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“Been on 4 courses about chocolate making
and enjoyed this course the most. Great content
and delivery”.
- Scott, New Zealand
“The right blend of both the theory and
practical”.
-Laticher, Trinidad &Tobago

“The entire course was extremely good, much
more than my expectation. I understand now the
cocoa world; not only making chocolate but cocoa
business”.
- Hideko, USA

For more information
For course details and to register,
please contact
Dr. Darin Sukha:
Darin.Sukha@sta.uwi.edu
or
Ms Naailah Ali:
Naailah.Ali@sta.uwi.edu

Chocolate Making:
Introductory and
Advanced Training Courses
Supporting our stakeholders

Introductory course

Advanced class
The Advanced Chocolate Making Course builds
on the Introductory course by exposure to
theoretical and practical aspects of further
product options utilising cocoa and chocolate.
Tempering is revisited, followed by the
preparation of ganache with chocolate
moulding and coating techniques, to create a
variety of pralines, truffles and bonbons.

The Introductory Chocolate Making Course gives a
holistic understanding of the relevant theoretical
and practical concepts in crafting bean to bar
chocolate from high quality fine or flavour cocoa
beans. It starts by taking an in depth look at the
interconnectedness of quality along the cocoa
value chain. Then, whilst hand crafting your own
chocolate, you will also build a heightened
awareness of taste and smell, examine key
commercial and marketing aspects of chocolate
production including packaging and branding,
product costing, food safety as well as key
equipment and workspace specifications.
The course concludes ends with a field trip to the
International Cocoa Genebank Trinidad (ICGT) to
reinforce the tree to bar connection, with insights
into relevant historical facts, agronomic and genetic
considerations.

Prerequisites: A passion for chocolate
Duration and cost: 5 days; $5000 .00 TT

Guest talks and demonstration sessions by
specially invited chefs and chocolatiers, are also
part of the programme seeking to highlight the
artistry in chocolate making.

Prerequisites: Successful completion
of Introductory Chocolate making
course
Duration and cost: to be established

Our story
Since 1930 the UWI
Cocoa
Research
Centre (CRC) has been
contributing to the
global cocoa industry,
making the Centre the
oldest cocoa research
institution in the
world. CRC is also the custodian of the
International Cocoa Genebank Trinidad, which has
over 2400 varieties, the largest collection of cocoa
types to be found.
As a global leader in the conservation and
characterisation of cocoa germplasm, CRC
collaborates with international researchers in
pathology, molecular diagnostics and morphological
characterisation. Other areas include: factors
influencing chemical and sensory quality attributes,
optimisation of micro-fermentations, development
of cocoa quality standards, DNA fingerprinting and
genetic diversity, cadmium mitigation and
improving the efficiency of propagation. CRC
supports business entrepreneurs through training
programmes, such as the ever popular chocolate
making course. Additionally, we proudly produce a
70% dark chocolate bar and cocoa tea for sale made
are from the ICGT cocoa. Proceeds from sales are
used to facilitate our research, conservation and
outreach efforts.

