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Abstract : Cocoaisearmarked for its products, made out of fermented and dried beans. Cocoa butter isthe major ingredient in
chocolate which help us to enjoy the melted chocolate in the mouth. Due to its elevated anti-oxidant property it is used many
pharmaceutical and cosmetic products. Fat content above 45 per cent can be considered as a desirable trait and the accessions
NA 149 (50.38%), PNG 418 (50.21%) etc. were with high fat content in beans can be selected for further breeding programme.
Polyphenols comprise of 12-18 per cent of the total bean weight and it mainly influences the chocolate colour. It isalso reported
to have high anti-oxidant property. The highest total phenol content was observed in genotypes ICS 41 (11.81%) followed by
CRU 12 (11.60%) and IMC 20 (11.27%). Cocoabeverageisconsidered to be agood source of calcium, potassium and sodium and
isvery much desirablefor health. Genotype JA 10/12 showed highest sodium content of 1.98mg/100g. MATINA 1/7 (2002.07mg/
100g) expressed highest potassium content and calcium content was highest for the accession CRU 12 (329mg/100g). Cluster
analysis was carried out by using D? statistics. All the accession was highly variable and even at 25 per cent similarity level,
majority of accessions found to remain as independent units. Breeding for quality is the current trend in cocoa breeding. Hence,
the wide variability observed among the exotic genotypes can be exploited for developing superior varieties with improved
biochemical properties.
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