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TECHNICAL ABSTRACT 

This project intends to support cocoa production, its post-harvest practices and 
processing in Mauritius in order to promote the production of high quality fine flavoured 
cocoa products for a premium market similar to the Mauritian rhum which has gained an 
international recognized “Made in Moris” product. In this context, the FAREI intends to 
determine the optimum post-harvest practices which include the fermentation and drying 
processes of different local accessions, using quality monitoring tools. Hence, a study will 
be carried out to assess the effect of different fermentation and sun drying durations on 
cocoa beans of these accessions. The best post-harvest practices for achieving superior 
bean quality will be thus identified. The project will be carried out with the collaboration 
of local cocoa producers. 

Furthermore, the processing of fermented and dried cocoa beans into cocoa products will 
be carried out using the “Cocoatown lab-scale Line kit”which includes a roaster, cocoa 
cracker, winnower, mini-grinder, and melanger.  These lab-scale processing equipment 
will also be used for training of producers in cocoa processing and serve as a model to 
small scale agro-processors who want to venture in the business of cocoa processing. The 
processed cocoa derived product will be also assessed for their flavours. 
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