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The placenta is normally discarded togehter with the husk or pulp

During the fermentation process, the liquid from the pulp drains from the beans. This liquid is
acidic which lowers the pH balance of the surroundings soils.

The cocoa husks are normally discarded and left on a big pile to rot. The rottening process
attracts pathogens and emits CO2.

At farm or community



Drying
The placenta is very rich in nutritious fibres and
has a light taste of cocoa fruit

Biochar helps to store carbon long-term and
increase soil fertility

The Cocoa Value Chain with Koa intervention

Cocoa pod

Beans with pulp
(42%)

Fermentation of
depulped beans

Drying Bean sale
via LBC etc.

Cocoa export

Placenta
(8%)

Edible fibres

Biochar

Under development

At farm or community

At Koa factory

Extraction of
Juice/Pulp

Juice/pulp Pasteurization/
Packaging

Shipping Incorporated as
impact ingredient

Incorporated as
impact ingredient

Shipping

Application on farm


