Kwamtili Estate

Cocoa exporting
Kwamtili for several years exported its crop (criollo) and some outgrowers’ forastero cocoa to Europe.

Beans were fermented and provided this was done in the factory, the percentage of slatey and violet beans owing to variable fermentation was quite low.
A container from Tanga was shipped to Rotterdam where the beans were sampled. The sale of the beans was by a Switzerland-based dealer. The fact that the sampled beans were already physically in Europe meant that the agent obtained a good price (generally from Swiss chocolate makers).

Some of the main procedures are noted here.

Kwamtili packed the container making sure that:

· All bags were marked (name of the estate, weight and type of cocoa).

· Bags are packed in the container to avoid as much as possible large air spaces. They were covered with a sheet of paper to avoid condensed water droplets falling on the bags.

Shipping was paid by the dealer (this is advantageous because dealers have special shipping rates).

Kwamtili’s Switzerland-based contact organised insurance, which started from the time to container was loaded on board ship, even though the insurance is finalised a few days later.
Samples were taken from 30% of the bags on arrival in Rotterdam. Total weight was about 12kg which was included in the total weight when the beans were sold.

Aspects that were checked were:

· % slatey and % violet beans (due to variable fermentation);
· % moss (must be les than 1% if the beans are to be used for making chocolate instead of being simply turned into cocoa butter);
· humidity (was generally about 7.5% which was considered fairly low).

When contacting the dealer to see about the interest in buying beans it was necessary to supply the following information:

· Type of cocoa

· Fermented or unfermented (Europe prefers fermented; USA buys unfermented)

· Date of harvest

· Quality (weight per 100 beams

· % slatey and violet beans

· % humidity

