The Global Food System: Chocolate

Directions: Read the following information on chocolate. You will then make a map utilizing ArcGIS Online to illustrate the spatial dimensions involved in our global food system as it relates to your favorite chocolate bar. 

The geography of chocolate links together distant regions of the world in interesting and important ways. If today we live in a globalized world, the geographies of agro-foods like chocolate can point toward historical globalizing moments. What might be most significant about the contemporary geography of chocolate is not what it reveals but what often remains hidden. (Grimes 2009: 23)

Chocolate comes from a bean produced by the cacao tree. This tree that is found in the tropics (20 degrees N/S Latitude), typically grows to heights of 20 and 40 feet and requires shade (Grimes 2009). Cacao was first domesticated in Central America and served as a precious commodity to Mesoamericans (Aztec and Maya). The Spaniards in the early 1500s brought the beans back to Europe as part of what we call the Columbian Exchange (Norton 2004). Today, cacao is now grown in regions like West Africa and Southeast Asia. The African country of Côte d'Ivoire leads the world in cacao production with the continent overall serving as the world’s primary exporter—65 percent (Vorley and Fox 2004). According to Vorley and Fox, small holders are what supply much of the global supply of cocoa as plantations facing disease and loss of soil fertility decline in production. Many of the farmers of cocoa live in immense poverty and are often immigrants who work for absentee landowners that reside in cities (2004). Buying agents or smallholders form cooperatives and collect the beans from these smallholder cacao growers. Most of the world’s production of cacao is then exported to Europe and North America in the form of beans ready to be ground or manufactured. Two of the major points of entry for cacao in the United States are Philadelphia and South Jersey where it was estimated in 2001 that dock terminals on either side of the Delaware River took in as much as 2.3 million bags of cocoa beans (Fernandez 2001). The proximity of the port is not by accident. Pennsylvania leads the United States in cacao bean processing and the docks are only two to three hours from some of the largest grinders of chocolate—including Hershey Foods Corp. in Hershey, PA. 

U.S.-based Hershey does not specify on their website where they acquire their beans but it does include the names of Brazil, Indonesia, Côte d'Ivoire and Ghana. Once the beans arrive in the factory they are “stored by country of origin until they are blended to give them that special Hershey taste” (Hershey’s).  As part of their process, tanker trucks also bring fresh milk to the factory daily where it then “tested, pasteurized, and then mixed with sugar” (Hershey’s). Additional ingredients for their final products of candy bars, Hershey kisses and other items include almonds and peanuts. The final product is packaged and then distributed to wholesalers and grocery stores.











Chocolate Bar AGO Assignment 

Now that you have read a brief summary on the origins and distribution of chocolate, you will create a map using ArcGIS online. Your assignment is to make a map showing the global connections of your favorite brand of chocolate bar, essentially describing the global food system of chocolate. 

Directions:

[bookmark: _GoBack]1) Determine what points you want to highlight on your map (Consider: Where did you buy your chocolate bar? Where did you eat it? Where was it made? Where were the ingredients sourced?). Points could include Côte d'Ivoire, Indonesia, Ghana, Philadelphia, Hershey, PA, etc. 

2) Assemble URLs for images that will illustrate that particular location/process in your chocolate bar’s journey. Wikimedia commons provides access to fair-use images with a URL. 
 
3) Open an Excel Spread Sheet
a) Create headings (Name, Caption, etc.) exactly as you see them in the table below (anything different will result in errors in your final product). Each record in the Excel file will define a point on your map.
b) Under the heading “Name,” write your point location in the table.
c) For each location under URL include the web address for the image that will illustrate that particular point or process.
d) Enter the longitude and latitude for your point location under the heading “Long” and “Lat.”
A basic Google search will provide the latitude and longitude of your point location in decimal degrees. There are several sites that will aid in conversion from degrees, minutes, and seconds to decimal degrees. (Tip: If your point location is in the western hemisphere or southern hemisphere, do not forget to include a negative sign).
e) Save your file as a comma-separated value (CSV) file (After you click “Save-as” go to “File Format” and locate CSV). Name your file Cacao.csv. 

Table Example
	Name
	Caption
	Long
	Lat
	URL

	Cocoa grower in Côte d'Ivoire (Production)
	Cocoa is primarily grown in West Africa accounting for around 65% of world production. 
	-5.28333
	6.81667
	http://en.wikipedia.org/wiki/Cocoa_production_in_Ivory_Coast#/media/File:Cacao-pod-k4636-14.jpg

	Ghana
	
	
	
	

	
Indonesia
	
	
	
	

	Philadelphia, PA 
	
	
	
	

	Hershey, PA 
	
	
	
	



4) After you have created your Excel file, you will next create your web map.
a) Log in to ArcGIS Online (using a free public account). Load the Cacao.csv file you created in the previous step into the web map as a new layer using the Add Layer from File command on the Add menu or by dragging the file on the file onto the map.
b) You will not need to specify the symbology or pop-up windows for the layer in the web map. 
c) Use a measuring tool to determine the distance your chocolate traveled, from source to store.
d) Finally, save your web map. The title and summary you use when you save the map will automatically become the title and subtitle of your map tour. Click share and choose Everyone (public) to make the web map available to everyone. 

5) Final Reflection
a) Screen shot your map and insert into a Word document.
b) Include your estimated total distance traveled from source to store.
c) In a paragraph, describe the global connections of your chocolate bar. What role does each point location play in the global food system of chocolate (distribution, processing, consumption, etc.) What is one take home lesson that this chocolate bar can teach us about global food security? 
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