
 

 
 

STRICTLY EMBARGOED UNTIL 12.30pm Monday 9 April 2018 
 
Media address and photo/vision opportunity 
 
Media are invited to attend the Cadbury chocolate factory in Claremont Tasmania today where the 
company will be launching its Cocoa Life sustainability program on pack in Australia and New 
Zealand and showcasing an investment in new technology. There will be the opportunity to: 

 Capture photos/vision of some of the first Cocoa Life branded Cadbury Dairy Milk coming off the 

line (note VNR footage of our cocoa farming communities in Ghana is available upon request). 

 Hear from Paul Chatfield about the roll-out of the company’s Cocoa Life sustainability program 

in Australia and New Zealand. 

 Capture photos/vision of new equipment and the chocolate making process. 

 Capture images of the ingredients which give Cadbury Dairy Milk its characteristic taste. 

 
When:  Monday 9 April, 11.30am-12.45pm 
Where:  Cadbury Factory, 100 Cadbury Road, Claremont  
 Park in the carpark and check in to the Check Lodge 
Contact:  Lainie Kirk, External Affairs 0439 877 167 
 
*Note: Media will be required to wear closed flat shoes on site. 

 

 
Cadbury showcases investment in ‘smooth’ new technology and the next 

evolution of its Cocoa Life sustainability program in Australia and New Zealand 

 

 $13.5 million investment in new technology and upgrades  

 Sustainably sourced cocoa in locally made Cadbury Dairy Milk products set to double 

 

HOBART, Tas, April 9, 2018 - In a day of unveilings for Cadbury parent company Mondelēz 

International at its chocolate factory in Hobart, the company showcased the evolution of its Cocoa 

Life sustainability program, and an investment in technology and equipment, demonstrating the 

business’ commitment to quality and sustainability. 

 

The company has a proud 137 year presence in Australia, particularly Tasmania where the 

Claremont factory has been making chocolate for almost a century. This commitment to locally 

made Cadbury Dairy Milk milk chocolate was underscored with a $75 million investment announced 

last year to upgrade the Claremont plant.  

 

Part of that investment unveiled today, includes new equipment and upgrades which will not 

only improve the flexibility and capability of the plant, but will also help enhance the smooth and 

creamy characteristics of Cadbury Dairy Milk.  

 



 

Director of Chocolate Manufacturing for Australia and New Zealand, Jason Bonisoli said the 

investment of $13.5 million in equipment and upgrades will allow the company to keep innovating 

and making quality products that consistently meet consumers’ expectations.  

 

“A considerable part of this investment has been committed to upgrading our chocolate 

making processes - such as our testing equipment and refiners - to ensure we deliver the smooth 

and creamy experience Cadbury lovers across Australia and New Zealand expect when they buy a 

block of their favourite chocolate,” he explained. 

 

”And the new high-speed wrapping and packaging equipment will increase our capacity and 

ability to produce new products here in Tasmania.” 

 

Rolling off the line today, were some of the first Cadbury chocolate blocks bearing the Cocoa 

Life logo, marking the launch of the company’s Cocoa Life sustainability program in Australia and 

New Zealand. 

 

Cocoa Life is a US$400m global cocoa sustainability program which is already  supporting 

and empowering over 120,000 cocoa farmers in 1085 communities across six countries, assisting 

them to develop their expertise, improve their livelihoods, strengthen their communities, and inspire 

future generations of cocoa farmers. Through Cocoa Life, Mondelēz International aims to impact 

more than 200,000 cocoa farmers and 1 million community members by 2022. 

 

Associate Director for Everyday Chocolate, Paul Chatfield, described the unveiling of the 

new-look chocolate block as an exciting step in the business’ continued commitment to global 

sustainability and the highest standards of cocoa production.  

 

“A vibrant cocoa supply chain is essential for the future of chocolate. Without cocoa, there is 

no chocolate and without the next cocoa farming generation, there is no cocoa,” Mr Chatfield said. 

 

“We want to ensure a thriving and sustainable cocoa farming industry into the future and 

through Cocoa Life, we can work – together with NGO partners such as Fairtrade and Save the 

Children - with the communities that supply cocoa for Cadbury chocolate to deliver significant social 

and environmental change. We’ll support farmers and grow communities by providing training, 

improving agricultural practices and investing in those things communities tell us they need such as 

education, medical services and access to clean water. 

 

“Continuing to invest in industry-leading technology allows us to make Australia and New 

Zealand’s best chocolate, and the expansion of our Cocoa Life program means that twice as much 

Cadbury chocolate will be made with sustainably sourced cocoa in Australia and New Zealand – 

giving our consumers the confidence that whenever they buy Cadbury chocolate it will not only taste 

good, but do good too,” Mr Chatfield concluded.  

Ends 



 

More information on the Cocoa Life Program is available at https://www.cocoalife.org/ 

Media Contact: Lainie Kirk, External Affairs Manager, Mondelēz International: 0439 877 167 

 
About CADBURY and Mondelēz International 
CADBURY is a brand that has a long history of bringing joy to Australian families’ lives with iconic brands such as FREDDO, 
CHERRY RIPE, MARVELLOUS CREATIONS and Australia’s No.1 confectionery brand*, CADBURY DAIRY MILK. Australians 
know when they buy Cadbury Dairy Milk, they’re getting more than a great taste, they’re getting great quality too, being manufactured in 
Australia for around 95 years. Mondelēz International, proud custodian of the Cadbury brand, creates delicious moments of joy in 165 
countries around the world, and is a leader in biscuits, chocolate, gum, candy and powdered beverages, with billion-dollar brands such as 
Oreo, LU and Nabisco biscuits; Cadbury, Cadbury Dairy Milk and Milka chocolate; and Trident gum., Visit 

www.mondelezinternational.com or follow us on Twitter at www.twitter.com/MDLZ. 

 
*Source: Nielsen Answers MAT 22/05/2016 
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