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Parallel Universes:

Exploring the Worlds of 
Coffee and Chocolate

Celebrating 25 Years of Excellence

A Comparison  

State of the Industry
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• Olive Oil

• Coffee

• Chocolate
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California	

Olive Oil
• 18th	Century	- Cultivation	began
• 1990s	- New	wave	of	quality	
production

• Today	- US	is	the	second	largest	
market	of	olive	oil	after	Europe
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TRENDS	IN	

Production
2011

2016

California	production	
represents	<1%	of	US	
market

California	production	
represents	nearly	6%	of	
the	US	market
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TRENDS	IN	

Consumption
50%	of	US	households	
buy	olive oil

The	average	price	of	a	
500ml	bottle	is	$5.00		

California	olive	oil	is	priced	
30%	higher	than	imports

Information	gathered	from	a	presentation	by	Mike	Forbes,	California	Olive	Ranch,	
at	the	Olive	Oil	Symposium,	UC	Davis,	1/17/2017.
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About me …

- IT – information and communication 
engineering

- Researcher at International Center for 
Tropical Agriculture (CIAT, Colombia)

- Co-Founder of CROPSTER: information 
management platform for high-value 
agricultural products (Coffee, cocoa, tea, 
olive oil, …)

- Working with coffee industry since 2003
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Field

Farm

Association / Mill

Exporter

Importer

Roaster

Market

Consumer
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Complex coffee supply chain 
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What is a

Specialty 
Product
Different aspects of quality

Intrinsic Quality

Symbolic Quality

Service Quality

- Variety
- Production Process
- Taste / sensorial characteristics

- Farm pictures, area maps
- Certifications (organic, …)

- Additional information
- Traceability
- Education
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Specialty Coffee Industry

Market 
development SCAA - SCA

Specialty Market

Sustainability

- Founded in 1982 (35 years)
- Training / R&D
- The rising tide ... >> collaboration

- Substantially grew and changed in last 
10 years

- New products - green as well as final 
products: roasted/brewed

- Climate change will have effect on 
coffee growing regions
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QC / QM

Measure and 
Control Q
An integrated task …

Sensorial Analysis

Physical Analysis

Constant Feedback 
Loops

- Cupping
- SCAA / CoE / RG-RE / ……..
- Buying vs. production

- Humidity
- Screen size
- Defects

- Standards
- Communication

cupping just got easier.
New app for cuppers to create fast, complete and traceable quality information.

Now available for Cropster Coffee LAB and ROAST.

www.cropster.com/cup
office@cropster.com

Offices
Sacramento, CA, USA | Innsbruck, Austria

Partner Offices
Tokyo | Seoul | Sydney | Auckland | São Paulo

Norbert Niederhauser, Cropster
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INTRO TO 

Chocolate

YOUR HEADSHOT

Chocolate Maker & R&D
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A  BREIF

History of Industry
• A sacred plant consumed for thousands of years as a 

drink 
• Taste for chocolate developed in the west driving 

colonial / commodity markets
• The tree was spread around the world to supply 

demand, using cheap labor focusing on quantity over 
quality

• As drive for dark chocolate grows the quality of 
beans needs to improve to taste good

• Specialty chocolate is currently only about 1-2% of 
the overall market
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COMMODITY & SPECIALTY

World of Cocoa 
Beans

COMMODITY COCOA BEANS 

SPECIALTY COCOA BEANS

WORLD COCOA 
PRODUCTION 

• JAN 2016 $3000 MT
• JAN 2017 $2000 MT

• Sold for $100-3000 over 
commodity market price

• Over 70% of the worlds cocoa is 
grown in West Africa 

• Around 17% is grown in Central and 
South America

• 2015/16 bean volume harvest 4.031 
million MT
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STATE OF INDUSTY NOW

Chocolate Market
• Premium and dark chocolate are the strongest segments of the market in the United States in terms 

of growth, though not market share
• Grocery stores are the largest seller, followed by mass merchandise outlets and convenience stores

Celebrating 25 Years of Excellence

• Olive Oil

• Coffee

• Chocolate

Parallels 
Uncovering
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COFFEE	&	CHOCOLATE

Market Trends
How	has	your	market	and	in	
turn	the	industry	changed	
over	the	last	10	years?
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DEFINING

Quality
How	are	grades,	standards	and	
quality	parameters	defined	in	
your	industry?

What	is	the	evaluation	process	
like?		

From	a	sensory	perspective,	
what	distinguishes	a	quality	
product?
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THE	MARKET

Commodity vs. 
Specialty

Within	your	industry,	how	are	
craft	products	being	
distinguished	from		
commodity	products?

Are	there	issues	with	fraud	&	
mislabeling	in	your	industry?
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SPECIALTY	COFFEE	&	CHOCOLATE

Target Market
Who	is	eating	craft	chocolate	
and	drinking	specialty	coffee?

Are	producers	using	
production	&	sensory	
information—such	as	flavor	
profiles,	tasting	notes,	
designations	of	origin—to	
distinguish	their	products?	
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CONSUMER	

Education
How	sophisticated	is	your	
consumer?	

Can	you	point	to	successful	
examples	or	milestones	in	
consumer	education?

Any	advice	for	our	producers	
&	olive	oil	industry?
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Parallel Universes: Exploring the Worlds of Coffee and Chocolate

THANK 
YOU!


