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Innato Cocoa

PRODUCT
Colombian Cocoa Bean
(Theobroma Cacao) 

DESCRIPTION

Variety- Trinitarian
Origin - Colombia 
Distinctive Brand -  INNATO COCOA

CHARACTERISTICS
Bean Count: 97 / 100g.
Fermented Beans: 70 %.
Slaty Beans: 5.0 % Max.
Violet Beans: 13% Max.
Mouldy Beans: 3.0% Max.
Worm/Insect Damage: 1.0% Max.
Twin Beans: 2.0% Max.
Foreign Matter: 1.0% Max.
Moisture: 7.5% Max.

PACKAGING

SHIPPING

CADMIUM mg/kg

ww comw.innatococoa.

COCOA

CHARACACA TERISTICS

PROROR DUCT

SHIPPING

DESCRIPTION

CACAC DMIUM mg/kgkgk
0.15-0.90 ppm (depending on region
of harvest, maximum level to be 
speci�ed in sales contract)

* IPC - MS

Fine Flavor Dry Cocoa Beans, 
Export Quality

New, never-before-used natural �ber 
pre-printed bulk bags, 60kg net weight.
Marks: "Innato, Product of Colombia, 60kg".
Bags are supplied to the farmer by Innato 
to ensure uniformity, integrity,and consis-
tency of packaging suitable for export.

208-209 Bags per 20'
418 Bags per 40'

Starvent or Ventilated Ocean Shipping 
Containers


