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the cacao with coconut.   Hinged on the 
City Watershed Ordinance, this advocacy 
complements his office mandate, which 
is to assign an agricultural technologist to 
assist growers in  every rural area.

Malagos  Premium 
Unsweetened Chocolate
The revitalization of the cacao industry 
has also encouraged many growers to 
sell directly to makers of tableya in 
local markets such as Cebu and Bohol. 
Obviously, a ready market for the  tableya 
exists, as it is a traditional Filipino hot 
chocolate made from roasted cocoa beans 
that are ground into ‘tablets’.

To add more value to the cacao beans, 
Puentespina Farms, sought the production 
of an upgraded version of the tableya, 
which it packaged as “a single origin cocoa 
liquor for making drinks and baking” 
to the local market.  Its tableyas then are 
“hygienically molded from pure chocolate 
liquor (thick, liquid chocolate paste) 
ground from our roasted fermented beans, 
and vacuum-sealed in food-grade plastic 
envelopes.”

This month, it is launching the Malagos   
Premium Unsweetened Chocolate, an even 
more improved version of the tableya, as 
it is now packaged like a chocolate bar, 
and labeled as “an ingredient for pastries, 
candies, milk chocolate or dark chocolate 

or source of a cocoa butter or cocoa 
powder.”

The Malagos   Premium Unsweetened 
Chocolate will be available online for 
delivery in the Philippines at the www.
thegiftfarm.ph, In time, the chocolate will 
be sold to international markets.

Also in the pipeline is the couverture, a 
chocolate containing considerable cocoa 
butter, especially for coating candies.  This 
product is intended for pastry chefs, bakers 
and chocolatiers.  

Sikwate!
Another tablea product that has been 
making significant strides in the local front 
is the Chokolate de San Isidro Sikwate!, 
which is distinguished by the unique 
taste that San Isidro, its town of origin, 
developed.

Tagged as the town that cacao built, San 
Isidro is a municipality in Davao del 
Norte, which for decades, has  drawn on 
4,000 hectares of cacao for its economy, 
and tablea production as its main source 
of livelihood.

Named after the Visayan term for 
chocolate drink, the brand CSI Sikwate 
actually took its formula from what was 
deemed as the best recipe in the taste test 

conducted among  traditional tableya-
making households in San Isidro.

Distributed among premiere chocolate 
shops, restaurants and cafes, food 
manufacturers, bakeries and hotels in 
Metro Manila, Cebu and Davao, CSI 
Sikwate, with its defined San Isidro taste, 
hopes to penetrate the international 
market soon.

What makes the CSI Sikwate more unique 
is that it is a social enterprise, which 
taps the support of both private and 
government programs. With the support 
of the Department of Trade and Industry 
and the local government through the One 
Town One Product program, Chokolate de 
San Isidro was formed as a social enterprise, 
incorporating farmer cooperatives, local 
investors, marketers and cocoa liquor or 
tablea-producing households.

Opportunities from the 
Davao Cacao
As the Davao cacao positions itself as a 
global commodity and a high value crop 
that can do well in the domestic as well as 
international arena, another opportunity 
emerges; the opportunity for Filipinos to 
have a sustainable livelihood and for the 
Philippines to be a recognized as a valuable 
contributor to  sustaining a dwindling 
global cacao industry, one bean at a time.


