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COMMERCIAL NAME ORGANIC COCOA BEANS

USE OF PRODUCT

In the production of cocoa derivatives for the Chocolate Industry; In baked goods and in flavored products chocolate.

DESCRIPTION OF PRODUCT

Cocoa beans are the dried and fermented seeds of the cocoa tree.

T2 CHARACTERISTICS

= Humidity 6% - 8%
CrUdEFat5U%55% ...............
CrUdepmtemlo%u% ................
F,ber318g/868 ............
UrasmACtMtYNone .........................
MODE OF STORAGE

The optimal storage conditions are temperature 18-20 °C, temperature not higher than 30 ° and relative air humidity 70%.

TRANSPORTATION

Cocoa beans can be transported in standard containers using big bags or liner bags.




