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Frequently Asked Questions

What is the difference between Zazubean and other chocolates?

Zazubean is the first Canadian functional organic fair-trade chocolate company that manufactures their chocolate from the cocoa bean to bar.

Making high quality chocolate begins with careful selection of the best cocoa beans available. We buy our beans from fair trade farms in Ecuador and Panama. We are willing to pay a little bit more to ensure farmers and their families have an adequate standard of living.

Our bars are all-natural, made from organic & fair-trade cane juice, cocoa butter, and organic vanilla. We make chocolate in small batches, blending and roasting cocoa beans, refining & tempering with only inclusions that enhance the natural characteristics of the organic dark chocolate. We pay close attention to every detail in our chocolate making.

All of these factors result in a premium tasting bar that provides a smooth, distinct and intense chocolate taste in every bite.

Where can I buy Zazubean?

Zazubean Organic Chocolates can be purchased at natural health markets across Canada including Capers, Whole Foods, Planet Organic and soon online at www.zazubean.com.

What do the percentages (70%, 72%, 73%) mean?

This refers to the cocoa content in the chocolate, which is everything derived from the cocoa bean

( cocoa liquor & cocoa butter),  The remaining percentage is cane juice and a small amount of vanilla. 

Why is cocoa content important?

The higher the cocoa content in chocolate, the healthier it is for the heart. Dark chocolate contains more cocoa than any other type of chocolate and contains a higher amount of flavonoids, powerful antioxidants that have been shown in recent studies to reduce cardiovascular risks and reduce low-density lipoprotein (LDL) or “bad cholesterol”. 

Why Fair Trade?


Fair trade allows farmers to receive a basic minimum price for the cocoa they sell and provides an adequate standard of living so child labour is not used for cocoa farming to be profitable. More 

importantly, Fair Trade Certified means farmers and their communities can break out of the cycle of poverty created by low prices.

What is bean-to-bar?

Zazubean is committed to ensuring each bar is made with the utmost integrity and quality throughout the manufacturing process, from sourcing the finest ingredients and ensuring sustainable cocoa farm methods, to roasting the beans and molding the bars. Zazubean is the only Canadian functional chocolate company that carefully controls the cocoa bean from farm to end consumer, which is evident in every tasty morsel.

What are cocoa nibs? 

The cocoa bean without its shell is known as a “cocoa nib”. The valuable part of the cocoa bean is the nib, the outer shell is discarded.

Why does Zazubean use shade-grown cocoa beans?

Zazubean uses cocoa beans that are grown under the natural canopy of other, taller trees such as rubber, mango, kola nut, and coffee. These trees form a natural, protective canopy that provides shade to cocoa trees, which helps them maintain their moisture, add nutrients to the soil and minimize soil erosion. Shade-grown cocoa beans also mature more slowly, thus enhancing the flavour of the chocolate.

What are flavonols?

Flavonols found in cocoa are plant compounds with potent antioxidant properties that have been shown to promote heart health, help with blood flow, lower blood pressure, and may positively impact brain functioning. 

Why do you use organic cocoa?

The use of pesticides, in particular organochlorine lindane in cocoa production, puts the health of farmers, wildlife and consumers at risk. Though banned in Canada and Europe, this chemical is still used in cocoa production in many developing countries. Zazubean is committed to traditional growing techniques that rely on natural, shade-grown agriculture rather than the use of pesticides.  

What about the fat in Zazubean bars?

Zazubean Organic Chocolate bars (56 grams) contain 330 calories and 23 grams of fat, 14 grams of which are saturated.  The fat in our chocolate comes from cocoa butter, a fat naturally occurring in cocoa beans.  Made up of equal amounts of oleic acid (a heart healthy monounsaturated fat also 

found in olive oil) stearic acid and palmitic acid.  Stearic acid has been found to have neutral effects on cholesterol levels, while palmitic acid has been linked to increases in the LDL  cholesterol and risk for heart disease.  Studies have shown the balance of “good” fats in dark chocolate have a positive impact on the reduction heart related diseases. Therefore, dark chocolate should be eaten in moderation and in keeping with one’s daily recommended caloric intake.

- End-





Media/ Sales Contacts:

Tara Camille Gilbert or Tiziana Ienna

zazubean@gmail.com 

604.838.5488/604.875.0927
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