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Support to the improvement of cocoa production systems in Northern Haiti

Action fiche
	Project short title:
	Support to the improvement of cocoa production systems in Northern Haiti

	Expected Result:
	Improved quality and quantity of cocoa exported. Larger production of mangoes for export and associated food crops for the domestic market.

	Country/Region:
	Haïti

	Executing agency:
	World Bank SDN

	Estimated total cost:
	$ 35 000 

	AACP contribution:
	$ 35 000


The objective of this pilot activity is to increase productivity by enabling farmers to adopt improved cropping practices, and increase quality through improved post harvest techniques. 

The Action
This activity is similar to the coffee-based pilot in the South-East department (1.CAR.D02), but it covers the cocoa production systems in Northern Haiti, including cocoa and associated crops (bananas, tubers, maize, vegetables, etc.). 
This pilot comprises three components: 
· analysis of cocoa production systems; 
· support to smallholders with a focus on post harvest operations for cocoa and associated food crops in the cocoa production area of Northern Department; the aim is to help smallholder producers upgrade -fermentation, drying and storage processes with the support and collaboration of the other actors in the value chain (processors, transporters, traders, etc.); 
· organization of information and capacity building activities for smallholder producers on fermentation processes, drying and storage. 
The activity is linked to two Bank-financed projects in the Northern Department: Projet de Développement Communautaire (PRODEP) and Projet de Transport et Développement Territorial (PTDT)
Background
Opportunities undoubtedly exist for Haiti to add value to its agricultural exports in the Northern region (cocoa, mangoes). Export of fresh fruits to the North American markets can be expanded given the proximity of producers from these markets and the existence of consumers from the diaspora of Caribbean people.  These markets concern gourmet or ethnic products as well as products with specialized labels (fair trade, environment, organic, etc.).  They are fast expanding. Mango exports from Haiti have developed in recent years and have undoubtedly potential for further development.  At the same time, the Haitian domestic market for food crops is getting more attractive for national producers given the increase in international food prices. In close liaison with other development partners, particularly the IADB, the Bank will bring to bear on mango-based production systems, its knowledge and expertise related to commodity value chain management, promotion of higher value commercial agriculture and support to associated food crops
Contacts 

World Bank: Kilara Suit, ksuit@worldbank.org
Latest news


Agronomes et Vétérinaires sans Frontières (AVSF), recruited as the operator, has worked in the field with several producers organizations in particular the Federation of Farmers from the Northern department (FECCANO). As of June 2010, the action was completed.


There were three elements to the action undertaken:


Analysis of systems of production from technical, economic and commercial points of view. Two areas’ systems of production were considered, touching upon the three ‘points of view’, with differences found to exist between the two areas. Three dissemination activities of the findings were then undertaken in Tibourg, Robillard and by the Federation of Cocoa Cooperatives in the North (FECCANO) at Cap Haїtien.


Improved quality of cocoa with regard to international norms and an increase in food production with regard to food security. A fermentation workshop has been set up in Grand‐Rivière‐du‐Nord. Quality has been noted as improved by FECCANO who exported 27.3 tons of cocoa to the international market. A chocolate bar with Haitian cocoa is also feted for launch in Europe by the French company Ethics.


Reinforcement of the capacity of cooperatives and producer groups of cocoa. Thirty members of cooperatives have received two weeks’ worth of training on fermentation from a Peruvian engineer. The decision was made for fermentation to be done at center level to combat the problem of heterogeneity in fermented quality. Fact sheets on the synthetic fermentation process were put together by the technical team.
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