
 
 
 
Fair Trade Chocolate 
 
Developed by Jean Turocy, Sedona Recycles 
 
Overview 
It may seem that environmental issues in other parts of the world are beyond our 
control or perhaps don’t affect us. However, the raw materials for many of the 
items we purchase have their origins in other countries and the irresponsible 
extraction of these materials affect air and water quality. Poverty also leads to 
increased encroachment onto virgin land. Buying from responsible companies 
helps offset some of these problems.     
 
Objectives 

• Identify eco-friendly information on packaging.    
• Understand that what we buy affects many people. 
• Explore ingredient lists for new vocabulary and chemical additives.    
• Compare two products: one responsibly sourced, the other questionable. 

 
Grade Level: 4-12 (for older students tie in current events, Peace 
Corps projects, and politics) 
 
Suggested Time: 1 hour - 1.5 hours 
 
Multimedia Resources 

• http://www.fairtrade.net/products/cocoa.html 
• http://www.huffingtonpost.com/2014/03/25/vanilla-comes-

from_n_5021060.html  
• https://fairtradeusa.org/certification/producers/ingredients 
• https://www.genisisproject.org/site/content/genisis-project-story 

 
 
 



Materials 
• AlterEco chocolate bar*      
• Hershey Symphony or Krackel bar* 
• $1.88 in 5 quarters, 1 dime, 7 nickels, and 18 pennies 
• Trade chain characters (print out at end of this document) 

      
* Have enough of each bar so students can taste test each one. Hershey has 
changed some ingredients due to increased consumer awareness - look for the 
ingredients in #6 of Part II.     
 
Before the Lesson 

• Print the characters and cut them into name tags 
• Have a plate ready to share the chocolate for a taste test at the end of the 

lesson 
• The activity can involve 13 students. Think about who will participate and 

who will watch. 
 
 
The Lesson 
 
Part I: Where Do the Things I Buy Come From? 

1. What is chocolate made from? Cacao beans. What kind of plant do they 
come from? Cacao tree.    

2. In what regions of the world does this tree grow? Most cacao is grown 
within 10 degrees on either side of the equator in humid, wet regions. See 
map at end of lesson. Are these considered wealthy countries?   

3. What types of people grow cacao? Farmers? Owners of corporations? 
What types of products is cacao made into? Chocolate, chocolate syrup, 
ice cream, hot chocolate, cocoa powder, etc.  

4. How many people are involved in getting the cacao beans from the field to 
you? Try to list who might be involved. Think about transportation as well. 
This is called the supply chain. Many supply chains can have up to 18 
links! 

5. How much do you pay for your favorite chocolate bar? Who in the supply 
chain keeps a bigger share of that money?  

Activity 

1. Pass out the nametags and ask the students to pair up with whom they 
think their job would require them to work with. Then ask the students to 



form one line out of the pairs based on how the cocoa beans would pass 
from job to job, start to finish.    
 

2. The line should go:  
Farmer, Local Buyer, Local Transport, Exporter, Shipping Line, 
Importer/Warehouse, Processor, Manufacturer, Distributor, Store, 
Chocoholic. The Share Holder and Advertiser are separate.    

3. Give the Chocoholic (the shopper) the $1.88 (this is the average price of a 
large bar) in change and the Store (clerk) the Hershey bar.  

4. The Chocoholic gives the Store the money, the Store gives over the 
chocolate bar. The Store keeps 75¢ and passes the rest to the Distributor, 
who keeps 9¢ and passes the rest. Chocolate Factory keeps 50¢ and 
passes the rest of the money, Processor keeps 7¢ and passes, 
Importer/Warehouse keeps 5¢ and passes, Shipping Line keeps 5¢ and 
passes, Exporter keeps 5¢ and passes, Local Transport keeps 3¢ and 
passes, Local Buyer keeps 3¢ and passes, Farmer keeps 6¢ and passes 
2¢ to the Share Holder and 18¢ to the Advertiser. 

5. Have the students be seated. Does anyone think this is fair? What are 
some solutions? 
 

 
Part II: Taste the Difference 
 

1. Pass around the Alter-Eco bar and have each student try to find an 
informational symbol. See if the student or anyone else in the group can 
guess what it means. 

 
• Fair Trade: Transactions where fair prices are paid to producers in 

developing countries.  
 

• Non-GMO Certified: Non-genetically modified organism. GMOs 
are organisms created in a laboratory using genetic engineering. 
There are many concerns with health and environmental risks with 
foods containing GMOs. 

 
• Organic:  Ingredients are grown without the use of pesticides, 

synthetic fertilizers, sewage sludge, genetically modified organisms, 
or ionizing radiation. Animals that produce meat, poultry, eggs, and 
dairy products do not take antibiotics or growth hormones. 

 
• Forest Stewardship Council:  Promotes responsible management 

of the world's forests. The FSC does this by setting standards 
on forest products, along with certifying and labeling them as eco-
friendly. 



 
• B Certified:  Companies certified by the nonprofit BLab to meet 

rigorous standards of social and environmental performance, 
accountability, and transparency. 

 
• Carbon Neutral:  Companies have net zero carbon emissions by 

balancing amount of carbon released with an equivalent amount 
sequestered or offset, or buying enough carbon credits (*see last 
link in multimedia resources) to make up the difference. 

 
• Gluten Free: Safe for those with gluten allergies.  

 
2. Pass around the Krackel Bar and look for certifications. 
3. What do you think about all the things Alter-Eco company does to be 

responsible to people and the environment? Is it worth the extra money it 
costs you for the chocolate bar (average cost $3.25)? Are you willing to 
pay it? Math extension: Look at the ounces on each bar and calculate the 
cost per ounce. Is the Alter-Eco bar really $1.37 more?   

4. What if everyone made sure the products they bought were responsibly 
made? What would happen to the Hershey Company? (They have 
changed ingredients and some purchasing due to increased consumer 
awareness.) 

5. Pass the Alter-Eco bar around again and read the ingredients. Are there 
any that you don’t know what they are? 
Cacao beans, cocoa butter (a fatty substance obtained from cocoa 
beans), raw cane sugar, vanilla beans  

6. Do the same with the Hershey Krackel bar. Note: Hershey bars used to 
have the same ingredients but have been recently changed to more 
healthy alternatives.    

• Milk Chocolate (sugar, chocolate, cocoa butter, nonfat milk, milk 
fat, soy lecithin, PGPR, vanillin), Crisp Rice (rice 
flour, sugar, malt extract, salt, monoglycerides, tocopherols. 

• Soy lecithin: A fat that is necessary in cells. Lecithin can contain 
soybean oil and phosphatidylcholine. Phosphatidylcholine is a 
phospholipid common in liver and egg yolks. Lecithin is used to 
make sugar and cocoa particles (water-loving) bind to cocoa butter 
(water-hating), which makes creamier chocolate. 

• PGPR: Polyglycerol polyricinoleate is an emulsifier made 
from glycerol and fatty acids (usually from castor bean, but also 
from soybean oil). PGPR is used with lecithin to reduce viscosity. 

• Vanillin: A crystalline aldehyde found in vanilla and many natural 
balsams and resins; 3-methoxy-4-hydroxybenzaldehyde. It’s a by-
product of paper manufacture and is used as a flavoring. 



7. Real vanilla is made from the pods of orchids and is also grown 10-20 
degrees on either side of the equator. Vanilla and sugar cane are products 
that can also be certified fair trade. There are different Fair Trade labels to 
let you know if the whole chocolate bar or just the cocoa itself is certified.    

8. Pass out pieces of each chocolate. Without making comparisons or 
judgments, have students list adjectives to describe each chocolate: 
creamy, smooth, sweet, crumbly, bitter, etc. After the list is done, see if 
there are similarities and differences and ask if students liked one better 
than the other. 

9. Which wrappers are recyclable? How many Hershey bars are sold per 
year? How many wrappers go to the landfill?    

 
 
Extension (Optional) 
 
Check for Understanding 
1. What are the benefits of Fair Trade products? 
2. What do symbols on packaging tell you about what you bought?  
3. Why is it important to read the ingredients? 
4. How do your purchases affect people in other countries? 
5. How much driving for transporting this product is needed? Have you ever 
thought about the fuel required to get things to you?  
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