
A quarter of the cocoa fruit consists of pulp, which has tropical fl avours of intense sweetness and exotic acidity. 

Using it in your chocolates, it will give a unique and natural taste and makes your private label product both, 

more sustainable and tastier at the same time.

Chocolat Bernrain AG · Buendtstrasse 12 · Postfach · 8280 Kreuzlingen · Switzerland · +41 71 677 97 77 · +41 71 677 97 50
Chocolat Stella SA · Via alle Gerre 28 · Casella Postale · 6512 Giubiasco · Switzerland · +41 91 857 01 41 · +41 91 857 38 86

sales@swisschocolate.ch · www.swisschocolate.ch

◆ Unique taste

◆ Natural product

◆ Food waste reduction

◆ Natural sweetener

◆ Additional income for farmers

Get in touch with us to learn more about 

the possibilities!

Stella Bernrain cooperates together with Koa.

Learn more: www.koa-impact.com

Soon available 
as organic 

Cocoa fruit
for responsible value creation
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