GOGOA
PROCESSING UNIT

Cocoa Butter, Cocoa Couverture """
and Cocoa Powder Manufacturing i

Plant

(Further Processed Products: Spreads and

Ghocolate Syrups)




Introduction

UNITS THAT PROGESS GOCOA ARE KNOWN Js==SN
AS COCOA PROCESSING UNITS. COCOA (g™t
BEANS ARE FERMENTED, DRIED, CLEANED, [N

ROASTED, AND GROUND AFTER
FERMENTATION AND DRYING. COGOA
LIQUOR OR COGOA MASS IS THE END

PRODUGT OF THESE PROCEDURES, WHICH IS
OFFERED AS A LIQUID OR AS SOLID BARS
KNOWN AS GOGOA NIBS.




SEVERAL INGREDIENTS, SUGH AS SUGAR,
MILK POWDER, AND OTHER ADDITIONS,
MUST BE ADDED T0 MANUFACTURE
CHOGOLATE ITEMS SUCH AS CHOGOLATE
BARS OR CHOCOLATE CHIPS. ATA

CHOGOLATE FACTORY, THIS IS DONE.
COCAQ BEANS ARE USED DIREGTLY TO MAKE
HOT (COCOA) OR COLD DRINKS IN SEVERAL

REGIONS (CHOCOLATE).




BEFORE ADDING ANY OTHER INGREDIENTS,
THEY MUST FIRST BE ROASTED AND GROUND
INTO GOGOA POWDER. THERE IS NO ONE-
SIZE-FITS-ALL METHOD FOR PROCESSING

GOGOA BEANS, BUT THERE ARE SOME
STAGES THAT MUST BE FOLLOWED IN ORDER
10 CREATE HIGH-QUALITY COGOA LIQUOR
THAT IS SAFETO GONSUME.
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THESE GOODS ARE FREQUENTLY UTILISED IN
THE FOOD INDUSTRY, BUT THEY GAN ALSO BE
MARKETED DIREGTLY T0 CHOGOLATE AND
CONFECTIONERY PRODUCGERS. PROGESSED
GOCOA PRODUCTS ARE MORE VALUABLE

THAN UNPROGESSED BEANS, MAKING THEM
MORE APPEALING TO PRODUGERS.

U Business Plan;

npcs
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https://www.entrepreneurindia.co/project-and-profile-details/Profitable Business of Cocoa Processing Unit Cocoa Butter, Cocoa Couverture and Cocoa Powder  Further Processed Products Spreads and Chocolate Syrups

Manufacturing Process

GOGOA BUTTER, COGOA POWDER, AND
GHOCOLATE LIQUOR GAN ALL BE MADE IN A
GOCOA PROCESSING FAGILITY. GOGOA
LIQUOR, ALSO KNOWN AS GOGOA PASIE, IS
A BY-PRODUGT OF THE EXTRAGTION OF 0IL
FROM CACAQ SEEDS (COGOA BEANS).
HYDRAULIC PRESSING OF ROASTED AND
GROUND GOGOA BEANS,..

AN IS0 2001

2015 CERTIFED COMPANY




GENERALLY IN GONJUNCTION WITH
SOLVENTS, PRODUCES IT. THE FINAL
PRODUGT VARIES DEPENDING ON THE
PRODUGER, BUT IT NORMALLY COMPRISES
ABOUT 30%o FAT AND 9%o PROTEIN, WITH
SMALLER AMOUNTS OF CARBOHYDRATES,

DIETARY FIBRE, MINERALS, AND VITAMINS. (Rl
ITCOMES IN A VARIETY OF COLOURS, FROM IliEes
WHITE TO LIGHT BROWN.




IT RESEMBLES PETROLEUM JELLY IN
APPEARANGE. THE COGOA PROGESSING
UNIT'S MANUFACTURING PROGESS IS AS
FOLLOWS: THE CORRECT RAW MATERIAL

SELEGTION IS THE FIRST STEP IN THE



https://youtube.com/playlist?list=PL61bSU5tvb-VXKoCG3pd7C5EFwnbo5vWC
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THE MANUFACTURING PROGESS CONTINUES ’, '
WITH GLEANING, SORTING, AND GRADING.
EXTRANEOUS COMPONENTS SUCGH AS SOIL

AND SAND ARE REMOVED FROM THE BEANS
FIRST. AFTER THAT, THEY ARE EVALUATED
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AND DIVIDED INTO VARIQUS SIZES AND
GRADES BEFORE BEING PULVERISED INTO A
PASTE USING INDUSTRIAL BLOWERS.

P AR
iy
. ’.

~ ) Q‘
v
-
il *
-
g !

+ A . -



AFTER THAT, IT'S TIME T0 FERMENT, WHICH
TAKES 24 HOURS AT 30-39 DEGREES
GELSIUS WITH GONSTANT STIRRING.

A DRYING PROGESS THAT hEI]UGES THE

MOISTURE GONTENT FROM 20%b 10 10%o.
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HOPPER SYSTEM BUCKET ELEVATOR
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Market Outiook

IN'2020, THE WORLDWIDE GOGOA
PROGESSING MARKET IS EXPEGTED TO
REAGH 4.46 MILLION TONNES. BECAUSE
GOCOA BUTTER AND POWDER ARE USED IN
THE PRODUCTION OF CHOGOLATE AND
OTHER GHOCOLATE GOODS, THE MARKET I3
CURRENTLY GROWING DUE TO INCREASED
DEMAND FOR THESE ITEMS.




B9 BETWEEN 2021 AND 2026, THE GLOBAL W§
GRE-P (0COA PROCESSING MARKET IS PREDICTED
PR 1) N CREASE AT A CAGR OF APPROXIIATELY
S 1.3 PERCENT, REACHING A VOLUME OF
S AROUND 4.76 MILLION TONNES. GOCOA IS

STILLAVITAL INGREDIENT IN THE
GHOCOLATE, CULINARY, AND BEVERAGE
INDUSTRIES.




FLAVONOIDS LIKE THEOBROMINE AND
PROANTHOGYANIDINS, WHIGH ARE WELL-
KNOWN FOR THEIR ANTI-AGING,
ANTIOXIDANT, AND ANTI-INFLAMMATORY
QUALITIES, ARE ABUNDANT IN GOGOA

BEANS. THEY ALSO AID T0 LOWER THE RISK
OF HEART FAILURE, ARRHYTHMIA, AND
CARDIOMYOPATHY, WHICH ARE ALL
CARDIOVASGULAR ILLNESSES.

AN IS0 2001 - 2095 CERTIFED COMPANY




AS A RESULT OF THESE GHARAGTERISTIGS,
DEMAND FOR GOGOA-BASED PRODUCTS,
SUGH AS ENERGY BARS, HAS INCREASED

AMONG HEALTH-CONSCIOUS CUSTOMERS.
APART FROM FOOD, GOGOA IS USED IN NON-
FOOD BUSINESSES SUGH AS PERSONAL

u Related Feasibility Study Reports:

RTIFED COMPANY



https://niir.org/profile-project-reports/profiles/food-processing-agriculture-based-projects-snack-food-frozen-food-agro-processing-technology-processed-food-instant-food-food-industry-food-preservation-canned-food-packed-food-ready-eat-food-cereal-food-pickle-spices-grain-milling/z,,34,0,a/index.html

GOCOA BUTTER IS A POPULAR INGREDIENT
IN OVER-THE-GOUNTER SKIN CARE
PRODUCGTS SUGH AS SOAP BARS, LOTIONS,
(a3 GREAMS, AND LIP BALMS BEGAUSE IT

4 MOISTURISES THE SKIN. COGOA PRODUCTS

- ARE ALSO EMPLOYED IN THE
PHARMACEUTICAL BUSINESS AS
FLAVOURING AGENTS AND GOATINGS ON
MEDIGINES AND VITAMINS.




Advantages of Starting
This Business

BECAUSE GOGOA IS IN SUCH HIGH DEMAND
AS A GHOCOLATE COMPONENT, PROFIT
MARGINS FOR GOGOA ARE

EXTRAORDINARILY LARGE. DESPITE THE
FACT THAT GOCOA IS NATURALLY BITTER, ITS
POPULARITY IN MODERN SOCIETY HAS LED §
T0 [TBEING ALMOST EXCLUSIVELY LINKED

WITH SWEET ITEMS AND CHOCOLATE.




SELLING FARM PRODUGE OR HIGH-PRICED ,
GOLD AND DIAMONDS IS LESS PROFITABLE. ESSh 658

FROM LOGAL FARMERS, PROGESSED INTO g
CHOGCOLATE, AND PROFITED FROM. AS A I < |

RESULT, MANY PEOPLE IN A LOW-INCOME
NEIGHBOURHOOD WILL BE ABLETO FIND [
JOBS. THE DEMAND FOR GOCOA GOODS
THAT HAVE BEEN PROGESSED IS RAPIDLY

INGREASING.




THE PROFIT MARGIN PER KILOGRAMME OF PROGESSED PRODUCT IS
EXTRAORDINARILY HIGH WHEN GOMPARED T0 OTHER SMALL SCALE
INDUSTRIES SUCH AS GHICKEN FARMING AND FISH FARMING, WHIGH
NEED LESS INVESTMENT BUT YIELD LOW PROFITS. SO, EVEN IF YOU DON'T
HAVE A LOT OF CASH, YOU MAY START A COGOA PROGESSING FIRM AND

PROFITHANDSOMELY. BECAUSE MOST OF OUR BASIC COMPONENTS ARE
AVAILABLE LOGALLY, WE DON'T NEED TO IMPORT ANYTHING EXGEPT SUGAR
AND PACKAGING MATERIAL.




THE BEST PART IS THAT ONGE YOU'VE SET UP YOUR UNIT, YOU'LL BE ABLETO
GENERATE A STEADY INGOME WITHOUT HAVING TO PUTIN A LOT OF EFFORT.

IMAGINE GETTING A BAG FULL OF CASH EVERY WEEK WITHOUT PUTTING IN
MUCH EFFORT OR TIME!

U Read our Books Here:



https://www.entrepreneurindia.co/book-category?CatId=7&SubCatID=7

Key Players

AAmbrion Cacao Blends Pvt. Ltd.
ACandicolh)td

ADugarOverseas Pvt. Ltd.

ADukes Consumer Care Ltd.

AFerrero India Pvt. Ltd.

AGandourindia Food Processing Pvt. Ltd.
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