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Food Chemistry and Biochemistry

On successful completion of this

course, the student should be able to :

e Understand the scope of chocolate
production by-products

e Explain potential of cocoa husk, pulp,
bean shell being processed
phytochemically (compounds) as new
products

e Explain and predict the by-product
marketing potential

e Explain and direct practice the by-
products process nata de cacao from
cacao pulp

e Explain and direct practice the by-
products process cacao tea from cacao
bean shell

e Pectin extraction from cacao husk
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/variables achievement, namely (a)
Contributions (attendance, active,
role, initiative, and language), (b)
Being on time, (c) Effort.
Explanation and discussing from
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industrial partner
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