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A year after in 2008, Puentespina was able 
to consolidate quality beans that fit Mars’ 
standards.

“They (Mars) were scratching their heads. 
They said they thought they were going 
to have to deal with this problem in three 
years,” shares Charita Puentespina.

“I told them, I just didn’t want to promise 
the farmers. I wanted to see the market 
for myself. I don’t want to be asked by 
the farmers, ‘Here are our beans, where is 
that market that you’ve been telling us?’”  
Puentespina adds.

The year 2008 marked the region’s initial 
foray into supplying cacao for Mars 
products such as M&Ms, Snickers, Mars, 
3 Muskeeters, Dove, Milkyway and Twix.  

However, as pointed out by Peter Cruz, 
manager of the MCDC, in the scheme 
of the global cacao value chain, Davao’s 
link to Mars is indirect.  The consolidated 
fermented beans from Davao still have to 
be sold to a global consolidator: Armajaro 
in Kuala Lumpur, Malaysia. Armajaro 
Trading sources and delivers cocoa, coffee 
and sugar to major global chocolate and 
coffee producers and roasters.

Askinosie: Artisan, Davao 
cacao bean to bar experience
Soon after, another US-based company 
sought the Davao cacao:  Askinosie.  Unlike 
the more commercial Mars chocolates, 
Askinosie produces artisan, single origin 
chocolates that have the distinct taste 
and branding of the cacao of its sources: 
Soconusco in Mexico; San Jose del Tambo 
in Ecuador; and Davao, in the Philippines.  
With Askinosie, the Davao cacao is not 
just a bean but a chocolate brand, and a 
distinguished one at that.

In 2011, Askinosie’s 77% Davao, 
Philippines Dark Chocolate Bar, and Dark 
Milk Chocolate Bar + Sea Salt, each won the 
Silver Award from the London Academy 
of Chocolate, for being the Best Bean to 
Bar Dark Chocolate, and the Best Bean 
to Bar Milk Chocolate, respectively. The 
two other award-winners were  the Davao 

Chocolate White Bar, and the Chocolate 
Nibble Bar, which both won Outstanding 
Chocolate, in the years 2011 and 2010, 
respectively.

Non-exclusive partnership 
with Mars revitalizes Davao 
Cacao industry
In its initial engagement with the Davao 
cacao, Askinosie bought its beans directly 
from Puentespina.    However, as the 
MCDC trained more growers, there were 
other sources that Askinosie, as well as 
other importers and traders can choose 
from.  

“The Davao cacao industry is really 
an open market.   Any buyer can buy 
from anybody, and any seller, can sell to 
anybody. There is no exclusive tie-up.   
For example, as consolidator you have 
to buy from these small farm holders to 
produce the requirements from a certain 
buyer from abroad,” notes Val Turtur, 
executive director of the Cacao Industry 
Development Association of Mindanao, 
Inc. (CIDAMI).  
Cruz notes that cacao production is an 
opportunity that should be seized. Mars 
alone needs 100,000 metric tons of cacao 
beans by 2020.  Moreover, world demand 
for cacao beans is growing at about 90,000 

MT annually.  So far, Davao has been able 
to supply only 7,000-8,000 MT.  

“Take note, the Philippines is only 
producing 7,000 MT, and the Philippines 
is consuming 55,000 MT. Even by 
ourselves, we already have a deficit of 
48,000 MT,” adds Cruz, referring to the 
significant demand for cacao from the 
domestic market.

Massive Cacao  
Planting Advocated
Val Turtur, shares that with this target, 6-7 
million cacao trees have to be planted every 
year. One of CIDAMI’s goals is to organize 
and develop one big nursery operation 
association per region in Mindanao. 
 
Turtur also acknowledges the various 
capacity-development, and cacao-planting 
efforts conducted by the Department 
of Agriculture and the Department of 
Environment and Natural Resources for 
the Davao Region, as well as the Davao 
City Agriculturist Office.
 
Davao City agriculturist Leonardo Avila III 
has been very vocal about urging growers, 
small farmers with 1-3 hectares of land 
to maximize their profit by intercropping 


