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Cocoa: Export, Transportation and Logistics at a Glance

Introduction

The following paper elucidates the export, transportation, and logistics regarding the most crucial commodity across the planet that is known as cocoa or cocoa beans. The overall process includes supervising the shipment along with other intricacies associated with the storage of the inventory, production, and other inventory management issues. Logistic of cocoa beans incorporate practices such as packaging, storage, and shipment to the determined destination. The area of logistics addresses the internal and external segregated and distributional channels and networks (Topolšek, 2018). Transportation and logistics of coca beans are the most critical and delicate métier, and a myriad of facades are required to be considered cautiously; therefore the following content highlights eminent aspects in this regard.
Importance of Cocoa and its Export


The countries around the globe partake in imports and exports to expand and strengthen their business processes and to gain competitive advantages over international and local rivals. Exporting and importing are the techniques that are not beneficial only on the micro and individual level but also substantiate the overall economy of the country by creating job opportunities and establishing infrastructures. Trade interconnects the different countries and states; the trading of cocoa is one of the most sought after phenomena in the business world. Cocoa is a unique crop, and the coca producing and manufacturing countries demonstrated a higher level of interdependence on each other. According to an estimated stat, approximately 56 million farmers are involved in the harvesting of cocoa crops; meanwhile, about 40-50 million people eek their lives through the production and export of cocoa. While the cultivation and reaping of cocoa sustain countless households in cocoa-producing regions through the generation of employment opportunities, importing and exporting of cocoa proffer sizeable perks for both importing and exporting parties and their countries. From the plantation to the destination, import and export of cocoa beans develop numerous jobs that are enumerated below.
· Labor
· Truck and other relevant transportation drivers

· Shipment organizations and all the associated jobs

· Administration

· Railway and dock labors

· Chocolate producing companies and mass employment prospects

· Owners of chocolate shops and confectioners
· All the involved retailers
Cocoa beans are known as the 55th product that is a most exported commodity on the earth; in Nigeria, cocoa is the second most exported crop. According to financial evaluation, cocoa is estimated as an export industry with a humongous worth of about 889 million dollars. The elevated popularity of the beans and fruition in monetary terms make coca as a worthwhile industry to get invested for exporting. The following chart depicts the common usage ratio of cocoa by eminent countries of the world (ICCO, 2019). 
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Major Exporter Countries of Cocoa Beans
Cote D’Ivoire, Ghana, and Nigeria are the most prominent exporters and producers of cocoa beans in the world. The remaining provision of cocoa is retrieved from Belgium and Ecuador. The total worth of exporting market is estimated as 9.35 billion dollars (OEC, 2019). 
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Key Areas in Transportation and Export of Coca Beans


Cocoa beans have to go through an elongated chain of activities, precautions, and other similar practices to reach their destination from the soil of the farm. The journey of cocoa beans engrosses a series of checks and supervision that are enlisted in the following.
· The export point
· Monitoring the dispatch 

· Ensuring the performance of contract of trade

· Transportation mode and its implications according to legal and business perspectives and guidelines

· Collaboration of importers and exporters (also known as shippers) 
· Assessment on arrival

As a matter of fact, the premium quality and a safe arrival of the commodity to the importer is imperative to carry on a prosper business. The producers of cocoa necessitate buyers and seek repeat businesses to evade the peril of unreliable importer. Therefore, the consistent and viable services and product quality are the fundamental elements to be considered in this regard. Any erroneous conduct during exporting and logistic process could damage the entire endeavors and is detrimental for both buyer and sellers to an exacerbated extent. 
Licenses and Contracts Required For Cocoa Export

Several cocoa associations are operating to establish connection between intercontinental exporters and importers of cocoa beans; so that buyers and sellers could meet at the right time and under right circumstances and agreed conditions. The export sale contract of coca includes standard pacts that are subject to be acquired through following associations. 
· Fédération du commerce des cacaos (FCC)

· Cocoa Merchants’ Association of America Inc. 

· Cocoa Association of London Ltd.

· Fair Trade USA

· International Cocoa organization

Export Quality of Coca Beans


After getting reaped the cocoa beans, quality can never be improved as a matter of fact, because cocoa are vegetation and their final quality nurtured while they are still growing in pods. The cocoa beans market is a vibrant place that is totally opposite of simple and peasant lives of the growers and farmers. Exporters are generally experienced business parties, contrarily; the growers are hired on fewer wages and for menial works in the farms. Therefore, they do get any professional feedback neither from exporters nor from the importers about the perceived quality of the beans they grow. Similarly, growers never get a chance to consume their cocoa beans themselves and are not aware with the dimensions and significance of premium quality cocoa in international markets. For farmers’ faction, the price they gain against the product is the only parameter to comprehend their fulfillment of the allocated task and trade. Nevertheless, it is also observed that because of lack of awareness and market familiarity, several exporters buy cocoa beans from the growers irrespective of their quality. In this regard, it is essential to disseminate proper information and knowledge among farmers and growers that how they can cultivate cocoa beans with maximum quality-based attributes. Two primary dynamics of quality are considerable in this context, first is how quality cocoa can be produced effectively, and secondly, what are the parameters to evaluate the quality. 

The quality is a free trait, and therefore small-scale growers can achieve the similar or even surpassing quality of cocoa beans that grow on larger-scale farms and estates.  When exporters are buying the beans, they have a chance to influence harvesting and nurturing modes of the cocoa beans for boosted quality. Some fundamental farming recommendations that suit almost every genre of cocoa beans includes frequent harvesting that is essential for every two or three weeks for accurately ripe bean that is not overly or under ripen. Cocoa beans’ pods opened after almost five days of harvesting, and in due course, all the rotten or infected pods should be discarded. Natural drying process through sunrays is preferable, however, in case of need for artificial ways, the growers should insist on the airing and gradual temperature drying, based on the phase of cocoa beans drying process. All the dried and ready-to-export cocoa beans are advised to be placed and stored in food-grade storage packages, far away from any infesting, insects, or odorous substances. 

On the other hand, the exporters while selling the cocoa beans to the importers have to comply with two distinct instructional sets to meet the implied quality standards. Such requirements highlight the necessities prescribed in the contact and trading regulations of the importers’ country. Further, the quality check of selling commodities is subject to be assessed through sample taken from the export packages. In this regard, the definition and all the associated factors of quality are precise and conveniently measureable and grading standards are applied in an explainable manner to eradicate any prospect confusion. 

International standards clarify the specific guidelines for sampling the cocoa beans from the exporting parcels. Several countries and states pursue certain quality standards for exporting purposes and generally consult to the International Organization for Standardization (ISO) for references of implied standard in cocoa trading area. According to ISO, the sampling of cocoa beans is scrutinized under the standard code ISO 2292:1973. The customary implications affirm that samples are drawn from one-third of the packets from each batch; and samples are subject to be drawn on random patterns. Moreover, the ISO explicates that “the complete consignment should be assessed in lots of not more than twenty-five tons on dispatching and not more than two-hundred tons while imported.” 

Along with sampling guidelines, the methodology for analyzing the sampled beans is devised that segregated into three underlying testing criteria. The implied framework of the methodology stresses on the average size of the cocoa bean, as well as the average ratio of cocoa beans proved faulty and infested. Furthermore, the approach also encapsulates the organoleptic features of the cocoa beans. Generally, most of the evaluators question the definition of the faulty cocoa commodities that can be answered through an elaborative grading standard. However, the definitions apply in sampling and methodologies of analysis are implicitly or explicitly interconnected with the cut-test of the cocoa beans. In a broader perspective, the faulty, damaged, or defective cocoa beans lie in two categories; the one carries the beans that are prone to fermentation. Second category deals with the cocoa beans that are nibbled by rodents or insects or become victim of molding. 
Grading Standards


Grading standards are the degree that are employed by different exporters and other intermediaries, and are subject to be varying according to unique need and scenarios. The applicability of the variant standards infuses a notion of guidelines to the standards. Exporters, who pursue the standards above the average acceptability, attract more importers and establish tradition of repeat trading with credible and reliable importers. The grading standards are reflected in the table below. 
	Grade I
	1. A maximum of three percent of moldy cocoa beans.

2. Maximum of 8% of salty cocoa beans.

3. A total maximum of 3% of cocoa beans that are germinated, flat, or damaged by insects. 

	Grade II
	1. Maximum of 4% of beans by count that become moldy.
2. Maximum of 8% of beans by count of salty beans.
3. A total maximum of 6% of beans by count that are germinated, flat, and insect-damaged. 



Exporting Supervision


                   Exporters of cocoa beans have to pay additional and cautious attention on the supervision of consignments at the time of departure. When it comes to exporting, the practice of supervision turned into something more substantial as superintendence. However, the element of supervision is rather intrinsic in nature and does not included in the contractual clauses; yet sly and experienced exporters deem it as their priority and conduct supervision by themselves. Executing supervision through third parties is less effective, and therefore it is preferable for exporters to do it personally for utmost satisfaction. The exporters are suggested to monitor LCL (less than container load) container transit as well as the FOB (free on board) selling implications. Exporters can monitor the step-wise exporting activities or could recruit an agent on their behalf. The shipping arranged on LCL terms obliged for the stuffing and packaging of containers. Such services of agents and LCL serve inexperienced exporters, so that they could feel gratified about the efficacy of shipping line even when they are in the transit process. 
Evaluate the Efficacy of Contractual Intricacies and Performance

              Exporters are bound to comprehend and corroborate the effective and accurate execution of the contractual performance. The major associated risk in the export of cocoa beans is the guarantee of importers to pay the predetermined price of the commodity; exporting such premium product is a risky trade by every mean. However, the exporters are also responsible for the intact delivery of the contractual cocoa beans containers in the compliance of preset terms of conditions. It is imperative for the exporters and importers to respect the agreements of contract. In case if exporters feel themselves unable to fulfill any provision of the pact, they should contact the importer to set the deal with new terms and adjusted conditions. The absence of commitment, quality, and dedicated services can rob the exporters’ chance of promising future in the métier of exporting. 
                   Payment of delivered containers of cocoa beans to the importers is a risky and stressful matter.  Once exporter dispatch quality, methodologically assessed products to the importer, now it is the problem that how to acquire some control over the surety of getting paid. In this context, law and regulations authorities devised several payment modes and agreement terms that outline the strategies to minimize the involved risks of non-payment incidents. Exporters get their price through three modes that are:
· Documentary collection

· Letter of Credit 

· Document in trust
When it comes to the payment of exporters, the idea of FOB is also considered as an active method. FOB sales implies an exacerbated risk on the exporters as the products are not yet been paid for. In this regard, the CAL contractual necessities bound the importers to equip the exporters with a due insurance certificate copy or a letter of guarantee, preferably signed by a bank or financial intermediary. On the other hand, the CMAA agreement asserts that importers need to attain a war or marine risk insurance certificate on their behalf. 
Exportation through Marine Channels
Most of the cocoa beans contractual clauses enwrap the consideration of shipments in terms of quality and weight. Such implications impose that the exporters are under a perilous condition till the safe and accurate dispatching and arrival of the cocoa beans’ containers. In such cases the exporters have a limited span of control over the dispatched products and can only claim hold over containers until they are handed over to the shipping line. Afterward the consignment becomes the obligation of other agents and dispatching third parties. Throughout the process it is responsibility of the exporters to check the basic elements for confirmed quality and effective services. Such components include checking of physical entities engaged in the exporting process; secondly, the assessment of documentary expertise of shipping company is inevitable. Generally, there are third parties or brokers that arrange marine insurance and other relevant documents; although in some exceptional cases exporters can tackle such requirements by themselves, by hiring the services of an insurance company. 

Relationship between the Exporters and Importers
A trade that involves export of cocoa beans involves several parties along with growers, exporters, importers, legal authorities, labors and administrations and agents. However, throughout the drill the relationship between importer and exporter carries the most significant position that substantiates the trade and paves the path for future transactions. The perceived bond among both parties makes the process smooth and eradicates possible difficulties. In order to establish a formal connectivity importer and exporter need to get engaged in a formal and officially acknowledged contract that feature evident set of terms and conditions agreeable for both entities. The standard contractual terms usually impede the exporters advancements and make them anticipating the risk of loss, however with mutual cooperation the parties can solve such major issues that otherwise hinder the pace and conviviality of exports. 
Processes and Guidelines of Exporting and Transporting Coca


The following processes and guidelines are active devices in determining and measure the techniques and modes of exporting cocoa for mitigated damages and descent of cocoa beans during the shipment process either through road, ocean, or air. Cocoa beans are edible commodities and are prone to condensation and absorption of moisture from atmosphere; the peril accelerates during transit process. By persuading the inscribed roadmap exporters or shippers can eradicate certain issues to a possible extent. 

· Initial preparations: while kick starting the packaging and container stiffing of the cocoa beans, the exporters mandatorily obliged to consider the cocoa exporting regulations of corresponding country. In this regard every country has its own specifications and standard and a lack of comply could ruin the contract and any future possibility of doing business together.  First of all assure the preciseness of beans and look for any foreign substances or particle and free the cocoa beans from such impurities. Exporters use different packaging materials including burlap, jute, sisal and bags of spunweave polypropylene. The stability of such packaging aids required to be tested by wrapping the experimental commodity. The material necessarily is strong enough to withstand all the shipment handling. Moreover, such bags then should be marked properly in the language of importers’ country as cocoa beans along with net weights in kilo metrics. Further the lot number, trademark of the shipper and business address and other relevant information according the law regulations of reciprocal region. On the other hand, the quality check needs to inquest for any holes or weak areas in the packing bags to avoid probable ripping and spilling of commodity, before, during or after the export. Similarly, along with foreign particles the shippers should look for any possible infestation, insect or presence of rodent. 
· Opting for a suitable container: in certain contracts importers allow exporters to transit the cocoa beans in containers that in turn create the necessity of opting for a right container to get the job done. For this purpose the containers have to meet some particular specifications including robust structure with no holes fro spillage or infestation. In such cases air tight containers meet the exact requirements as they are free of outer moisture and prevent outside odors, insects and rodents etcetera. However, the meaning of being air tight is not the absence of ventilation, as ventilation is imperative to keep the cocoa beans in a desirable condition. In several cases exporters prefer the method of natural thermodynamics for providing ventilation to the product because if the cocoa beans are transported through sea channel there are chances of permeating of rain or sea spray through vents in containers. Therefore, shippers assure the sound repair of the vents and keep an eye for any obstruction that could be created by rust or dust during shipment. Technological advancements have suffused convenience in almost every sphere of life and external energy resources are widely in used to ventilate the cocoa bean throughout an exporting shipment. In transportation of cocoa beans where electric power is significant, the exporters need to verify the ongoing and steady power supply till arriving at the destination. The importance of power supply for ventilation augmented when the shipment waits at the port or at the vessel before getting stripped.  In worst case, the shippers may encounter a lack or stark absence of ventilating containers because of ill cooperation of the carriers. In such devastating state the exporters are highly advocated to utilize non-ventilated, double-walled card board and corrugated boxes or packaging; such packaging should be absorbent to soak the food grade moisture. 
· Filling the container: Exporters use double-walled corrugated sheets of card board to line the containers, in case of unavailability any other high absorbent material is used instead. Exporters who utilize sea transportation mode usually consider the usage of wooden pallet to festoon the deck for carrying the bags of cocoa beans. However, such pallets are needed to be complied with environmental and sustainability standards and should be bared of any chemical or strong odor such as rubber or any other inedible substance. Dryness of the storage deck is also vital throughout ocean transportation; moreover, all the bags or containers are required to be piled up to impede any shaking and dismantling during transit. Packaging and loading of cargos also involve precautionary measures that are highly based on whether conditions. For instance, the ventilation of the boxes can freeze the metallic hinges that in turn can cause spilling, ripping, and moistening of the cocoa beans before reaching at the destination. In this regard, the timing of packaging and shipping are also essential to take into account; the stuff containers should not stayed for more than a day before boarding. 
· Stripping of containers: During sea transportation the dangers of condensation increased if the containers are not stripped right after getting unloaded. All the exported containers should be transported on the contracted spot on preset time and there should be stripped without waiting too long on the storage pier. The prolonged storage of cocoa beans can be sustained through adding two percent of weight equivalent neem leaves (Nair, 2010). 
Logistics of Cocoa Beans at Vollers Group

Vollers Group is an England based organizations that proffers high quality premium logistic services for cocoa beans export. Vollers consider the cocoa beans as the most precious commodity and therefore take a cautious care of its timely and accurate export globally. The throughout experience in logistic makes the Vollers dexterous in handling fragile exporting issue of rare commodities such as cocoa. Cocoa beans are fetched from different producing countries including Ghana, Nigeria, Ivory Coast and Cameroon. Vollers tackle the raw material in an utmost sensitive manner and transport through the European port and also deal with the storage necessities. At Vollers cocoa beans are assessed and cleaned from any prospect infestation, insect damages or moistening. The organization delineates the storage period extremely cautiously and keeps the products in storage for a feasible span of time for the sake of keeping the quality of beans intact. Vollers deject the common practices of stock exchange who stores the cocoa beans for an unlimited time that damages the overall freshness and essence of its quality altogether. Vollers manages a licensed warehouse workforce that serves at different locations on the behalf of London Cocoa exchange. Vollers have contracts with small and large scale cocoa merchants and industrial bigwigs and provides cocoa beans to a myriad of chocolate and confectionary manufacturers in bulk. Vollers operates in the following areas and features the following properties.

· Processing the export and import of cocoa beans

· Storage and timely removal of cocoa stock from inventory house.

· The packaging material includes food-grade bags, mass containers and extra huge containers to handle sizeable provisions of export cocoa. 
· Vollers also draws the samples in a technically approvable manner.

· Along with other services, Vollers cleans the pests, insects and other deteriorating factors from cocoa beans’ stock.

· Vollers also arranges the certificates that are required for different modes of transportations.
· Phytho certificates are also procured by the organization and claims the handling of the commodity.
· Vollers pursues the quality control that complies with the Federation of Cocoa Commerce (FCC)

· Vollers has export license from ICE Futures Europe and CME; other certificates include organic, UTZ, and AEO certifications. 
Conclusion
By analyzing the above-given account of cocoa beans, its industry and market share along with net worth and other associated perks it is evident that cocoa beans is a thriving product to invest in. that is the reason that most of the manufactures are seeking grounds to establish the pillars of chocolate and confectionary business by utilizing different types of cocoa beans. Consequently, the emergence of different manufacturers that require cocoa beans as their raw inventory either for making chocolates, delicacies or beverages are attracting exporters to join the parade. Cocoa beans are rare commodities and are not easily cultivated in every region of the world, there are only a few countries that grow and export cocoa for the consumption of the entire global populace. Such countries include Ghana, Nigeria and Belgium etcetera. 
The ever-increasing market of cocoa beans around the planet is developing bridges for the exporters to become intermediaries and supply cocoa beans to the importers. The process holds promising rewards both in trading and monetary terms. However, exporting something as delicate and fragile as cocoa beans is not a cup of tea for everyone. The practice needs years of experience, reliable connections with agents and growers and credibility bonding with importers. Cocoa beans are perishable commodity and can instantaneously fall prey to mold, insects, pests or rodents or other similar deterioration factors. A feeble mistake can ruin the entire stock and can affect the chain of exporting just in a jiffy. Therefore, the exporters are required to stay agile from the very start to the end of exporting process. The role of exporters commences when growers start to plant the beans; the farmers are not familiar with market fads and do not aware with the notion of quality and associated financial and rapport advantages. Therefore, exporters need to relay the stages of cocoa beans that are essential to be catered carefully for attaining a premium quality bean; the growers are also require to know the exact time of harvesting the pods. Drying and other associated implication of getting the beans ready are also imperative to be taught to the farmers, thoroughly.  Afterward the exporters are supposed to arrange most practical packaging material to pack the cocoa beans for transportation purposes. There are several ways through which exporters can deliver the ordered and contractual quantity of the cocoa beans to the importers. The transportation channels include road, marine transport and airways. Among all the transportation means the marine transportation requires more precautionary measure and insurance certificate to export the goods to the buyer.  The packaging bags should be made of harmonizing material such as jute or spunweave etcetera and all the bags are necessarily tested if they could withstand the weight and texture of the cocoa beans from the storing to the destination. The containers for containing the bags are of two types: ventilating and non-ventilating; and in case of unavailability of non-ventilating containers the exporters have to execute additional measures to assure the safety and freshness of the commodity. 
Other matters that are supposed to be handled by the exporters are fundamentals of contractual legal implications and an understanding to apply the tactics to have gurateed full payments against the delivered commodity. Cocoa beans are an international product and therefore there are several organizations and authorities provide certificates and licensees to suffuse smoothness to the operations on both local and global scales. The exporting is a risky business and every commodity and product feature a different set of essentials to carry out in order to observe successful and fruitful yield in this field. However, the perishable, rare and precarious products such as cocoa beans and coffee beans demands unique and more attention and smartness to handle the task from beginning to the end otherwise the trade can impact the exporters in a reverse manner and they could confront serious monetary and motivational losses. The export of cocoa beans is risky-filled venture there could go anything wrong form the quality, services, packaging, storing, dispatching, insurance, non-payment; but a smart exporter can reap the fruit from all the hullaballoo. Such industries are vulnerable and open to risks but the outcomes are greater and competitive advantages are eternal. 
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