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Abstract 

Abstract 

Study of the cocoa and coffee sectors Guadeloupe 

Coffee is cultivated today in more than 50 countries in the tropical belt, especially in Latin America and 

the Caribbean (Planetoscope). Guadeloupe island, despite its small size, is part through the production 

of "Guadeloupe bonifieur" ". Its culture has been in the past one of the greatest economic assets of 

the area. The "Guadeloupe bonifieur" has a great reputation in the market for specialty coffees. While 

the global coffee consumption tends to increase with the improvement of living standards in Asia, 

coffee production has dropped considerably in Guadeloupe. Moreover, the current coffee sector in 

Guadeloupe is pretty much unknown. As well as coffee, cocoa production (also a former economic 

asset of the island) has almost disappeared from the landscape of Guadeloupe. Yet the global cocoa 

demand is increasing and supply is insufficient to meet this demand. Thus, this study identified the 

problems of these sectors and how to improve their functioning. First of all, the difficulty to 

characterize the products and the production systems appears as the main limitation to the evolution 

of these sectors. (What variety? Where are they produced? How?). The coffee producers are diverse 

whether we are talking about their production systems, their strategies or their goals. A majority grows 

coffee by habit while a minority, the elderly do it by passion. The latter wants to develop the sector 

while the majority is currently still focused on production. Therefore, these two groups have a different 

profitability target. This created a climate of mistrust and individualism, not allowing the sector to be 

viable and sustainable. This clearly shows that a real improvement of ways of working in this sector is 

pretty difficult to imagine for the moment. As for cocoa production, the context is different because 

the sector is almost nonexistent and the producers not yet identified. Finally a need for technical and 

organizational support has also been felt in this study, for both sectors. It is clear that the valuation of 

these two sectors pass through the high-end market. For this, the precise identification of the product 

and its peculiarities is necessary at first. The definition of producing area, particular expertise, and 

organoleptic qualities of the product are key elements to characterize. Secondly, a greater 

transparency and a reorganization of each sector is required. A collaborative work could be resulting 

in a collective label for cocoa and a certification mark for coffee allowing all the producers to continue 

their activities based on their objectives. Finally, the technical support of public and private institutions 

is essential to better regulate these sectors. 
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https://www.antillesexception.com/destination-caraibe/vacances-guadeloupe/carte-guadeloupe
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Résultats et interprétations 
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Résultats et interprétations 

Figure 16 : Etapes de fabrication du chocolat, Chambre syndicale nationale des chocolatiers 
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http://marcdelage.unblog.fr/2014/03/page/4/
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Annexes 
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Annexes 

Annexe 1 : Le Bourbon pointu de la Réunion 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

http://www.cafe-reunion.com/La-relance-de-la-cafeiculture-a-La 
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Annexes 
Prénom NOM Fonction actuelle Structure Lien avec le café et le cacao (Intérêts) Tye d'acteurs Filière 

M. Dominique MARTINEZ M. le directeur du CIRAD Antilles-Guyane Cirad Guadeloupe Centre de recherche Personne ressource

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Annexe 7 : Tableaux des acteurs enquêtés 
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Annexes 

Cerises 

Café parche 

Café en lavage après dépulpage  

Café torréfié  

Annexe 9 : Photos des différents états du café 
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Annexes 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

Vanibel 

Café Copcaf 

Domaine de la Grivelière 

Café Man Lisa 

Grine au Vent 

Annexe 10 : Photos des différentes 

marques de café bonifieur (cultivé en 

Guadeloupe) 
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Annexes 

Annexe 11 : Fermentation du cacao 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Du cacao au chocolat, l'épopée d'une gourmandise 

De la culture du cacaoyer aux étapes de transformation des fèves de cacao, en passant par sa 

composition et ses vertus, vous saurez tout sur le chocolat 

Par Michel Barel, Chercheur/expert international en technologie du cacao, 02/12/2014 

http://www.futura-sciences.com/magazines/nature/infos/dossiers/d/botanique-cacao-chocolat-

epopee-gourmandise-1516/page/5/ 
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http://www.futura-sciences.com/magazines/nature/infos/dossiers/d/botanique-cacao-chocolat-epopee-gourmandise-1516/page/5/




http://www.paysagesdeguadeloupe.com/index.php/component/content/category/45-le-grand-ensemble-paysager-du-sud-basse-t
http://www.meteofrance.fr/publications/glossaire/150609-effet-de-foehn
http://www.meteofrance.fr/publications/glossaire/150609-effet-de-foehn


http://www.supagro.fr/

