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Typical Stopping 

point in Ivory Coast 

Nibs: dried, fermented 

pieces of cocoa bean 

Chocolate Liquor: 

Pure cocoa mass in 

liquid form 

Cocoa Butter: Edible 

vegetable fat extracted 

from cocoa bean 

Cocoa Powder: results 

when ¾ of cocoa butter 

is removed from 

chocolate liquor 

Likely Ivory Coast 

would have to 

import milk and 

sugar 

Surface mixer and 

agitator that evenly 

distributes cocoa butter 

Raise melting point 

of finished chocolate 

so it doesn’t melt on 

contact with hands 
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