
 Indonesia is the third largest 
cocoa producer in the world, but 
it has not exploited its potential 
as a producer of high-quality 
cocoa beans. The majority of co-
coa farmers in Indonesia do not 
ferment their cocoa beans, which 
results in low-quality beans that 
command a low price. 

 To improve the situation, the 
Government has set quality 
standards for cocoa beans and 
developed post-harvest handling 
guidelines for cocoa. Farmer 
cooperatives and chocolate 
makers are working together, with 
support of non-governmental 
organizations (NGOs), to transfer 
knowledge and skills to farmers 
about proper farm management 
and fermentation, and are setting 
premium prices for fermented 
beans that meet the quality 
requirements. Research on fer-
mentation techniques for cocoa 
beans also is being conducted 
to explore appropriate means to 
improve the quality of the product 
and reduce fermentation time. 

 Good practices are being identi-
fied, resulting in premium prices 
for properly produced cocoa 
beans and increased income for 
the cocoa farmers who produce 
them. 
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1 The natural fermentation process takes five to seven days.

In the Asia-Pacific region, Indonesia is the 
top producer of cocoa, but Indonesian 
farmers are reluctant to ferment cocoa 
beans due to the marginal price premium 
from unfermented beans and a rush to 
earn cash. High demand exists for properly 
fermented cocoa beans, while research on 
fermentation techniques is being conducted. 

Key issue: poor quality of cocoa beans 
due to no fermentation in Indonesia

Cocoa farmers in Indonesia generally 
sell unfermented cocoa beans. A survey 
conducted in Central Sulawesi in 2017 
indicated that more than 50 percent 
of cocoa farmers do not ferment their 
beans, and that the negligible price 
premium for fermented beans is the most 
dominant factor supporting this (Effendy 
et al., 2019). As of 2020, according to the 
International Cocoa Organization (ICCO), 
only ten percent of cocoa beans exported 
from Indonesia are considered as “fine” or 
“flavour” cocoa beans. 

Solution: offering price premium for 
properly fermented cocoa beans and 
extending training to cocoa farmers

To change the status quo, the Govern-
ment has set quality standards for cocoa 
beans, and chocolate makers are providing 
training to cocoa farmers and purchasing 
fermented beans at higher prices. In addi-
tion, research on fermentation techniques 
is being conducted.

Background

Indonesia is the third largest cocoa produc-
er in the world, producing 728 046 tonnes 
in 2021 (FAO, 2023). World production of 
cocoa has been trending higher for several 
decades, but, in Indonesia, it peaked in 
2010 at 844 626 tonnes, and since then, 
it has been declining, along with the total 
planting area. 

Low yield is a major challenge related to 
cocoa bean production in Indonesia. This 
can be attributed to lack of knowledge 

Indonesia: upgrading bulk 
cocoa into fine cocoa

and skills in production management, limited 
access to finance to replace ageing trees and 
purchase farm inputs, using local seeds that 
are susceptible to diseases, applying limited 
input and practising poor farm management, 
such as pruning and pest control (Rabobank, 
2022; cited in Ariningsih, 2020).

Such unfavourable practices also lead to 
the production of low-quality cocoa beans, 
aggravated further by farmers’ reluctance 
to ferment beans as part of post-harvest 
handling. The reasons for that include their 
need for instant cash income,1 the low price 
premium between fermented and unfermented 
beans, and limited access to fermentation 
facilities (Ariningsih, 2020; Rahardjo et al., 
2022). Because of the low quality of the beans, 
farmers cannot sell their cocoa beans at a high 
price. This, in turn, undermines the motivation 
and incentives to grow and supply properly 
cultivated and fermented beans. 

Implementation

To exploit the full potential of cocoa produc-
tion in Indonesia, the following initiatives are 
being taken: 

(1) Setting quality standards: The National 
Standardization Agency (BSN) of Indonesia 
has established quality standards for cocoa 
beans: SNI 2323: 2008. The standards include 
general requirements, such as moisture con-
tent and foreign matters, and special require-
ments, such as maximum content of infected 
beans and germinated beans.

In 2012, the Ministry of Agriculture issued 
guidelines for post-harvest handling of cocoa. 
It also issued a regulation in 2014 on quality 
requirements and marketing of cocoa beans, 
which requires farmers, farmer groups or 
federations to ferment beans before supplying 
them to the processors or exporters. However, 
full implementation of the guidelines has been 
delayed.

(2) Providing training and purchasing fer-
mented beans at higher prices: The local 
farmer cooperative in Jembrana regency in Bali 
is a successful example of improving condi-
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tions for cocoa farmers (Box 1). It is con-
nected to bean-to-bar chocolate makers, 
including a local certified organic choco-
late company, who are keen to promote 
sustainable development. The beans in 
Jembrana have become a benchmark of 
fine cocoa development in Indonesia. 

Another “farm-to-bar” chocolate maker, 
which was established in 2013, has 
partnered with an international NGO to 
train 1 000 farmers for proper cocoa 
faming and processing techniques 
(Krakakoa, 2023). This has enabled the 
farmers to produce fermented beans 
in sufficient quality for the company to 
purchase them at a premium price. 

(3) Conducting research on fermentation 
techniques: There are two fermentation 
techniques: spontaneous and inocula-
tion (i.e. adding starter). When farmers 
ferment their beans, they generally use 
spontaneous fermentation, as it is easier 
and inexpensive. However, this technique 
tends to result in fermented beans of un-
stable quality (cited in Ariningsih, 2020). 

Research on fermentation techniques for 
cocoa beans have been conducted in many 
countries, including Indonesia, and led 
by universities and research institutions. 
Rahardjo et al. (2022) also has extracted ef-
fective fermentation techniques to improve 
the quality of the beans and reduce fermen-
tation time. Among them are (1) addition of 
inoculum; (2) pH and temperature control 
to activate intracellular enzyme; (3) addition 

of external enzymes during fermentation; 
and (4) pulp reduction. 

Impact 

Applying an optimal fermentation tech-
nique properly may take some patience, 
but it can be rewarding for farmers, if 
they are linked to the buyers who value 
the quality of the cocoa beans. Farm-
ers can possibly command a price for 
high-quality fermented beans up to three 
times the market prices of unfermented 
beans (Christy and Fu, 2020). 

As an example, in 2019, it was reported  
that a craft chocolate maker purchased  
fermented beans from farmers in  
Lampung province in Sumatra at USD 3 
per kg, and as high as USD 4.2 per kg, 
while the international market price was 
just above USD 2, (Boudreau et al., 2019; 
ICCO, 2023). The members of the Coop-
erative described in Box 1 have doubled 
their income by diligently working on 
their cocoa trees, allowing them to send 
their children to school and reducing 
unemployment rates in the areas where 
they reside. 

The quality of Indonesian cocoa is grad-
ually gaining international recognition. 
For example, a cocoa farmer from East 
Java received the gold awards in the Ca-
cao of Excellence competition in 2021, 
and three producers in different regions 
have been selected among the best 50 
high-quality cocoa in 2023. 

For more information: 

Regional Knowledge Platform on One 
Country One Priority Product (OCOP) 
in Asia and the Pacific

Contact:
Regional Office for Asia and the Pacific
Email: FAO-RAP@fao.org
Website: www.fao.org/asiapacific
X: @FAOAsiaPacific
Food and Agriculture Organization 
of the United Nations
Bangkok, Thailand
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Box 1. A case of successful fermented bean development in Bali

Kerta Semaya Samaniya Cooperative in Bali province produces fermented cocoa 
beans, which benefits its member farmers and chocolate makers in Indonesia and 
elsewhere. Supported by a NGO and the local government since 2011, the Cooperative 
is promoting well-controlled cocoa bean production and fermentation. 

The Cooperative consists of 609 members in 38 farmer groups that cultivate 619 hec-
tares of cocoa farms. All of the farmer groups are UTZ certified,2 and 16 of them also 
have attained organic certification by international bodies. Such certifications bring 
advantages to the Cooperative in attracting conscious users globally. The members 
apply good agricultural practices in the field, and the Cooperative operates a centralized 
system for fermenting and drying the beans, which has improved the consistency of 
the beans and enabled the tracking of problems in the bean production. 

A chocolate maker in Tabanan regency in Bali is a major, reliable customer. It manufac-
tures single-origin chocolate bars by using the organic cocoa beans of the Cooperative. 
Having a stable buyer which values the quality of beans and the social development of 
the farmers encourages the member farmers to maintain their cocoa trees properly. 

The Cooperative has become a role model for other cocoa producers in Indonesia. 
After having received further training on such topics as sustainability, climate-smart 
practices, financial literacy and business skills, the Cooperative is imparting its knowl-
edge and experiences with other cocoa cooperatives across the country.

Source: Ariningsih (2020) Efforts in improving Indonesian cocoa bean quality. FFTC Agricultural Policy 
Platform. [Cited on 20 September 2023]. https://ap.fftc.org.tw/article/2573; and Rainforest Alliance. 2022. 
Heart, soul, and chocolate: meet Bali’s champion for cocoa policy reform, 28 September 2022. New York. 
[Cited 22 September 2023]. https://www.rainforest-alliance.org/in-the-field/heart-soul-and-chocolate-meet-
balis-champion-for-cocoa-policy-reform/.

2 It is a certification programme to promote more sustainable farming and better opportunities for farmers, their families and the 
planet. More information is available at https://www.rainforest-alliance.org/utz/.
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