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Have you everwandered where your favourite chocolate bar comes from? Well it ol begis with the

“oxan bean. Tt mast travel many il and go throagh lots of comples processs beore i
Stars o he delcous chocaate bar you con by om gour locl . Follw the Gght
Gifren ages of producion an track th Josney of th cotos béan fran bech o b

Stage 1= The Tees
The oy begins with the cacao tree o Theobrom Cacae, which

i unvurpiingly tronslated o3 e food of the gode The es

Srom in Couniries with ht, damp clomates, such 2 Ghana tn Arica

T orusl i South Americs - in foct hey con b gromn n any place
Vihin 20 degrees Lattude of the < quater Coton et can grow . 0 30
Tee b s ccally gt shor fortees which grom in s clomat) and ¢
ol about e yers ld efor it begins o flower

Cocon pads can b a wide varity of colours,such s green,gello, purple o
crange, As el as rawing o branches, e pods con srout o the tank
T h e vl whih looks e il Tnsde sach o are the precimss
Cotan seeds - the sours of that pecil chocolte ast

With o greateffrt, cocoa farmersuse hand tols to harvest ripened cocon pods. They use @
machet 1 slic ripe pods fom the treesand telessly gathr them inte boskets. TG type of work
s ime-consuming and physcaly tasing. As well o this, the tres are t rsk from damage and
isease. Lie can be prety ough for o ocoa farms of whichthes e over 2 milio inth world.
Because of this, specil Fairade Coaperatves have been et up 1o support cooa farners . thes
Famie. This snoues they ge o bter deal and i pric for ol ofthse hard work

Stage 2= The Beans
A the pods have grown to the apprepriat iz, the formers begin
he dangerons ok o spiting open the pacs with ther machetes and
Scaoping out the pulp<ouered cocas Seeds Cacoa pads have
Lough sk and  con take e o thres o e a machis o open.
o up. Enthpod can conein beeen 30 s 40 coeon e A
SKGED werkes <an hack up to S00 pods in ot hows - new that sounds
ke Rard work! Onee collected, the famersple thse seads snder
banane leavs o frment i e hat . Thie cousesthe sees 1o hest
i maturaly, iggerng hemicel changes that ler th lock snd
ovous of the setds, Eventully they ur 2 ich dark brown and begin
et ke it chacoate

Farmersthe ned to dry the frmentd cocoa seeds inthe sun and do 10 on
roctops, tables or Large mats. Drging cocoa seeds prevents them from.

becoming during shipping, As the weather i S0 warm n quatariol countries, the
sted will bt tharoughly dry i showt en dags. To ensur they g evely, farmersspend time
trming the seeds during the drging proces.

Stage 3= The Trnde
O th seeds v dried, frmersansfr the seeds int sacks and then take them to be weighed
ond by th buges, When the purchese of thes goads & complet, he beansart
Centualy loaded nto coniainss Shipa. A 1 hoge, Garmars whe belog te 2 Faitrads Co-
peratis e guaranteed  fi price for thir produck This méans tha thse farming commanities
e Cover thess <ot plan farthe Rtar. Hembirs of a Fotrade Ca-opératit st v a 304 i
o hes produt s prduced and sold-
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g 4= The Focer
‘Ao theyhave been packed on t th ships, the beans ae sent ll over the world to places

acluding the USA ant UK. On arsal he beans are then soied and cleaned and eventually . .
posteursed o ensue that oll o the s removed. The beans aré them oasied inrvleing Search Measure
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Nest, theg are put through the winnower where the

gt fans Blow them aa, What rems ar the Adobe Export PDF @
e e i ot o o st
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(Raalecholic of course). Some choclate Luor & the,pressed to remove th cocoa buter and
Further procesing turns i ke cacos P
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Stage 5= The Maxer
To make ocslate, manafactases then bend the npressed choclate liguor with condersed milk,

S, and exirn sacos bt Specil itrs harh e i ond i U ingredints togeshe afer Chocolate-..g-Packpdf X
hay havt bee combined. These ar ol mised for 5 few hours antl 1 becames s coarse browt.

Gough called chacalte. crumb. When this crumi hs been crsted, it the needs i be refed. Giant

e rllers o he job of Smacthing ou the ity mistur. The rles brsak v the iy parice

T il cocoa and g 30 & s 2 smooth 2nd reamsy extue Comvert to

Sage 6= The Shpe
Once the chocolate has been made, what happens next Microsoft Word (*.docx) Vv
S o e o o s g el
e s o ek e s o
v s e oo iy e e Document Language:
o e e i ’
ok oot e 2 5 eppetnc, hape and | English (US) Change
o et i e e e e e

Stage 7= The Packaging
Exih chocolte & thh wrapped, packed and snt o shaps sl around
he wrks Toe packaging o & payicalar produtt & of vial mpariance
Some brands con b nstandy recognised by thei porkeging, Can you
ik of any eramples? And don forget tht g prdudts made wing
Fuirirads cocen beuns will b abl t dspln th oiirade ymbel
Remember to s yous power 5 2 e puchasing products
i th tare, Firtrade products nvare tha th fomirs 9t 5 fae oo,
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S next time you tuck in o yourfevoit chacolate br,just think about the many proces it has
gons hrough st & o e t bar
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