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Cocoa liquor

dWnouAnENSSUMSaIHISHaE 2
Food a i ra ug Administratio



Cocoa Beon (Dried Raw)
Cocoa Beans
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Cocoa Nib
Roasted Nibs
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. Cocoa Powder : Chocolate

Cleaning, fermenting,
shelling, roasting, winnowing

i Grinding, refining

Shell

(GF flour)

Other uses/as
a standalone
product
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Dutch Process Natural
Cocoa Powder Cocoa Powder
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