cocoa business

cocoa business has emerged as a lucrative industry, capturing the attention of entrepreneurs and
investors alike. This sector, rooted deeply in agricultural practices and cultural significance, presents
unique opportunities and challenges. The cocoa business encompasses various aspects, from
cultivation and processing to marketing and distribution. As global demand for chocolate and cocoa-
based products continues to rise, understanding the dynamics of this industry becomes crucial for
anyone looking to enter or expand within this market. This article will delve into the cocoa business,
exploring its historical background, cultivation techniques, market trends, challenges faced by
producers, and strategies for success.
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Historical Background of Cocoa

The history of cocoa can be traced back to pre-Columbian civilizations in Mesoamerica, where it
played a vital role in cultural and economic practices. The Olmecs, Mayans, and Aztecs revered cocoa,
using it in rituals and as a form of currency. The introduction of cocoa to Europe in the 16th century
marked the beginning of its global journey. Initially consumed as a bitter beverage, it evolved into the
sweetened chocolate products we know today.

As demand for chocolate grew, so did the cultivation of cocoa. The establishment of plantations in
West Africa during the colonial period significantly boosted production. Today, countries like Ivory
Coast, Ghana, and Indonesia are leading producers, accounting for a substantial portion of the world's
cocoa supply. Understanding this historical context is essential for anyone interested in the cocoa
business, as it highlights the cultural significance and economic potential of this crop.



Cultivation of Cocoa

Cultivating cocoa involves several critical steps, including selecting the right varieties, preparing the
soil, and managing the growing conditions. Cocoa trees thrive in humid, tropical climates, requiring
specific environmental conditions to flourish. The primary cocoa varieties include Criollo, Forastero,
and Trinitario, each with distinct flavor profiles and growing requirements.

Soil and Climate Requirements

Optimal cocoa cultivation demands well-drained, fertile soils rich in organic matter. The ideal climate
is characterized by consistent rainfall, high humidity, and temperatures ranging between 20°C to
30°C. Farmers must also consider shade management, as cocoa plants benefit from the protection of
taller trees to shield them from direct sunlight.

Planting and Maintenance Practices

Proper planting techniques are crucial for successful cocoa production. Farmers typically plant cocoa
seedlings in rows, allowing for adequate spacing to promote air circulation and growth. Regular
maintenance practices, including pruning, pest control, and fertilization, are essential to ensure
healthy crop yields. Sustainable farming practices, such as intercropping and organic fertilization, can
enhance soil health and reduce reliance on chemical pesticides.

Processing and Production

Once harvested, cocoa beans undergo several processing stages to transform them into products
ready for the market. The processing of cocoa is a meticulous process that includes fermentation,
drying, roasting, and grinding. Each step significantly impacts the flavor and quality of the final
product.

Fermentation and Drying

After harvesting, cocoa beans are fermented for several days. This process is vital as it develops the
beans’ flavor and reduces bitterness. Post-fermentation, the beans are dried under the sun to reduce
moisture content, preventing spoilage and mold growth. Proper drying is critical, as it influences the

quality of cocoa during storage and transport.

Roasting and Grinding

Roasting the dried beans enhances the flavor and aroma of the cocoa. The beans are then cracked,
and the nibs are separated from the shells. These nibs are ground to produce cocoa mass, which can
be further processed into cocoa powder and cocoa butter. Understanding these processes is vital for
businesses aiming to produce high-quality cocoa products.



Market Trends and Opportunities

The cocoa market is continually evolving, driven by consumer preferences and global economic
factors. The rising demand for dark chocolate, organic products, and ethical sourcing has created new
opportunities within the cocoa business. Understanding these trends is crucial for businesses to
position themselves effectively in the market.

Consumer Preferences

Modern consumers are increasingly health-conscious, leading to a surge in demand for dark
chocolate, which contains higher cocoa content and lower sugar levels. Additionally, the trend
towards organic and fair-trade products reflects a growing awareness of ethical sourcing and
sustainability in the cocoa supply chain.

Technological Advancements

Technological innovations in farming and processing are reshaping the cocoa industry. Precision
agriculture techniques, such as drone monitoring and soil sensors, are helping farmers optimize yields
and reduce environmental impacts. Furthermore, advancements in processing technologies enable
producers to create new cocoa products that cater to diverse consumer preferences.

Challenges in the Cocoa Business

While the cocoa business presents numerous opportunities, it also faces significant challenges. Issues
such as climate change, labor exploitation, and market volatility affect producers and stakeholders
across the supply chain.

Climate Change and Environmental Concerns

Cocoa cultivation is vulnerable to climate change, which can alter rainfall patterns and increase the
prevalence of pests and diseases. Farmers must adapt to these changes through sustainable
practices and diversification of crops to mitigate risks.

Labor Issues and Fair Trade

Labor exploitation, particularly child labor on cocoa farms, remains a critical issue in the cocoa
industry. The need for fair trade practices and ethical sourcing is paramount for brands seeking to
build consumer trust and enhance their market position. Implementing transparent supply chains and
supporting local communities can help address these challenges.



Strategies for Success in the Cocoa Industry

To thrive in the cocoa business, companies must adopt strategic approaches that focus on
sustainability, quality, and innovation. Building strong relationships with farmers and investing in
community development can enhance the quality of cocoa and ensure a stable supply.

Investing in Sustainable Practices

Adopting sustainable agricultural practices not only benefits the environment but also improves the
quality of cocoa. Companies should prioritize organic farming methods, agroforestry, and crop
diversification to enhance resilience against climate change and market fluctuations.

Building Strong Supply Chains

Establishing transparent and ethical supply chains is essential for long-term success. Companies
should engage directly with farmers, providing them with fair compensation and resources to improve
their farming practices. This approach fosters loyalty and ensures a consistent supply of high-quality
cocoa.

Conclusion

The cocoa business is a multifaceted industry with rich historical roots and significant modern-day
potential. By understanding the cultivation processes, processing methods, market trends, and
challenges, stakeholders can navigate this complex sector effectively. Emphasizing sustainability and
ethical practices will not only benefit producers and consumers but also contribute to a more resilient
cocoa supply chain. As the global demand for cocoa continues to grow, those who adapt to changing
market dynamics and prioritize quality and sustainability will emerge as leaders in the cocoa
business.

Q: What are the primary cocoa-producing countries?

A: The primary cocoa-producing countries include Ivory Coast, Ghana, Indonesia, Ecuador, and
Nigeria. These nations are known for their vast cocoa plantations and play a significant role in
supplying the global cocoa market.

Q: How does climate change affect cocoa production?

A: Climate change impacts cocoa production by altering rainfall patterns, increasing temperatures,
and promoting the spread of pests and diseases. These changes can lead to reduced yields and affect
the quality of cocoa beans.



Q: What is fair trade cocoa, and why is it important?

A: Fair trade cocoa refers to cocoa products sourced from farms that comply with fair labor practices
and environmental standards. It is important because it ensures that farmers receive fair
compensation, promotes sustainable farming practices, and helps combat child labor in the cocoa
industry.

Q: What are the common processing methods for cocoa
beans?

A: Common processing methods for cocoa beans include fermentation, drying, roasting, grinding, and
separating cocoa mass into cocoa powder and cocoa butter. Each method contributes to the flavor
and quality of the final chocolate products.

Q: How can cocoa businesses ensure sustainability?

A: Cocoa businesses can ensure sustainability by adopting organic farming methods, implementing
agroforestry practices, supporting fair trade initiatives, and engaging with local communities to
promote ethical sourcing and environmental stewardship.

Q: What are the current trends in the cocoa market?

A: Current trends in the cocoa market include a rising demand for dark chocolate, organic and fair-
trade products, and innovations in processing technologies. Additionally, consumers are increasingly
concerned about the ethical sourcing of cocoa.

Q: What role does technology play in the cocoa business?

A: Technology plays a crucial role in the cocoa business by enhancing farming practices through
precision agriculture, improving processing methods for better quality, and enabling better tracking
and transparency within supply chains.

Q: What challenges do cocoa farmers face?

A: Cocoa farmers face challenges such as climate change, market volatility, labor exploitation, and
pests and diseases. Addressing these issues requires collaboration, investment in sustainable
practices, and support from stakeholders.

Q: Why is quality important in the cocoa business?

A: Quality is essential in the cocoa business because it affects consumer perception, brand reputation,
and marketability of products. High-quality cocoa beans lead to better tasting chocolate, which in turn
drives consumer loyalty and sales.



Q: How can new entrants succeed in the cocoa business?

A: New entrants can succeed in the cocoa business by understanding market dynamics, focusing on
sustainability, building strong relationships with suppliers, and staying informed about consumer
trends and preferences.
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cocoa business: Cocoa Kristy Leissle, 2018-02-12 Chocolate has long been a favorite
indulgence. But behind every chocolate bar we unwrap, there is a world of power struggles and
political maneuvering over its most important ingredient: cocoa. In this incisive book, Kristy Leissle
reveals how cocoa, which brings pleasure and wealth to relatively few, depends upon an extensive
global trade system that exploits the labor of five million growers, as well as countless other workers
and vulnerable groups. The reality of this dramatic inequity, she explains, is often masked by the
social, cultural, emotional, and economic values humans have placed upon cocoa from its earliest
cultivation in Mesoamerica to the present day. Tracing the cocoa value chain from farms in Africa,
Asia, Latin America, and the Caribbean, through to chocolate factories in Europe and North
America, Leissle shows how cocoa has been used as a political tool to wield power over others.
Cocoa's politicization is not, however, limitless: it happens within botanical parameters set by the
crop itself, and the material reality of its transport, storage, and manufacture into chocolate. As calls
for justice in the industry have grown louder, Leissle reveals the possibilities for and constraints
upon realizing a truly sustainable and fulfilling livelihood for cocoa growers, and for keeping the
world full of chocolate.

cocoa business: The Economics of Chocolate Mara P. Squicciarini, Johan Swinnen,
2016-01-21 This book, written by global experts, provides a comprehensive and topical analysis on
the economics of chocolate. While the main approach is economic analysis, there are important
contributions from other disciplines, including psychology, history, government, nutrition, and
geography. The chapters are organized around several themes, including the history of cocoa and
chocolate -- from cocoa drinks in the Maya empire to the growing sales of Belgian chocolates in
China; how governments have used cocoa and chocolate as a source of tax revenue and have
regulated chocolate (and defined it by law) to protect consumers' health from fraud and industries
from competition; how the poor cocoa producers in developing countries are linked through trade
and multinational companies with rich consumers in industrialized countries; and how the rise of
consumption in emerging markets (China, India, and Africa) is causing a major boom in global
demand and prices, and a potential shortage of the world's chocolate.

cocoa business: Chocolate and Sustainable Cocoa Farming Peter McMahon, Philip Keane,
2023-04-11 This second edition includes an updated bibliography.Astley's signature is a highly
allusive, layered and self-conscious prose style, non-linear and open-ended (Gillian Whitlock, JASAL.:
Journal of Association for the Study of Australian Literature, 6, 2007, p. 154.)The essays offer
insights into issues of language, art, gender and religion ... as well as Astley's evolving body of
writing and the historical and literary context of her work (Lyn Jacobs, Australian Literary Studies
v.23, n.3, 2008, p.358).
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cocoa business: Employee Engagement with Sustainable Business Nadine Exter,
2013-07-18 Sustainability is, and continues to grow as, a key issue for organizations: in the board
room; with investors, customers and regulators; and from employees whose demands on
organizations include improving their social and environmental performance in return for loyalty and
commitment. However, as well as employees being a driver for organizations to embrace corporate
sustainability, employees are also one of the most critical assets in enabling an organisation to
understand and be able to deliver to its economic, social and environmental responsibilities.
Research shows that employees of all types are vital in the pursuit of sustainability, however, to date
there is no one source that shows all of these identified types of employees and how they are
involved in the sustainability process. This book fills that gap with interviews and case studies for
each type of employee, as well as up-to-date research and analysis of the critical role of ‘social
intrapreneurs’ and leaders within organisations. The book uses real life examples along with the
latest research in an informative and accessible style. Management theory is used throughout - such
as motivation, leadership skills and organisational behaviour - but this is discussed through
examples, rather than in a theoretical manner. This book will provide insight, examples and advice
on the different types of employees who are, and can, contribute to a sustainable world via the
organisation they work for: what they are doing from within the organization to contribute to
societal, economic and environmental sustainability.

cocoa business: San Francisco Business , 1929

cocoa business: Business Transfers, Family Firms and Entrepreneurship Bérangere
Deschamps, Audrey Missonier, Catherine Thévenard-Puthod, Paulette Robic, Dominique Barbelivien,
2020-12-14 ‘Business transfer’ refers to the transfer of ownership and leadership from one or more
outgoing owner-manager(s) to one or more incoming owner-manager(s). Apart from all the
company's material assets, it presupposes that information, relationships, know-how and social
capital are also transmitted from one to the other. While much of the research on entrepreneurship
has focused on new business ventures, few studies have considered business transfers as an
alternative way of embarking on entrepreneurial activities. Business Transfers, Family Firms and
Entrepreneurship provides the international community with a more comprehensive state-of-the-art
of business transfer studies, which will enrich readers’ understanding. The business transfer is
examined through different prisms: family businesses, internal business transfers to employees,
external business transfers, and woman in business transfers. This book deals with business transfer
as a whole, following a logic of continuity and sustainability for the transferred firm. It offers a
refreshing point of view on business transfers, in terms of both the process and the actors, and from
both the seller’s and the buyer’s sides. It presents the research on all types of business transfer
including internal and external transfers and will be of interest to researchers, academics, and
students in the fields of entrepreneurship, small business management, family business, and
strategic management. It can also be instructive for practitioners and stakeholders involved in a
business transfer.

cocoa husiness: Cocoa Production and Processing Technology Emmanuel Ohene Afoakwa,
2014-02-21 One of the largest food commodities exported from the developing countries to the rest
of the world, cocoa has gained increasing attention on the global market—raising many questions
about its quality, sustainability and traceability. Cocoa Production and Processing Technology
presents detailed explanations of the technologies that could be employed to assure sustainable
production of high-quality and safe cocoa beans for the global confectionary industry. It provides
overviews of up-to-date technologies and approaches to modern cocoa production practices, global
production and consumption trends as well as principles of cocoa processing and chocolate
manufacture. The book covers the origin, history and taxonomy of cocoa, and examines the fairtrade
and organic cocoa industries and their influence on smallholder farmers. The chapters provide
in-depth coverage of cocoa cultivation, harvesting and post-harvest treatments with a focus on cocoa
bean composition, genotypic variations and their influence on quality, post-harvest pre-treatments,
fermentation techniques, drying, storage and transportation. The author provides details on cocoa



fermentation processes as well as the biochemical and microbiological changes involved and how
they influence flavour. He also addresses cocoa trading systems, bean selection and quality criteria,
as well as industrial processing of fermented and dried cocoa beans into liquor, cake, butter and
powder. The book examines the general principles of chocolate manufacture, detailing the various
stages of the processes involved, the factors that influence the quality characteristics and strategies
to avoid post-processing quality defects. This volume presents innovative techniques for
sustainability and traceability in high-quality cocoa production and explores new product
development with potential for cost reduction as well as improved cocoa bean and chocolate product
quality.

cocoa business: ESG: The Insights You Need from Harvard Business Review Harvard Business
Review, Robert G. Eccles, Mark R. Kramer, Lily Zheng, Andrew Winston, 2024-08-13 Move past the
ESG culture wars and make better choices for your business. Embracing ESG—environmental,
social, and governance goals—isn't just the right thing to do. It's good business. Companies that
don't address their material long-term risks may save a few dollars today, but they're putting
themselves, their stakeholders, and their investors in jeopardy. ESG: The Insights You Need from
Harvard Business Review will help you move past the noise and political debates to execute an ESG
strategy that best fits your business. You'll discover how to link ESG targets to financial
performance, when and how to respond to social issues, and where governance needs to adapt to
meet a changing world. Business is changing. Will you adapt or be left behind? Get up to speed and
deepen your understanding of the topics that are shaping your company's future with the Insights
You Need from Harvard Business Review series. Featuring HBR's smartest thinking on fast-moving
issues—blockchain, cybersecurity, Al, and more—each book provides the foundational introduction
and practical case studies your organization needs to compete today and collects the best research,
interviews, and analysis to get it ready for tomorrow. You can't afford to ignore how these issues will
transform the landscape of business and society. The Insights You Need series will help you grasp
these critical ideas—and prepare you and your company for the future.

cocoa business: The Transformative Potential of Corporate Social Responsibility in the Global
Cocoa-Chocolate Chain Franziska Ollendorf, 2023-12-31 This book engages with the implications of
an expanding Corporate Social Responsibility (CSR) of Transnational Corporations in their supply
chains. Taking the case of a cocoa sustainability certification project in Ghana, the study examines
the implementation process of such a transnational CSR intervention and its outcomes regarding the
local governance and institutional environment of the cocoa sector in Ghana. The study deploys a
theoretical framework based on Global Value Chain Analysis and a neo-Gramscian approach to
Global Governance to assess transnational CSR as a concept and strategy that reflect power
struggles in global production fields.

cocoa bhusiness: Decisions and Orders of the National Labor Relations Board United
States. National Labor Relations Board, 1987

cocoa bhusiness: Tea and Coffee Journal , 1928

cocoa business: Bitter Chocolate Carol Off, 2017-01-03 This shocking exposé of the
corruption and exploitation at the heart of the multibillion-dollar cocoa industry is “an astounding
eye-opener that takes no prisoners” (Quill & Quire, starred review). Bitter Chocolate is both an
absorbing social history and a passionate investigation into an industry that has institutionalized
abuse as it indulges our whims. Award-winning journalist Carol Off traces the fascinating evolution
of chocolate from the sixteenth century banquet table of Montezuma’s Aztec court to the bustling
factories of Hershey, Cadbury, and Mars. In what will be a shocking revelation to many, Off exposes
how slavery and injustice remain a key aspect of its production even today. In the Ivory Coast, the
world’s leading producer of cocoa beans, profits from the multibillion-dollar chocolate industry fuel
bloody civil war and widespread corruption. Faced with pressure from a crushing “cocoa cartel”
demanding more beans for less money, poor farmers have turned to the cheapest labor pool
possible: thousands of indentured children who pick the beans but have never themselves known the
taste of chocolate. “Bitter Chocolate is less a book about chocolate than it is a study of racism,




imperialism and oppression as told through the lens of a single commodity.” —The Globe and Mail
(Toronto)

cocoa business: As I Journey Along: A Ghanaian's Perception of Life in the Diaspora Gabriel
Awuah, 2005-11-01 The book gives accounts of the forces that drive many young people to migrate
from the less Developed World, especially Ghana, to come and live in the Diaspora. Coming to live,
work or pursue some goals in the Diaspora is for many young Ghanaians, for example, the ultimate
goal worth striving after. In Ghana and in most Third World Countries, many people's perception of
better life in the Diaspora is shared by many parents and some respectable people, a fact that also
reinforces the drive to migrate to the Diaspora. That alone can help them develop their
potentialities. But the journey is tough, full of adventure for all. How many have experienced the life
in the Diaspora and how many feel detached from their place of birth, Ghana, are among the major
themes discussed in this book. People that have migrated from their countries to seek fortunes or
whatever in the Diaspora, Potential travellers and politicians in poor countries stand to gain from the
experiences shared in this book.

cocoa business: Chocolate Ross F. Collins, 2022-06-01 Chocolate is nearly always with
us—when celebrating or mourning, in love or alone, healthy or sick, happy or sad. This book offers a
comprehensive look at how an exotic food grew to play such a central role in our lives. No food in
the world can offer as storied a history as chocolate. Chocolate: A Cultural Encyclopedia focuses on
cocoa's history from ancient Mesoamerican beginnings as a symbol of ritual, life, and death, to its
omnipresence in Europe, North America, and the rest of the world. In 10 thematic chapters covering
chocolate in society and culture, 80 shorter entries, recipes, and a comprehensive timeline, this new
book takes a closer look at how chocolate has served as a medicine, an indulgence, a symbol of
decadence, a door to romance, a tempting taboo, a means of survival, and a snack for children and
adults alike. Why did popes and kings so fear their chocolate? Who invented milk chocolate, and why
was its formula kept secret? Why did soldiers in World War II despise their chocolate rations? Who
makes the most chocolate today? Find out the answers to these questions and more as this book tells
you everything you wanted to know—and a lot you didn't even know existed—about the seed from
the world’s favorite fruit tree.

cocoa business: The Book of Chocolate HP Newquist, 2017-03-21 Chocolate . . . - Its scientific
name means “food of the gods.” - The Aztecs mixed it with blood and gave it to sacrificial victims to
drink. - The entire town of Hershey, Pennsylvania was built by Milton Hershey to support his
chocolate factory. Its streetlights are shaped like chocolate Kisses. - The first men to climb to the top
of Mount Everest buried a chocolate bar there as an offering to the gods of the mountain. - Every
twenty-four hours, the U.S. chocolate industry goes through eight million pounds of sugar. - Its
special flavor is created by a combination of 600 to 1000 different chemical compounds Join science
author HP Newquist as he explores chocolate’s fascinating history. Along the way you’ll meet
colorful characters like the feathered-serpent god Quetzalcoatl, who gave chocolate trees to the
Aztecs; Henri Nestlé, who invented milk chocolate while trying to save the lives of babies who
couldn’t nurse; and the quarrelsome Mars family, who split into two warring factions, one selling
Milky Way, Snickers, and 3 Musketeers bars, the other Mars Bars and M&M’s. From its origin as the
sacred, bitter drink of South American rulers to the familiar candy bars sold by today’s multimillion
dollar businesses, people everywhere have fallen in love with chocolate, the world’s favorite flavor.

cocoa business: Decisions of the Commissioner of Patents and of the United States
Courts in Patent and Trade-mark and Copyright Cases United States. Patent Office, 1898

cocoa bhusiness: Chocolate and Health Philip K Wilson, W Jeffrey Hurst, 2015-05-05
Following on from their previous volume on Chocolate as Medicine, Philip K. Wilson and W. Jeffrey
Hurst edit this companion volume, Chocolate and Health, providing a comprehensive overview of the
chemistry, nutrition and bioavailability of cacao and chocolate. The book begins with a brief
historical introduction to the topic, outlining the current and historical medical uses of chocolate and
chocolate derivatives. The remainder of the text is arranged into three sections, taking the reader
through various aspects of the nutritional and health aspects of cacoa. The first section covers the




cultivation, chemistry and genome analysis of cacao. The second section discusses the biochemistry
and nutritional components of cacao in relation to health, covering bioavailabilty and the metabolism
and metabolomics of cacao. The final section provides an overview of the potential use of chocolate
in health and medical care. Each section is written and prepared by experts within each field,
providing a global perspective of the current and ongoing research in this area. This text provides
the reader with a complete overview of the field and is of interest to food and biomedical scientists,
as well as nutritionists, medicinal chemists and anyone with an interest in chocolate.

cocoa business: History of Chocolate in York Paul Chrystal, Joe Dickinson, 2012-08-24 A
deliciously illustrated historical tour of England’s “chocolate city.” In the nineteenth century, York
was renowned for confectionery—particularly chocolate. Treats like Kit Kat, Fruit Gums, All Gold,
and Butterkist were made by York companies Rowntree’s, Terry’s, and M.A. Craven and Son. This
new book is the first to chart the history of chocolate and confectionery manufacture and marketing
by York companies, from their origins in the eighteenth century through to recent takeovers by
Nestle, Tangerine, and Kraft. Revolutionary new products such as Easter eggs in the 1870s and
chocolate assortments in the 1890s are covered—along with such crucial turn-of-the-century
developments as milk chocolate and the chocolate bar. The significance to the industry of the
Quaker movement is discussed, along with an examination of the impact of the world wars and the
intervening depression. Fully illustrated throughout, this book provides both an enlightening view of
the chocolate industry—from production, quality control, distribution, and marketing to packaging,
design, and branding—as well a tasty morsel of British history.

cocoa bhusiness: Global Commodity Chains and Labor Relations , 2021-01-18 Due to the
increasing linkage of global production sites, the concept of commodity chains has become
indispensable for the investigation of production at a global scale. Although work is the basis of
production in every involved location, it is often being neglected as a research subject without taking
interest in the workers, the work processes and the working conditions. This edited volume provides
a collection of historical and contemporary commodity chain studies by placing labor at the centre of
analysis. A global historical perspective demonstrates that splitting production processes to
different, hierarchically connected locations are by no means new phenomena. The book is thus an
important and valuable contribution to commodity chain research, but also to the fields of
social-economic and global labour history. Contributors are: Andras Pinkasz, Andrea Komlosy,
Christin Bernhold, Ernst Langthaler, Franziska Ollendorf, Goran Musi¢, Jan Grumiller, Johanna
Sittel, Jorg Nowak, Karin Fischer, Klemens Kaps, Miroslav Lacko, Santosh Hasnu, Stefan Schmalz,
Tamas Gerdcs, Tibor T. Meszmann, and Uwe Spiekermann.

cocoa business: Proceedings of the 9th International Conference on Accounting, Management,
and Economics 2024 (ICAME 2024) Mursalim Nohong, Fitra Roman Cahaya, Phung Minh Tuan,
Arifuddin Mannan, Anas Iswanto Anwar, Rianda Ridho Hafizh Thaha, Rakhmat Nurul Prima
Nugraha, Andi Tenri Harahap, Muhammad Try Dharsana, Fakhrul Indra Hermansyah, 2025-08-30
This is an open access book. The Integration of Blue-Green Economy & Business for Sustainability.
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