The third species of Cacao Trees in Mesoamerica—Theobroma angustifolium
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Theobroma
angustifolium does not
fruit from the trunk.

To prove that
Theobroma
angustifolium was pre-
Hispanic, itis
necessary to find
remains in Maya vases
and bowls, and pollen
in lakes and aguadas.
Otherwise,
Theobroma
angustifolium was
brought to the Maya
areas by the
conquering Spaniards,
and later replaced by
the more productive
species already
presentin
Mesoamerica for over
two thousand years—
I. cacao and T. bicolor.







This is a rare view that shows the multiple “ridges
and valleys” across the outside of the mature pod.
The higher/wider ridges are visible in this lucky
snapshot, near Hostel Las Marias, Samayac, Aug.
15, 2015.

Photo by Nicholas Hellmuth, 7:33 in the morning,
with 60mm macro lens on Nikon D800OE camera.
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Suggested Reading on Botany and Ethnobotany of Theobroma angustifolium

Theobroma angustifolium is not in the index of Sophie Coe and Michael Coe’s excellent book o ncocoa, The True History of Chocolate, 1996.

HELLMUTH, Nicholas
A Third Cacao Species for Chocolate? Was Theobroma angustifolium available in Guatemala before the Spanish arrived?

STANDLEY, Paul C.
1923 Trees and Shrubs of Mexico (Oxalidaceae-Turneraceae). Contributions from the United States National Herbarium. Vol. 23, Part 3. Bulletin of the

United States National Museum. Washington, D.C.

Theobroma angustifolium DC. Frodr, 1: 484. 1824. Chiapas and Tabasco, and perhaps elsewhere. Central America.

Small tree with spreading crown, the bark smooth; leaves oblong or oblongob lanceolate, 13 to 25 cm.long, abruptly acuminate, somewhat oblique at
base, green above, glabrous or nearly so, whitish beneath; flowers yellow, borne on the young branches, the clusters few-flowered; petals about 1 cm. long;
fruit oval, dark chestnut or cinnamon-brown, smaller than in T, cacao. “Cushta” {El Salvador); “cacao de mico,” “cacao silvestre “ (Costa Rica).

This species is one of the important cacao plants of Mexico, and the notes given above under T. cacao apply in large part to it also. In Chiapas Theobroma
angustifolium is the species generally grown. The region of Soconusco has long been famous for its chocolate, derived from this species, and for many years
the supply for the royal family of Spain was brought from Soconusco. (Standley 1923: 808).

Not much on Theobroma angustifolium... “Small tree” is correct when compared with a conacaste or ceiba tree. And Theobroma bicolor may be taller. But the
tree | saw in Guatemala had a truck of healthy circumference. The trunk was noticeably thicker than any Theobroma cacao. The foliage was much thicker

than T. cacao or T. bicolor.

STANDLEY, Paul C. and Samuel J. RECORD
1936 The Forests and Flora of British Honduras. Publication 350, Botanical Series Vol. Xll, Field Museum of Natural History.

Does not list Theobroma bicolor. Comment on Theobroma angustifolium has no useful information.



STANDLEY, Paul C. and Julian A. STEYERMARK
1949 Flora of Guatemala. Fieldiana: Botany Vol. 24, Part VI. Chicago Natural History Museum.

Pages 421 and 422 cover Theobroma angustifolium:

Theobroma angustifolium DC. Prodr. 1: 484. 1824. Cacao de Costa Rica.

Planted occasionally in the Pacific coast or boca costa, in the tierra caliente; tending to become naturalized in moist forest near plantations; noted in Santa
Rosa and Suchitepequez, and doubtless in all the Pacific coast departments, as well as in Alta Verapaz. Chiapas and Tabasco; Salvador; Costa Rica; Panama;
chiefly in cultivation, scarcely known in a truly wild state.

A small tree with a spreading crown, the bark smooth; leaves on very short petioles, oblong or oblong-oblanceolate, mostly 15-25 cm. long and 10 cm. wide
or narrower, abruptly acuminate, obtuse or narrowly rounded and oblique at the base, entire, green above and glabrous or nearly so, covered beneath with a
minute white tomentum, the nerves usually brown; inflorescences borne in the leaf axils on the young branches, stellate-tomentulose, about equaling the
petioles; flowers yellow, 2cm. broad; fruit irregularly ovoid or obovoid, about 15 cm. long and 7-8 cm. broad, obsoletely 5-sulcate,covered with a close
brownish tomentum, glabrate in age; seeds slightly larger than those of T. Cacao. Known in Salvador as “cushta” or “cacao de la India.” The native region of
this cacao is unknown, although Bernoulli (Neue Denkschr. Allg. Schweiz. Gesell. 24: 13. 1871), who had field experience in Central America, was inclined to
believe it was native in southern Central America. In Costa Ricaitis called “cacao de mico” and sometimes “cacao silvestre.” The species is much planted in
southwestern Mexico, especially in Chiapas, as a source of commercial cacao, and the product from Soconusco was used for many years to supply the royal
family of Spain. The pulp of the fruit is edible raw, as is that of other species.

When | visited Tabasco and Soconusco (Chiapas) to study cacao in-person, | did not notice any Theobroma angustifolium. | estimate that’s because modern
variants of Theobroma cacao produce many more pods and seeds than the old Theobroma angustifolium.

Would be helpful if a Mexican student could do a thesis or PhD on “rise and fall of Theobroma angustifolium in Mexico and Mesoamerica”.

And, crucial for archaeologists and ethno-botanists to document whether Theobroma angustifolium was present in Maya middens or burials, or in the Primary
Standard Sequence Dedicatory Formula on Maya vases and bowls that held cacao.



www.plantnames.unimelb.edu.au/Sorting/Theobroma.html
Nice inventory of plant names in many languages for different species of Theobroma.



http://www.plantnames.unimelb.edu.au/Sorting/Theobroma.html
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