
CHOCOLATE



Chocolate products certainly rank among the most popular treats in the world. The primary raw material for produc-
tion of chocolate products are cocoa (Theobrama cacao) tree pods. The scientific name of this plant itself indicates 
that it is really a ‘Godly’ delicacy – the word Theobrana originates from Greek and is loosely translated as the ‘Food 
of the Gods’. The word cacao (initially pronounced as kakawa) was used by the natives of Mesoamerica for the ca-
cao tree.

CACAO TREE
•	 The	cacao	tree	genus	is	broken	down	into	the	Malvaceae family. The most economically used is the Theobroma cacao.

•	 The	cacao	tree	is	an	evergreen	tropical	tree	that	grows	in	the	region	from	20°	North	latitude	to	20°	South	latitude,	
which	prefers	an	elevation	up	to	600	m.	 It	grows	to	a	height	of	up	to	20	m.	 Its	growth	requires	shade,	windless	
conditions,	stable	temperature	between	20	and	35°C,	high	rainfall	(1,500-2,500	mm	per	year),	high	air	humidity	(from	
80%)	and	humus	soil.

•	 The	cacao	tree	flowers	all-year-round,	and	its	flowers	grow	directly	out	of	the	stem,	optionally,	the	thickest	branches.	
We	talk	about	so-called	stem	flowering	or	cauli	flowering.

•	 The	cacao	pod	can	be	up	to	30	cm	long,	12	cm	wide	and	weigh	up	to	500	g.	The	pod	contains	15	to	40	whitish	seeds	
–	cocoa	beans,	which	are	surrounded	by	sweet	white	flesh.



1. CLEANING
The beans are sorted 
to prevent packing of 

undesirable admixtures. 

7. PREPARATION  
OF COCOA, MIXING

Additional ingredients 
are added to the cocoa 

substance,	such	as	cocoa	
butter,	sugar	or	milk.	Depends	

on the product type. 

2. ROASTING
The purpose of roasting is 
to remove the shells from 
the cacao beans. At the 

same	time,	the	beans	get	a	
chocolate aroma and colour. 
On average the beans are 

roasted for half an hour at a 
temperature	of	130-150°C.	Full	
cacao	beans,	cocoa	pulp	or	
cocoamass can be roasted.  

8. ROLLING 
The created mixture is mixed 
using	cylinders,	which	refines	
the	mixture.	However,	this	still	
does	not	have	the	required	

fineness.   

3. CRUSHING
The cocoa beans are crushed 

into pulp and air is used to 
separate the shells. 

9. CONCHING
This is intensive mixing and 
aeration of the chocolate 

substance at a temperature 
of	50-60°C.	This	process	may	

take	up	to	70	hours.
	Thanks	to	this,	the	chocolate	
substance is fully refined and 
the aromatic elements of the 

chocolate are developed.

4. MILLING
The cocoa pulp is usually 
milled	using	a	pin	mill,	
optionally rollers. The 

outcome	is	a	semi-liquid	
cocoa mass or also cocoa 

liquor.	

10. TEMPERING
The chocolate is cooled 
to	28°C,	after	which	it	is	

reheated	to	32°C.	Thanks	to	
this,	the	chocolate	is	shiny,	

gets a firm breaking character 
and durability. 

5. ALKALISATION
The	roasted	cocoa	beans,	
cocoa pulp or cocoa mass 

may	be	alkalised	as	required.	
They	are	mixed	with	sodium,	

potassium or ammonium 
carbonate. This procedure 
is intended to reduce the 
natural	acidity	of	cocoa,	

make it darker and change its 
aroma. This is how Holland 

Cocoa is made. 

11. CASTING
The chocolate is cast in 
moulds to form the final 

product.

6. PRESSING
The cocoa mass is heated 
to	80-90°C,	and	thanks	to	

the hydraulic presses a fatty 
substance is separated – 

cocoa butter. The dry cocoa 
residue is known as cocoa 
cake. Milling of the cocoa 
cake creates the cocoa 

powder (classic cocoa). These 
two raw materials may be 
sold as finished products. 

1. CACAO POD 
HARVESTING

The cacao pods are harvested 
exclusively by hand.

2. OBTAINING THE CACAO 
BEANS

The pods are cut open by hand  
and the cocoa beans are removed 

from them.

3. FERMENTATION
FERMENTATION LENDS 

The	cacao	beans	a	typical	colour,	
fragrance and taste.  

The fermentation process takes  
5	to	6	days.

4. DRYING
The drying process protects the 

beans and stops the fermentation 
process.	Drying	takes	8	to	15	days	
and may take place directly under 
the sunlight or in special drying 

plants.	The	dried	beans	are	sorted,	
packed in bags and taken to the 

final processing site.

PRODUCTION OF CHOCOLATE, COCOA AND COCOA BUTTER

CACAO POD PROCESSING


