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THE CACAO
CHAIN IN TANZANIA

NAOMI MWASAMBILI
15TH JULY 2025
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5000 years ago e Late 19* |« 21st Century
Mayo - Century 4| therewas Specialty
Chinchipe Origins limited Cacao with

culture brought to " development. producers like
Olmecs Tanzaniaby | NGO’slike " Kokoa Kamili

domesticated the Germans || ' Technoserve ' fermenting
Traded higher e British | providledwide &=  and producing
than gold Expansion ' scale training fine flavour
Seen as a food brough Cacao through funded | cacao.
of the gods Hybrid programmes

Seedlings




The global cacao market size was

° valued at $14.35 Billon in 2024,

M a rket Flt and is estimated to reach $23.54

Billion by 2030
The global cocoa powder market
size was valued at $22.2 Billon in

2024, and is estimated to reach
$35 Billion by 2034

The global chocolate market size
was valued at $27 Billon in 2024,
and is estimated to reach $50
Billion by 2034

The Confectionery, Cocoa and Chocolate Products industry Export Value

promises to be a very lucrative industry for any business. The high e %

demand for dark chocolate coupled with Tanzanian grown highly $109 Ml"' 25
flavoured and sought after Trinitario cocoa open doors to an incre - $44

enterprising niche market. If we were to follow the Swiss model,
there is potential to break new grounds for an African led
company. Switzerland currently produces 1.9 million USD worth of
raw cocoa products, yet sells nearly 743 million USD worth of
chocolate product (Index mundi 2016).

an 2024



1. Lack of from origin cacao

d
The Problem "™
2. Lack of Domestic Value Addition

3. Lack of Inclusive growth

r Retailer.

Most countries producing raw materials such as Cocoa do not add value in
the country. The majority of the value is added at manufacture and retailer
levels of which Tanzania is a primary importer and not producer of Cocoa
related produced. Kyela produces 12,000 tonnes of cocoa a year and the
opportunity to add value would generate more income for local
communities, increase job oppourtunities and transfer many farmers out of

poverty.

Non-inclusive growth manifests itself in several respects, such as increasing
unemployment (particularly, youth unemployment), high and pervasive
rural poverty, health inequalities and increasing income inequalities in the
midst of high economic growth.



dd |
% and 1200%

ION Cadin a

[
between 200

Value add
more

dds value
of Cacao

Ia a

f Tanzani

to at least 25%

So

it could double

Exports

3

ings from $109
ion to over $200 Million

Cacao Earn

M




Our Solution: Rura
Region, Southern H

Value Addition
Manufacturing

Manufacturing value added
products monetising the
cocoa value chain at an
earlier stage.
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Livy Africa

0 Livy Africa Is Sefits... Added Value : The Cocoa Stonla...
1 y y 41 il _.

INNOVATION AND
ENTERPRENEURSHIP HUB

NATURALS BY

Sfarm LIVY

-

A Livy Africa original documentary:

| ADDED VALUE I» .

MABABU [P SS I
===  CBCBA

\_';h_e_ Sinry;f

Watch on £ YouTube )\ & AR

4

V17
VALUE ADDED
Livy Africa is a Education, Manufacturing and AGRICULTURE IN

Research and Development business founded by LIII(EF?&%TSISERN
Chris and Naomi Mwasambili in Tanzania, focused

on the production and development of ethical
products and services. The main sectors Livy Africa
works in are agriculture, health and beauty, food
and eco tourism.

Madmin@livyafrica.com  (©+255742809485
ithe¥ ©www.iivyafrica.com © @livyafrica




Livy Africa Group

“farm E
LIVY
Research, Eco Farm Innovation Hub,

Construction,
Manufacturing,
processing and
quality control of

development and Management,
training living post harvest

labs, fablaband  production,
researchand Food Production

innovation hub.  and sales of various food and
Going from food and beauty items for
idea/concept to produce. internal and

product/service.

external markets.

MABABU

CHOCOLATE

Producing,
processing and
creating
premium
organic cocoa
and chocolate
products made
In Mbeya
Region,
Tanzania

L TANZANIA
TR 7 ‘;"AL m TOURS

Eco Tourism
and Chocolate
Experiences

NATURALS BY

LIVY

Tanzania

grown natural

cold pressed

and essential

oils

LIVY

Cocoa Bars and
Shops retailing
cocoa related
products
including
Chocolate, Hot
Chocolate, Ice
Cream and
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Ready for Business
: Farmers and
Agribusiness




Our Journey
.

e | earning, Learning, Learning

e Self-financing

e Research and Product Development

e [rainingand Development

e Cocoa Barlaunch at Ngonga Beach Resort,

Kyela

e Product launch at Nane Nane

e FinancingJourney

e Funding from FUNGUO Programme

e |aunch of Livy Cocoa Barin Mbeya and
Songwe Airport

e [BS Certification

e Kikwete Foundationand AZAM Documentary




LG Cektificate of Incentives and

TBS

THE UNITED Rlll.l(ul-"]'ANmNM u2249529

Certificate of Incentives

(Section |7 of the Tawseata Imcamment Act, §997)

This is to certify that

P.O.BOX 1116

of address

MBEYA

has been granted a Certificate of Incentives to invest in a new  investment project
known as

COCOA PROCESSING

Which is located ar MKESO 'C' STREET - MABABU WARD
KYELA-MBEYA

Further particulars required by Section I7 of the Tanzania Investment Aet are set
out overleal

(s
Executive Director

Tanzania Investment Centre
P.0.Box 938 , Dar-cs-salaam

Dared 14 September, 2021

TANZANIA BUREAU OF STANDARDS

SHIRIKA LA VIWANGO TANZANIA
P. O. Box 9524 DAR ES SALAAM

TESTED PRODUCT CERTIFICATE

Certificate 803

This certificate relates to: Chocolate (Mababu)

Manufactured by: Livy Africa Limited, of P.O Box 953 Mbeya, Mbeya,

This certifies that: Chocolate (Mababu) manufactured by Livy Africa Limited has been tested
by the Tanzania Burcau of Standords, TBS and found to comply with the specification as detailed
n the second part of this certificate. Furthermore that this product 15 manufactured in accordance
with a quality control system acceptable 1o TBS.

The company shall be permiited to use the above certificale number in relation to the tested
product in a manner acceptable o TBS.

TBS shall carry out regular surveillance visits to the manufacturing site for the selection of
samples for independent test and to ensure that the approved quality control system is in operation.
The TBS Regulations for “Tested Produets: Government Notice No. 137 published on 25/12/2009
are applicable 1o this certificate.

This licence shall be valid from 2023-08-25 1o 2024-08-24 and may be renewed as prescribed in
the Regulations.

Dr. Ngenya, AY
DIRECTOR GENERAL

Date: 2023-08-25




LIVY TIMELINE

4 phases of Livy Africa Implimentation plan

Registration, Community Local Industry and Product Large industry and Large scale regional and
Engagement and Planning Testing 2022-2025 scale up 2025-2030 intertional distribution 2025 -

2019 - 2021

Building relationships, capacity
building, training, land investment,
business registration, checks and
processes, TIC Investment
certificate, business plan
development.

Product development, market Manufacturing facility and Tanzanian, East africa, Sub-
testing, training delivery machines installed, staff Saharan Africa, European,
relationship building, licences recruitment and production Asian, MENA and USA Market
and standards. Development initiated. Large contracts penetration.

of innovation hub, retail outlet confirmed and distribution

and recruitment. routes tested and formalised




OUR PRODUCTS

We have a range of products made with Organic beans grown in Kyela, Mbeya, Tanzania

Chocolate Bars Bon Bons Cocoa Products
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ORIGIN TREE TO BAR MABABU CHOCOLATE

Grown, Fermented, Manufactured and Distributed from Kyela, Mbeya
Tanzania 7~

@mababuchocolate www.mababuchocolate.com +255 746 805 833
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us to
INAa Oout more

You can reach us on email, phone
or whatsapp

namwasam@gmail.com
admin@livyafrica.com

+255 746 805 833
+255 742 809 485




