
PROCESS FLOW CHART 
RAW ORGANIC CACAO

Revision: 001 
Fecha : 10/03/2009 
Pagina : 01 de 01

R A W  O R G A N IC  C A C A O  B E A N S

RAW MATERIAL RECEPTION

FERIVENTATION
5-6 days

DRYING 104°F o r  
40°C

STORAGE OF DRIED BEANS

|  CHOOSE | ^ ~  

|^ ^P A C K A G IN G ^J Metal cloth (mesh)

CLEANING
SORTING ICapturer metal

----- ►  HUSK

'Capturer metal
]

uapiurei ____________________

^Capturer metal

PRE REFINING &  REFINING
Capturer metal

Di s tin y  Natural Cacao L iquor

STERILIZATION PCC1

Extrac tion  O Butter

PRESSING: 104 to  112°F o r 40  to
Metal cloth: mesh I 45°C Jestiny Cacao Cakes

j  CHOPPED

D estiny Cacao Natural

PE Bags 
Paper sacks

I PULVERIZED Y I
s ie v in g  |Capturer metal

T PACKAGING ICapturer metal

PCC2

METAL DETECTION

* Stainless 
steel:
>=3,00mm

j  STORED j

RAW CACAO 
POWDER

Natural

PCC1 : Sterilized of Cacao Liquor
PCC2 : Metal Detection for Organic Cacao Powder


