S&D SUCDEN COCOA PROCESS FLOWCHART

SUCDEN

CACAO

------------------------ LOCALLY ------cneev — SN ~1 o » =] [
HARVESTING I
| )
z R~
(U]
= FERMENTATION CLEANING
o b 102
‘N DRYING V2 BAGGING TRANSPORTATION tonnes of beans EXPORT
i -
e A S = il ..
[ — —l _I = |-| I 0 0
' 00" o —_— T
UNLOADING
COCOA 00
PRESSING LIQUOR  GRINDING ROASTING WINNOWING tonnes of beans

tonnes

L |§| : ‘Iil |i’| : l

¢

Sugar, milk,
other
ingredients

|
l

MIXING, REFINING,
GRINDING, CONCHING,

Cocoa liquor

—

TEMPERING
COCOA -
CAKE ‘ 2 N 2 CHOCOLATE
AK o
42 g
tonnes

SUCDEN




