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Thelnternational Fine Cocoalnnovation Centre
(IFCIC) project wasdesigned and developed to

Cocoa
Research
X Centre
Sir Frank Stockdale Building (North Wing) ST. AUGUSTINE \
The University of the West Indies, CAMPUS
. . . St. A tine, 330912, Trinidad,
effect the innovative change processinthe ugustine rinida
fine flavour cocoa sector across the Caribbean.
This will ensurethesustainability of this

Trinidad and Tobago.
important cash crop and pioneer a futuristic
approach for food security inthe region.

Between Academia-Public-and Privatesectors

T: 1-868-662-8788
theproposedIFCICwill embrace sixacademic

E: info@cocoacentre.com
Www.cocoacentre.com
www.ifcic.center
www.facebook.com/cocoacentre

www.twitter.com/cocoacentre

instagram.com/cocoacentre
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Our story

Since 1930, the UWI Cocoa Research Centre
(CRC) has been contributing to the global
cocoa industry, making the Centre the old-
est cocoa research institution in the world.
CRC is also the custodian of the Internation-
al Cocoa Genebank Trinidad, which has over
2400 varieties, the largest collection of co-
coa 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. Ad-
ditionally, 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.




