








We want to welcome everyone to the 2nd edition of Eko 

Chocolate Show. The Theme for this edition is : 

Our Cocoa . Our Chocolate . Our Pride 

The Show promises to be very exciting over the next 2 days 

with presentations and exhibitions by a very diverse group 

of stakeholders from across the globe to share their stories, 

showcase their range of products and services as well as tell 

us about the limitless possibilities and huge opportunities 

of cocoa and chocolate. 

It is about understanding the traditions of chocolate be-

yond the tasting and eating but the tourism and exclusive nature of craft chocolate or cosmetics as a pre-

mium luxury and affordable product that can be enjoyed in a leisure, healthy, safe and fun environment. 

 

In 2020, the show could not hold due to Covid-19 and while the situation remains unchanged, we decided 

to make the 2021 edition virtual in a manner that ensures all participants and guests to this virtual event 

get the maximum benefit that is experienced at a physical event.  

The situation as it is, also made it possible to have a line-up of chocolate makers, consultants, chocolate 

sculptor, equipment and accessories manufacturers, technology solutions providers, cocoa researchers 

and chocolate academicians from across the globe to be part of this edition and everyone will definitely 

learn a thing or two, pick up some tips to improve their current offerings for those already in the industry 

or encourage more entrepreneurs to get involved while we develop people’s interest and knowledge of 

the benefits of chocolate as we work towards creating the cocoa culture in producing regions for sustaina-

bility and transformational purposes. 

On behalf of the team at Eti-Oni Cocoa Events and Eti-Oni Development Group, organizers of the show, I 

want to thank our sponsors and partners who through their support and contribution made this event 

possible – Cocoa Research Institute of Nigeria, Academy of Chocolate UK, Claire Global Spain, Safranne 

Chocolate Moulds Turkey and Cocoa Town USA.  

We also express our sincere appreciation to all the exhibitors who have taking out time to be part of this 

edition, without all of you there will be no Show. Finally, I thank all other participants, visitors and guests 

on the show for your interest and I assure everyone that it promises to be great. 

People asked how do we taste the chocolates virtually? Very simple, the secret is to now get a good bar of 

chocolate with a nice glass of wine or a smooth chocolate or cocoa drink, relax, sit back and enjoy the 

show for the next few hours in the comfort of your own space. 

Thank you 

Dr Dammie Osoba 

Director 

Eko Chocolate Show 

WELCOME TO  

EKO CHOCOLATE SHOW 2021 



THE EVENTS OF THE SHOW 
 
DAY ONE: Saturday 27th March 2021 
 
12.15PM Lines Open 
 
12.30PM Entertainment 
 
12.35PM Introduction of Eko Chocolate Show 
 
12.45PM Welcome Address – Director Eko Chocolate Show 
 
12.55PM Messages from Sponsors 
 
1.00PM Presentation by Cocoa Research Institute of Nigeria, CRIN 
 
1.30PM Presentation by Academy of Chocolate, UK 
 
2.00PM Presentation by Yemmies Chocolate, Nigeria 
 
2.30PM Presentation by Gerhard Petzl, Switzerland 
 
3.00PM  Presentation by Coeur de Xocolat, UK 
 
3.30PM Presentation by Spectra Industries, Nigeria 
 
4.00PM  Presentation by Shara Chocolates, Nigeria 
 
4.30PM Presentation by Amel Susan, Nigeria 
 
5.00PM Presentation by Happy Coffee, Nigeria 
 
5.30PM Presentation by Chockridge Chocolate, Nigeria 
 
6.00PM Presentation by Cocoa Jones, UK 
 
6.30 PM  Presentation by Innova Food, Egypt 
 
7.00 PM Presentation by Raw Beauty, Nigeria 
 
7.30 PM Interaction, Discussion and Networking 





THE EVENTS OF THE SHOW 
 
DAY TWO: Sunday 28th March 2021  
 
12.30PM Lines Open and Entertainment 
 
12.45PM Introduction 
 
12.55PM Messages from Sponsors 
 
1.00PM Presentation by Claire Global, Spain 
 
1.30PM Presentation by Ohene Cocoa, Ghana 
 
2.00PM Presentation by Nya Mboa, Cameroon 
 
2.30PM Presentation by Tafissa, Ivory Coast 
 
3.00PM  Presentation by York Cocoa Works, UK 
 
3.30PM Presentation by Moonbean Chocolate, Uganda 
 
4.00PM  Presentation by Honey Pot, Nigeria 
 
4.30PM Presentation by Choc Boy, Nigeria 
 
5.00PM Presentation by Prime Coffee London, UK 
 
5.30PM Presentation by Safranne Chocolate Moulds, Turkey 
 
6.00PM Presentation by Gabu Chocolatier, Grenada 
 
6.30 PM  Presentation by Cocoa Town, USA 
 
7.00 PM Presentation by Cacoa Sainte Lucie, St, Lucia 
 
7.30PM Royal Message—Chairman, Eti-Oni Development Group 
 
8.00PM Closing Remarks – Chairman, Eko Chocolate Show 
 
8.15 PM Interaction, Discussion and Networking 





hRM OBA DOKUN THOMPSON 

THE OLONI OF ETI-ONI 

CHAIRMAN 

ETI-ONI DEVELOPMENT GROUP 



THE MAKING OF THE NIGERIAN CHOCOLATE 
 
This was borne out of the need to put the value back into cocoa 
and show case different ideas and possibilities by chocolate enthu-
siasts, cocoa entrepreneurs and consumers who have through their 
interests and innovation created the Nigerian Chocolate and Eko 
Chocolate Show is a continuation of the journey in making the Ni-
gerian Chocolate become a world class phenomenon. 
 
The beauty of Nigeria is captured in her diversity in art, culture, 
traditions and languages across the incredible landscape of low 
and high lands, the plateau or the valleys and the plain fields or 
rain forests.  
 
In the same manner Cocoa with varied exquisite flavours are pro-
duced between the SW and the SE or SS and parts of the Middle 
Belt or NE regions which can create exquisite and premium choco-
late products for great tasting and eating experience for all.  
 
WHAT IS THE NIGERIAN CHOCOLATE? 
 
One of the most fascinating aspects of Nigeria is the vibrancy, 
brightness and colours of the several traditional attires of her over 
500 ethnic groups. The Nigerian Chocolate also imbibes this very 
rich character in an array of beauty like a rainbow in the sky that 
bursts into a mix of different notes of fruity, floral or nutty flavours 
in the mouth for magical tasting moments. 
 
The Nigerian Chocolate can thus be described as chocolate that is 
cheerfully made with love from single origin beans of high quality, 
rich in diverse fine flavours and can be found from the different 
cocoa producing regions in the country infused with the Nigerian 
spirit of resilience, achievement and purpose with the diversity in 
her art and culture with a beautiful blend of an array of spices that 
captures the very essence of our being.  



YEYE HON OMOUA ALONGE  

ONI-OKPAKU 

CHAIRMAN 

EKO CHOCOLATE SHOW 

 



WHY EKO CHOCOLATE SHOW? 
 
Lagos being a mega city and one of the most populated cities in the world is well 
positioned to be the main consumer market and trading centre for chocolate in 
Africa. 
 
Chocolate which is made from cocoa beans discovered over 4000 years ago first 
known as the food of the gods, then the food of kings and now has become the 
food of love and embodiment of energy and enthusiasm, opportunity and suc-
cess and an indispensable element of modern healthy lifestyle. 
  
The Eko Chocolate Show will take advantage of the fast developing Lagos econo-
my and culture and be an annual international and professional platform show-
casing chocolate products and its culture which will bridge the innovative and 
efficient communications between exhibitors and purchasers to build the idea 
and opportunity to create wealth. 
 
Eko Chocolate show will further help to deepen the chocolate culture and show 
case what’s on offer at home and abroad to a wide and diverse audience who 
want to keep abreast of what is going on in the chocolate and culinary space 
around the world. 
 
People around the world are familiar with Belgian, Swiss, Dutch or Modica Choc-
olates even though these countries do not produce cocoa which is the main com-
ponent of Chocolate. The identities of those chocolates are reflective of the pro-
cesses employed and the region or country they were made.  
 
Over the last 15 years, the cocoa and chocolate industry has been evolving with 
the entry of several independent chocolate makers and chocolatiers making high 
quality premium chocolate products with many brands defined as single origin 
based on the production origin of the cocoa beans.  
 
Our objective is to go a step further to develop and define the Nigerian Choco-
late, Ghanaian Chocolate, Ivorian Chocolate, Cameroonian Chocolate, Ugandan 
Chocolate, Saint Lucian Chocolate or Grenadian Chocolate, etc for the global 
market. 
 
In addition, the show is aimed at creating opportunities for networking, cultural 
exchanges and improving of bilateral relationships and partnerships for entre-
preneurs and enthusiasts to take advantage of shared value offerings within the 
cocoa value chain for wealth creation purposes. 































https://claire.global/?ref=CEF3FA4D 

 









 
 

10 Castlegate  

York YO1 9RG  

United Kingdom  

 

www.yorkcocoahouse.co.uk 













Email: internationalsales@safranne.com  
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