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From Cacao Bean...

1. SEEDING
,I�\RX�ZDQW�WR�KDYH�ĆQH�FRFRD�WUHHV�ZKLFK�
SURGXFH�D�ORW�RI�ELJ�SRGV��\RX�PXVW�FKRRVH�
FDUHIXOO\�WKH�VHHGV�\RX�DUH�JRLQJ�WR�VRZ�

4. COCOA TREES
Cocoa Trees will produce approximately 
80 pods twice a year. A tree normally 
becomes productive after three years and 
will live for 30 to 40 years in plantation.

7. FERMENTATION
It is much better to ferment the beans in 
boxes with holes at the bottom to allow 
WKH�MXLFHV�UXQQLQJ�RXW�RI�WKH�ER[HV��

8. FERMENTATION (DAY 03)
After three days, the beans are stirred 
DQG�UHPRYHG�WR�DQRWKHU�ER[��6WDFNLQJ�WKH�
boxes on top of the other will make this 
work easier. 

6. POD BREAKING 
$IWHU�WKH�VWRULQJ�SHULRG��IDUPHUV�FXW�WKH�
SRGV�LQ�KDOYHV�ZLWK�D�PDFKHWH�WR�JHW�WKH�
pulps and beans .

5. HARVESTING
+DUYHVWLQJ�EHJLQV�ZKHQ�FRFRD�SRGV�
FKDQJH�FRORUV��UHG�SRGV�ZLOO�WXUQ�RUDQJH��
JUHHQ�SRGV�WR�\HOORZ��+DUYHVWLQJ�VKRXOG�
EH�FDUULHG�RXW�FDUHIXOO\�ZLWKRXW�GDPDJLQJ�
WKH�ćRZHUV�ZKLFK�ZLOO�SURGXFH�WKH�
IROORZLQJ�KDUYHVW�

2. GRAFTING 
$�VWURQJ�EUDQFK�RI�WKH�PRWKHU�WUHH�ZLOO�EH�
JUDIWHG�RQWR�WKH�WUXQN�RI�WKH�QHZ�WUHH�LQ�
RUGHU�IRU�WKH�\RXQJ�FRFRD�WUHH�WR�KDYH�WKH�
same productivity as the mother tree.

3. NURSERY
Should be shaded (40-50% Sunshine) 
and watered daily.

9. FERMENTATION (DAY 06)
Fermentation takes place in wooden box 
IRU���GD\V�ZLWK�WKH�EHDQV�EHLQJ�FRYHUHG�
by banana leaves. The beans turn from 
ZKLWH�WR�SXUSOH�DW�WKH�EHJLQQLQJ�DQG�
to brownish red when they are fully 
fermented.



...to Chocolate Shells.

10. DRYING
7KH�EHVW�ZD\�IRU�GU\LQJ�LV�VXQ�GU\LQJ�ZLWK�
WKH�EHDQV�EHLQJ�VWLUUHG�HYHU\�KRXU�XS�WR���
days. LRN beans must be spread out and 
FRYHUHG�E\�D�FDQYDV�DW�QLJKW�

11. ROASTING
LRN Beans are roasted for 120 mins at 
����r&�WR�EULQJ�RXW�WKH�FKRFRODWH�ćDYRU�
and color. The temperature, time and 
GHJUHH�RI�PRLVWXUH�LQYROYHG�LQ�URDVWLQJ�
depend on the type of beans used and 
the sort of chocolate or product required 
from the process.

12. QUALITY CUT TEST
'XULQJ�WKH�FXW�WHVW��WKH�EHDQV�
are selected and analyzed 
IROORZLQJ�WKH�H[WHQW�RI�
fermentation, presence of 
defaults (mold, insect etc) and 
VPHOO��IRUHLJQ�RGRU��

13. CRACKING AND 
WINNOWING
�$�ZLQQRZLQJ�PDFKLQH�LV�XVHG�WR�
remove the shells from the beans to 
leave just the cocoa nibs.

16. MOULDING
The mixture is then put into moulds 
RU�XVHG�IRU�HQ�URELQJ�ĆOOLQJV�DQG�
FRROHG�LQ�D�FRROLQJ�FKDPEHU�

14. CONCHING
7KH�QH[W�SURFHVV�LV�FRQFKLQJ�ZKLFK�LV�
D�NQHDGLQJ�RU�VPRRWKLQJ�SURFHVV��)RU�
/51�EHDQV��FRQFKLQJ�WLPH�LV����KRXUV�
IRU�GHYHORSPHQW�RI�ćDYRU�DQG�WH[WXUH��
The speed, duration and temperature of 
FRQFKLQJ�ZLOO�DIIHFW�WKH�ćDYRU��

15. TEMPERING
The mixture is then tempered 
RU�SDVVHG�WKURXJK�D�KHDWLQJ��
FRROLQJ�DQG�UHKHDWLQJ�SURFHVV��
This prevents discoloration 
and fat bloom in the product 
E\�SUHYHQWLQJ�FHUWDLQ�
crystalline formations of cocoa 
EXWWHU�GHYHORSLQJ�

FINISHED PRODUCT



Extra Mini Square

Micro Round
1-1.5g/ 0.03-0.5oz/pc.
100 pcs/tray, 9 trays/box
H: 10 mm, 0.40 inches
Ø: 22 mm, 0.87 inches
Item: 10004

1.5-2g/ 0.05-0.7oz./pc.
72 pcs/tray, 9 trays/box
H: 10 mm, 0.38 inches
L: 23 mm, 0.92 inches
W: 23 mm, 0.92 inches
Item: 10005

Extra Mini Round
2-3g/ 0.07-0.10oz/pc.
56 pcs/tray, 7 trays/box
H: 13 mm, 0.51 inches
Ø: 29 mm, 1.13 inches
Item: 10006
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Size and weight are approximate and should be used as a reference only



Slim Mini Round
2.5-3.5g/0.09-0.12oz./pc.
42 pcs/tray, 9 trays/box
H: 10 mm, 0.39 inches
Ø: 35 mm, 1.38 inches
Item: 10007

Mini Round
4-5g/0.14-0.18oz./pc.
42 pcs/tray, 5 trays/box
H: 19 mm. 0.75 inches
Ø: 33 mm, 1.30 inches
Item: 10001 

Slim Mini Rectangle
2.5-3.5g/0.09-0.12oz./pc.
50 pcs/tray, 9 trays/box
H: 10 mm, 0.40 inches
L: 44 mm, 1.73 inches
W: 21 mm, 0.83 inches
Item: 10008
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Size and weight are approximate and should be used as a reference only



Size and weight are approximate and should be used as a reference only

Small Round

Wave
2.5-3.5g/0.09-0.12oz./pc.
36 pcs/tray, 9 trays/box
H: 10 mm, 0.40 inches
L: 62 mm, 2.44 inches
W: 24 mm, 0.94 inches
Item: 10011

7-8g/0.25-0.28oz./pc.
25 pcs/tray, 5 trays/box
H: 19 mm, 0.75 inches
Ø: 48 mm, 1.89 inches
Item: 10002

Slim Medium Round
6-7g/0.21-0.25oz./pc.
20 pcs/tray, 9 trays/box
H: 10 mm, 0.39 inches
Ø: 55 mm, 2.17 inches
Item: 10009
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Medium Round
9-10g/032-035oz./pc.
20 pcs/tray, 5 trays/box
H: 16 mm, 0.63 inches
Ø: 57 mm, 2.24 inches
Item: 10003 

Medium Rectangle
5-6g/0.18-0.21oz./pc.
30 pcs/tray, 9 trays/box
H: 10 mm, 0.40 inches
L: 89 mm, 3.50 inches
W: 21 mm, 0.83 inches
Item: 10010

Yin Yang
6-7g/0.21-0.25oz./pc.
18 pcs/tray, 9 trays/box
H: 10 mm, 0.38 inches
L: 76 mm, 3.01 inches
W: 48 mm, 1.88 inches
Item: 10012
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Size and weight are approximate and should be used as a reference only



www.la-rose-noire.com

HOW TO USE OUR INNOVATIVE CHOCOLATE BLISTER 

Thaw the chocolate shells  in the chiller 
( 4 °C to 8 °C  or 39.2 °F to 46.4 °F) for 4 hours.

   Step 1

   Step 3

   Step 5

   Step 2

   Step 4
8VH�D�SDOHWWH�NQLIH�WR�VFUDSH�RII�WKH�H[FHVV�ĆOOLQJ�

3ODFH�WKH�SURWUXGHU�RQ�D�ćDW�VXUIDFH�DQG�
WKH�EOLVWHU�FRQWDLQLQJ�WKH�FKRFRODWH�VKHOOV�RQ�WRS�

With the holed cover in place, pipe each shell
ZLWK�ĆOOLQJ�

Carefully remove the holed cover, 
OHDYLQJ�EHDXWLIXO�ĆOOHG�FKRFRODWH�VKHOOV�

This will elevate the chocolate shells for 
ease of display, or for the next level of creativity.



Cacao-Trace 
Cacao-Trace – Improving lives by improving practices 
Cacao-Trace directly answers the need for a more sustainable and 
transparent cocoa supply chain with its holistic initiatives that are 
GHVLJQHG�WR�LPSURYH�WKH�OLYHV�DQG�SUDFWLFHV�RI�FRFRD�IDUPHUV��,W�DLPV�
WR�HPSRZHU�IDUPHUV�LQ�HOHYDWLQJ�WKHLU�VNLOOV�WR�EHFRPH�HYHQ�PRUH�
SURGXFWLYH�DQG�VXVWDLQDEOH��HQVXULQJ�WKDW�FKRFRODWH�ZLOO�EH�HQMR\HG�IRU�
JHQHUDWLRQV�WR�FRPH��,W�DOVR�DVVXUHV�FKRFRODWH�SURGXFHUV�DQG�FRQVXPHUV�
alike on the quality of the cocoa beans as it continuous improvement is 
HPEHGGHG�LQWR�LWV�SURJUDP�DQG�YDOLGDWHG�WKURXJK�LQGHSHQGHQW��WKLUG�SDUW\
audits from time to time.

Empowering cocoa farmers through education & training
(GXFDWLRQ�DQG�WUDLQLQJ�DUH�PDLQO\�&DFDR�7UDFHèV�DFWLYLWLHV��ZLWK�WHFKQLFDO�VXSSRUW�DQG�FRDFKLQJ�
which help cocoa farmers increase not only their yields but the quality of their beans as well. 
&DFDR�7UDFH�EXLOGV�XSRQ�HPSRZHULQJ�FRFRD�IDUPHUV�WR�REWDLQ�WKH�KLJKHVW�SRVVLEOH�LQFRPH�DQG�PDQDJH�
WKHLU�SODQWDWLRQV�ZLWK�JUHDWHU�DXWRQRP\�

Adding cocoa quality into the sustainability formula
6LPLODU�WR�RWKHU�VXVWDLQDELOLW\�SURJUDPV��&DFDR�7UDFH�FRQWULEXWHV�WR�D�VXVWDLQDEOH�VXSSO\�FKDLQ�WKURXJK�EHVW�
holistic approaches with a mark of quality. Cacao-Trace teams work closely with farmers to ensure superior 
TXDOLW\�RI�EHDQV��ZKLFK�LQ�D�ZD\�DOORZV�IDUPHUV�WR�IRFXV�PRUH�WLPH�RQ�FDULQJ�IRU�WKHLU�SODQWDWLRQ�DQG�LPSURYH�
WKHLU�VNLOOV��$V�IDUPHUV�GHOLYHU�EHWWHU�\LHOGV��FKRFRODWH�SURGXFHUV�DUH�DVVXUHG�RI�KLJKHU�TXDOLW\�EHDQV��ZKLFK�
is a “win-win” situation for both parties. 

Seriously delicious chocolate from fermentation masters
7KH�SURJUDPèV�LQWHQVH�IRFXV�RQ�SRVW�KDUYHVW�SURFHVV�DQG�RWKHU�IDFWRUV�HQDEOH�&DFDR�7UDFH�FKRFRODWH�WR�
EH�GLIIHUHQW�IURP�WKH�UHVW��$V�ZLWK�ZLQH�PDNLQJ��IHUPHQWDWLRQ�LV�DQ�HVVHQWLDO�VWDJH�LQ�GHYHORSLQJ�WKH�ćDYRU�
potential of cocoa beans.

An extra bonus when you buy Cacao-Trace chocolate
%X\LQJ�&DFDR�7UDFH�FKRFRODWH�SURGXFWV�PHDQV�VXSSRUWLQJ�WKH�ORQJ�WHUP�VXSSO\�RI�FKRFRODWH�ZKLOH�GLUHFWO\�
KHOSLQJ�WR�LPSURYH�WKH�OLYHV�RI�SRYHUW\�VWULFNHQ�IDUPHUV�DQG�WKHLU�IDPLOLHV�

Building confidence through supply 
chain transparency & traceability

Controlled separation of Cacao-Trace cocoa 
IURP�RWKHU�FRFRD�EHDQV�WKURXJKRXW�WKH�
VXSSO\�FKDLQ�DOO�WKH�ZD\�IURP�KDUYHVWLQJ�
WKURXJK�WR�SURFHVVLQJ�å�JXDUDQWHHV�WKH�

physical traceability of all Cacao-Trace 
cocoa. Chocolate lovers and producers 
FDQ�EH�FRQĆGHQW�WKDW�HYHU\�GHOLYHU\�

of Cacao-Trace cocoa beans is 
YDOLGDWHG�DQG�UHJLVWHUHG�



800.347.9477 Fax: 305.592.1651 order@scff.com




