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Unlike 99% of chocolate that is made in 

wealthy nations, MIA makes chocolate in 

Africa – the world’s poorest continent – to 

provide sustainable jobs, transfer skills and 

create four times more revenue than the 

export of raw cocoa. 

In 2019, MIA production addressed eight 

United Nations Sustainable Development 

Goals, supported 15 full-time jobs and 

protected over 5,000 trees in Madagascar. 

The MIA ‘1 for Change’ impact programme 

committed to ‘MIA Green’ to offset CO2 with 

a tree planting programme and created a 

‘Fruit Tree Scholarship’ fund to facilitate 

secondary school education for vulnerable 

students. 

SUMMARY
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FAIR MADE

MIA is committed to redefining the 

idea of fair trade as an exchange 

that goes beyond ingredients to 

include the production of finished 

products. Making value-added 

chocolate instead of exporting 

cocoa creates four times more 

revenue for local communities in 

Africa, utilises skilled labour and 

supports a network of fourteen 

supply partners. 

Following the purchase of fine 

flavour cocoa in Northwest 

Madagascar, the production of 

MIA chocolate in the highlands 

creates revenue and jobs for 

suppliers that provide materials, 

transport and ingredients. As a 

result, the social benefits of MIA 

production go beyond the cocoa 

farms to create jobs in 

communities around the country. 
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Europe 55%

North America       30%

Other 15%

Africa <1%
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SOCIAL IMPACT 

MEASUREMENT

MIA works with a variety of 

suppliers in Africa to make 

products locally. The purpose is to 

unite a network of the best supply 

partners around the production of 

delicious products and to support 

their businesses in the process. 

In order to measure impact from 

cocoa farming to box making to 

chocolate production, we calculate 

the number of work days that are 

required to provide the materials, 

ingredients and services. 220 work 

days are equivalent to 365 

livelihood days (a year). A 

livelihood day is defined as a day 

that a person can support himself / 

herself and a household of 

dependents.

We also convert work days into the 

full-time jobs equivalent.  
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ENVIRONMENTAL 

IMPACT 

MEASUREMENT

The fourth largest island in the 

world, Madagascar’s flora and 

fauna evolved in isolation for 

millions of years. As a result, the 

island nation is home to 15% of 

the world’s species and 80% of all 

plants and animals found in 

Madagascar are endemic. 

Creating sustainable livelihoods 

that protect the environment while 

providing local communities with 

jobs is crucial to save the unique 

species that live in Madagascar. 

Cocoa trees are beneficial for the 

environment as they form forests 

and require a shade canopy from a 

second layer of hardwood trees. 

These forests form ecosystems for 

indigenous plants and animals.    

Endemic lemur species
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IN AFRICA



COCOA FARMERS

The MIA cocoa farmers are 

located in the Sambirano Valley of 

Northwest Madagascar. Assany

and Fernand are in the Lower 

Sambirano Valley while Zakia and 

Jaomanato farm in the less 

accessible Upper Valley. 

The farmers have the fermentation 

boxes and sun drying platforms to 

produce ‘superior’ cured cocoa 

and earn 40% more from their 

crops (versus selling fresh cocoa 

to collectors).

In addition to supporting their 

families, the farmers employ 

members of the community. 

 Location: Madagascar 

 Farm Area: 95 Ha

 Primary Beneficiaries: 25

 Secondary Beneficiaries: 125
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Jaomanato Fernand

Assany Zakia



CHOCOLATE 

MAKER

Expert chocolate maker Shahin

leads his talented team to craft 

MIA from bean-to-bar in Africa. 

Part art and part science, bean-to-

bar chocolate making involves 

more than 10 steps from roasting 

and grinding to blending, 

tempering and packaging.

Thanks to experienced mentors, 

years of refining recipes and 

training staff in the art of 

chocolate making, Shahin’s

renditions of MIA flavours 

compete with the world’s best 

brands and support skilled jobs in 

the process.

 Location: Madagascar 

 Primary Beneficiaries: 25

 Secondary Beneficiaries: 125
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COCOA FIELD 

TECHNICIAN

Based in the heart of the cocoa 

region in Northwest Madagascar, 

Elie provides technical support to 

the farmers so they can produce 

the most flavourful crop possible. 

Elie guides cocoa farmers on 

fermentation cycles, drying 

techniques, proper storage and 

more.

In addition to technical support, 

Elie coordinates the purchase and 

transport of cocoa from the farms 

on the northwest coast to the 

factory in the central highlands.
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ARTISAN 

CONFECTIONERS

Zoe and Philippon live in the 

footsteps of their Madagascan 

grandmother who established a 

local business to craft candied 

fruit from the wide variety of citrus 

and tropical crops that grow in 

Madagascar. Philippon (right) 

brings his education and Parisian 

work experience to the business, 

enabling him to train the local 

Madagascan team in the best of 

French confectionery.

MIA sources candied orange from 

the couple’s business which, in 

turn, depends on a network of 

Madagascan fruit farmers to 

provide fresh raw ingredients. 

The candying process takes place 

over months when the fruit peels 

are alternately heated in copper 

pots and aged.   
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BAOBAB POWDER

Based on ingredient quality and 

shared social values, we created a 

collaboration with African-

inspired superfoods brand 

Aduna® to create the MIA Baobab 

& Salted Nibs bar.  

Aduna works with rural women in 

Ghana and Tanzania to provide 

them income from a natural 

resource that was previously left 

on the tree: baobab fruit. 

The partnership provides MIA with 

ethically sourced African baobab 

powder and helps Aduna’s® 

mission to educate consumers 

about the health benefits of the 

ingredient and the social benefits 

of their business model.

Source: Consumer Trends 2017 (Mintel)
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RESULTS
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SOCIAL IMPACT 

RESULTS

The chocolate making team is at 

the heart of the Made-In-Africa 

business model that creates value-

added products to improve 

livelihoods. 

Beyond the production team, each 

batch of MIA made in Madagascar 

also benefits the communities that 

provide the ingredients, materials 

and services to transform fine 

flavour cocoa into deliciuos 

chocolate.

At left is a summary of the the 

social benefit enjoyed by the 

communities that form a network 

of 14 local supply partners. 
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ENVIRONMENTAL 

IMPACT RESULTS

The Sambirano Valley is in 

Northwest Madagascar, just 

outside the cocoa capital 

Ambanja. The Sambirano River 

extends from the mountainous

Upper Valley that lemurs call 

home to the coastal Lower Valley 

with rich mangroves forests.

The Upper Valley is also home to 

the Tsaratanana Nature Reserve, a 

park under the highest protected 

status due to its unique flora and 

fauna. 

Protecting the environment with 

sustainable livelihoods is crucial 

to safeguarding the region’s rich 

natural resources and providing 

local communities with 

alternatives to slash-and-burn 

agriculture.  

Sambirano Valley Region – Northwest Madagascar
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1 FOR CHANGE

In addition to the benefits of value-

added chocolate production, MIA 

dedicates 1% of sales to the ‘1 for 

Change’ social development 

programme that can either help 

protect a local endangered 

species, create a healthier 

environment or improve a 

community’s livelihoods. 

Projects completed in our first two 

years of trading include a school 

kitchen for better nutrition, fruit 

tree scholarships to support 

secondary education and a 

reforestation programme to offset 

CO2, provide environmental 

education and protect lemurs.

The school kitchen benefits 272 

students, 50 fruit trees 

scholarships were awarded and 60 

trees were planted to offset CO2.

18Fruit Tree Scholarships MIA Green: CO2 Offset & 

Lemur Conservation

School Kitchen Project



SUSTAINABLE 

DEVELOPMENT 

GOALS

MIA contributes to the United 

Nations (UN) Sustainability 

Development Goals (SDGs) by 

increasing North-South trade in 

finished products made in Africa 

where manufacturing output is 

only US$100 per capita versus 

US$4,621 in Europe and North 

America. 

Outside the MIA supply chain, 

impact projects implemented 

under the brand’s 1 for Change

development programme 

contribute to other SDGs, from 

education to environment to good 

health. 

The table at right summarizes MIA 

impact vis-a-vis the UN SDGs.
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MIA supply partnership
1, 8, 9, 

17

Cocoa farming 1, 15

Purchase of inputs in 

Africa
8, 9

Chocolate making 1, 8, 9

1 for Change: School 

Kitchen
2, 4

1 for Change: Fruit Tree 

Scholarships
4, 15

1 for Change: MIA 

Green (tree planting)
15

1 for Change: Projects 

to Combat COVID-19
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YOUR IMPACT

MIA is the work of many. In 

addition to extending our 

appreciation to our supply 

partners in Africa, we want to 

thank the rest of you who make the 

MIA vision possible. 

Customers are creating positive 

change in Africa with their 

purchases of MIA at retailers 

around the world, and it’s thanks 

to the shared passion of investors, 

suppliers, distributors and 

everyone in between that we have 

the opportunity to bring MIA to 

market and tell the Made-In-Africa 

story. 

Whatever your role in making MIA 

a success, we appreciate your 

support!
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INTERNATIONAL COCOA ORGANIZATION

The ICCO classifies cocoa as fine flavour or 

bulk / ordinary. 100% of Madagascan cocoa is 

classified as fine flavour. www.icco.org/about-

cocoa/fine-or-flavour-cocoa.html

FOOD AND AGRICULTURE ORGANISATION

The FAO Statistical Pocketbook contains 

information on value added in agriculture,

industry and services as a share of GDP. 

www.fao.org/3/a-i4691e.pdf

FAIR TRADE INTERNATIONAL

Information on fairtrade cocoa prices(*). 

www.fairtrade.net/standards/price-and-

premium-info.html

*Whereas fairtrade prices are FOB values paid 

to exporters, the MIA cocoa price is paid 

directly to independent farmers at farm gate. 

MONEY FOR MADAGASCAR

Funds projects to combat some of the biggest 

challenges in Madagascar: poverty, health, food 

security and education. 

www.moneyformadagascar.org 22

FURTHER INFO

Please use the links provided on 

this page to access additional 

information on MIA initiatives, 

partner organisations and 

statements made in this 

presentation.

Please contact us at 

hello@miafoodie.com if you have 

any questions. 
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PROUDLY MADE IN AFRICA

Additional information on Proudly Made in 

Africa product awards and services at 

www.proudlymadeinafrica.org

ETHICAL TRADING INITIATIVE

Details on the ETI Base Code at 

www.ethicaltrade.org/eti-base-code
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UNITED NATIONS

The Sustainable Development Goals (SDGs) are 

a collection of 17 global goals designed to be a 

blueprint to achieve a better and more 

sustainable future for all. Set in 2015, the SDGS 

are intended to be achieved by the year 2030. 

https://en.wikipedia.org/wiki/Sustainable_Devel

opment_Goals


