi lk 
.hocola tc and ch ocol at e coa ted a nd ies. T he ir. re­
qu ir ement o f hcau , is met mostly fro m im port ed 
m at e: i .i l a t prc ellt. Bu t in fu ture yea rs, as more 
and more beans becOIIH: ava ilable internally. the im ­
pon co u ld bc reduced o r c \ .n stop ped . It is not iced 
th a t qual i r. 1)( Ind ian beans i. not unifo rm as far­
mers an; nell' 10 COCOa cu l t iva tio n . It C II I be im­
proved furt her b y proper I rme ru a u on and dr ying 
a nd g r:Hling accord ing to quality . 

Becuus of th e h igh cost of bean' and other ingre ­
d ien ts wh ich go into cocoa p roducts. th eir sellin ~ 

p r ircs in lnd ia a t pr esent arc vcr h igh, and the 
mal ket a re lim ited . The products a re not with in 
the re ach of th e COlli l1101 I man . The commercial 
houses whi ch make cocoa products now ha ve insta ll ­
ed costly a nd hi gh capacity imp orted mach in ery. 
T he ) ar c nOL run to their full apacity because of 
poor off-take of p rod uc ts and inadequate su p ply of 
be a ns. 

With o rne drop ill prices of co oa and re d 
in taxes it should be possible for the manufa 
o t cocoa confect io ne ry to sell their products at 
wit hin the' re ach of the com m on man and muk 
more popular. "hocu la te maki ng doc no t 
costl y a nd large capac ity imported. eq u ip me n 
ma y be pos iblc to set up small-scale chocola t 
fcet iollcr y un its using indigenous equ ipment . 
o n thes« 1incs will give im petu towards th e dl 
mcnt of cocoa industry in India. 
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XBLACK P EP PE R IS EXEMP ED F R O M 

EXPORT D UTY 

According La the Governm ent of Ind ia . M in is-

Lry o(Finance, Department of R e ven ue, otifica­

tio n No. 'll·C us toms d a ted the ltith February, 1979 

Black Pepper when ex ported out of Ind i is exempt­

ed (rom th e whole of the d uty of C u toms leviable 

thereon. This noti ficat io n shall e 111 force u p to 

and in cl us ive of the 3 1st Decem ber, 1979, 
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