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— — Cocoa Classification —
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Thal Cocoa Species

Chumphon 1

:::::::



BRAND
HISTORY _

AD11J ulunnu;muusua

“npvAnuIMswasunaewusinliwus IM1

ua:mswaawaanouninlnuazsoninuaa”

sA.as.duA a:00vA8 KUvluAnadL

MarkRin Budauua:Anu3Seniedniu
TnlA soudiowsiASootAdavAustadu @
aun &1 ua:muw u ukSnendouuls

duKIQIBUVTKU.

lasumuaunsiA Inlnahewus ICS

INUs:anAWs NiwauuDEDVaND

nssen sPWov Wichita uaso Kansas
city Us:inAansgowsm mdauniou
UsanAlnstulasomsuanmudsu
JcuusssuvavuKIdNENdauUld uas

Wichita State University

[aSunuayaskA aewusininsou
anwaus:xowngu Criollo ua: ngu
Forastero ahe Amelonado Bosundu
DUIASEADINIWOUUDY WA.QS. IS
ingasINsnd ArmowluumxISnNnds

Central Luzon Us:inAWaudud

mendodulnlionivaavanewuson
JUs:nAws ua: wadludoonaon Gaxa
SoBummsKHautu USuUso uas wouun

suldwustnu Sowuwug Inlrinou

luunu:IGeDNU SAQSdNUX 300065
Iasum35e laslaSumssiomasoin
NSSEN ATUNUNLINA 3:22065 lums3o8
ua:wauuninalulagmesdoiuifien
(Post-harvest technology) Taun
miskin ua:msannwaalnld Wwathla
waolniukoAinruMw ua:wasngas

waanourilninuassonlnuaacdalu




BRAND

HISTORY

A UJumuavnusua

“navAndusdImswasuaewusiniawus IM.1

ua:msnaanaancuninlinuazsoninuaa”

dronusniutaninuacuavAsaUASD

SviBuriadouusud SAscu (MarkRin)

ondovavyasnvaavlosu ua: s

Alddunaaouniiodoguu

dudumsduvooan:1igususoowus
Inlfdonsussmsinuas ludawug IM1
ua:zlaoanatsuusen uisa Sou

sonlnuaa ;na

2an:108uU UsSuUn usa Stu whsu

Buudunus:inalnsiugiu: National
Organization Committee (NOC)

TaslaSuuPUKLNBTIRSOGVANENSSUMS
Aatdanwaalnlituds:inaAlneus:noa

ssaunLnuwnNa Cocoa of Excellences

Jadvaunaulninasousniuds:nalng
1WuxadusSo WoRanaGuUMSISuWaULN
Inlfua:5onlnuacashododu Noluma
msinuas ualumagaawmnssulnln

ua:sonlnuaatuus:nalng



MARKRIN COCOA Mark
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—. Cocoa Processing —— L

Source : World Cocoa Foundation
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— - Cocoa Products Processing —
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GRINDING

Source : https://cochocolat.com/
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tree-to-bar chocolate

FROM SEEDLING TO BAR

making

cocoa plantation

o, + HO € ——__

pulp + beans

H 0
yeaats - .
sugars ethanol + CO, drying
lactic acid acetic acid
bacteria bacteria

Fruit grows

lactic acid
from the trunk,

acetic acid
(non-volatile) (volatile)
\ :
[} : richer flavor
\‘ . brownish
. .
crazy huh? .
fermentation i develops_flavo; precursors
2-10 davs astringent, (free amino acids, peptides,
¥ grayish T + roast flavors
cocoa flavors
A
tempering Ay © ElnElo Sla grinding
o average particle . 0
> 25um —~ grainy winnowing
Nm - smooth

- astringency
bitterness

P
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cacao nibs
\ conching

chocolate bar

creates smoother textire
T = 50-80°C
shiny and delicicus
illustrated b
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N © sugar crystals
. 0-72 hours
! v
sweetmatterphysicist.com

Maillard reaction
+
thermolysis
® cocoa solids
cocoa butter

cacao bean shells
--> compost

roasting
T =~ 120-150°C
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CHOCOLATE

Source : http://sweetmatterphysicist.com/



. Cocoa Processing -

well fermented bean badly fermented bean
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2 to 3 days 3 to 4 days 4 to 5 days > 6 days

Cocoa Bean Fermented Stage Dried Cocoa Bean Quality
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CHOCOLATE

TWEETRNEES
UNSWEETENED,
o S

ORGANIC

ACAO NIBS = |
— supERFo0D — - | CACAO COCOA Onganda.

\ -d;’iirrom 1.M.1 Thai Local Variety POWDER
ilitaxio Yariely Cacao beans are dried Harvested the same way
100% fermented, and heated at a as cacao but heated at a
low temperature. The heat high temperature, the final

separates the fatty part of product is much sweeter
the bean from the rest than cacao

 PROS ¢

Sweeter tasting e

Better for baking e

'\/]' A INTACOCC O
antioxi ts and nutrients

ﬁ;’gff Source : https://blog.paleohacks.com/
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CHOCOLATE CHOCOLATE
COUVERTURE COATING
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