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The automation of the cocoa 
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process.
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In the market there are no teams

that can do the two processes, that

of fermentation and drying.

There is no equipment on the

market that is automatic.

It can be scaled to

versions for

farmers and for city

clients









The final result has a very strong aroma and

attractive colour as shown in the image. We 

conclude that the equipment is adequate to 

carry out the fermentation process successfully.

As a business model, it is
confirmed that, the machine
scaled to a larger size (10 kg.)
allows sustainability as a
product in Peruvian market.
Innovation Patent is pending.


