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GLOBAL PANA SOLUTION LTD

a' REGION: ANTIOQUIA (Apartado, Turbo, Carepa y Necocli)

PRODUCT PRESENTATION
Product name: Cocoa Beans
Packing: Fique bags
Quantity per bag: 50 Kilos

GEOGRAPHIC LOCATION

Country: COLOMBIA

Altitude: Between 5 - 1.000 mamsl|
Temperature: 28 Degrees Celsius (Average)

GENETIC

The cacao trees of the Antioquia Region are mainly made up of hybrids, include the following
varieties:

Hybrids (65%): Amazonicos, Trinitarios, Forasteros, Criollos y/o IMC67

Regional clones (35%): FSV41, FSA13, FSA12, FLE2, FEC2, LUKER40, FCHI1, FTA2, FEAR5

CROP CHARACTERISTICS

Planting Density: 700 trees per hectare
Fermentation Process: In wooden boxes
Drying: Under the sun

GRAIN CHARACTERISTICS
Fermentation: > 70%

Humidity: < 7.5%
Cadmium Level: values compliant with European standards

www.globalpanasolution.com
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