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CACAO MAJOR ORIGINS



CACAO MAJOR ORIGINS



FLOWER TO COCOA POD

“Food of Gods”
Flower to pods-180 daysp y
Up to 60 pods per harvest

Question:
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Historical Classification
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Historical Classification



Bonus s –– What color are fresh cocoa beans inside?



Bonus s –– What color are fresh cocoa beans inside?
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Breaking of the Pods s –– Collection of the “Baba”
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Fermentation Why is it Important



Classic African Fermentation
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Box Fermentation at Larger Coo-o-ops
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Other types of fermentation



Evaluating Fermentation – 4 classes



SUN DRYING
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Artificial Drying
Important in “rainy” harvest areas
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Defects Develop from Improper Drying
“Smoky Flavors”



STEM Careers 
Are in Food Industry?
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Purdue Engineers at Hershey
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