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FOREWVER
CHOCOLATE

a movement to make sustainable chocolate the norm

ZERO CHILD PROSPERING THRIVING
LABOR FARMERS NATURE

By 2025 we will
have 100% sustainable
ingredients in all
of our products

| ‘N.;:



AYearIn 12,395 208,329 169,460
N u m bers Farmers recej.ving Farmers involved in our .Férmers out of
Farm Services Sustainability Programs poverty

17/18

9486 | | 130,811 2.17M

Farm Business Cocoa seedlings
Plans Earms '"EPP'-‘d distributed =

FOREVER
CHOCOLATE

Our plan to make sustainable

44% 4,230
chocolatethe norm [ - Bl
Sustainable .., /‘ Number of child labor

ingredients sourced cases identified

Sustainable cocoa
beans sourced

Farmers groups with
systems in place to monitor
and remediate CL

105,406

Farmers tramed
on child labor

12,018

Farmers covered
by Monitoring &
Remediation

\\

e ] 1MT C02e

CO2 intensity per
tonne of product Total rms carbon footprint



TRENDS...
im Jahre 1920




@ WAS SIE ERWARTET:

® Farbige Stracciatella mit unseren Pinguinos & Ice
Choc

e Unterschiede zwischen Fettglasuren und echter
Schokoladenglasur

D E M O e Einfach, zweifach und sogar dreifach Gold

e Gelatos auf Kakaopulver Basis
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Auflosung der Denkaufgabe
Geschichte des Kakaos

Heutige Barry Callebauts Choco Gelato Innovation
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Die damalige Revolution:

FAREBGEBUNG, Geschmack,
Loslichkeit

e 1828: Erfindung der Kakaopresse durch den
Niederlander Coenraad van Houten

e Erfindung des Dutching-Verfahrens
(=Alkalisierung)
— Verbesserung der Loslichkeit von
Kakaopulver sowie grossere Variationen in
Geschmack und Farbe




Woher kommt

KAKAO

eigentlich?

Equator

Tropic of Capricorn

The Tropical Belt with Cocoa Producing Countries ]
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Transport zur Fabrik = Verpacken
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INTENSE
DEEP BLACK

DEEP BROWN

RICH

DARK BROWN

ROUND

FULL-BODIED
WARM BROWN




KAKAO

in Gelato
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ZURUCK ZUR

| Neue GELATOS

Y114 SCHOKOLADE
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DIE SELFIE
GENERATION

93 Mio Selfies pro
Tag

Alle 10 SEKUNDEN

10 Selfies

auf Instagram

(Weltbevolkerung: 7.5 Milliarden)
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as neue Gelato Sortiment
UR FARBE & GESCHMACK
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verschiedene

DRINKVARIANTEN

FORET-NOIRE

SUPREME

DARK MILK
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verschiedene

SOFTICEVARIANTEN

DARK MILK GOLD

SOFT SOFT SOFT SOFT
FONDENTE AL LATTE GOLD BIANCO

INGREDIENTS. INGREDIENTS

- 1bog of Caliebout ChocoGelato Fondents « 1bag of Caliebaut ChacoGelato Fondente
« 2.9 kg woter (70-85°C) + 1.2 kg milk (70-85°C)

PREPARATION - 16 kg water

- Mix togather with immersion blender for = 2 mins. PREPARATION

+ Leave to rest in refrigerator (3-5°C) for £ 30 min.
« Pour into zoft gelato mochine for churning
and serving.

+ Mix together with immersion blender for 2 2 mins.
+ Leave to rest in refrigerctor (3-5°C) for £ 30 mins.
+ Pour into soft gelato machine for churning

and
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INGREDIENTS.
- 1bog of Callebaut ChocoGelato Gold
« 3 kg woter (70-85°C)

PREPARATION
« Mix together with immerzion blender for = 2 mins.
= Leave 1o re=t in refrigerator (3-57°C) for = 30 min.
» Pour into Zoft geloto maching for churning

and zerving.
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INGREDIENTS

+ 1bog of Caliebaut ChocoGelato Bianco
+ 1.8 kg water (70-85'C)

PREPARATION

+ MEx 10gether with mmersion bender for 2 2 minz.
+ Leove to ezt in refrigerotor (3-5°C) for = 30 mine
« Pour into soft geloto machine for churning
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