
 
 
Background 
A whole cocoa bean is the starting material for making cocoa mass (aka cocoa liquor), cocoa 



Acceptable technology readiness levels (TRL): Levels 2-9 
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What we can offer you 
Eligible partnership models: 

• Sponsored research 
• Co-development 
• Supply/purchase 
• Licensing 
• Material transfer 
• Capstone project 

 
Benefits: 
Sponsored Research 
We will offer research funds up to 100k USD for early stage solutions. Additionally, for later stage 
solutions, we could fund the co-development to finalize the invention and license / purchase the 
technology 
Expertise 
Access to Cargill Cocoa and Chocolate scientists, engineers and operations experts, as needed. 
Compounds and Reagents 
Beans for testing solutions up to 1MT, depending on TRL of proposed solution. 
Who we are 
Our global team includes more than 1,500 research, development, applications, technical services 
and intellectual property specialists working in more than 200 locations. Together, they provide a 
spectrum of services encompassing technical service, applications, development, research, 
intellectual asset management, and scientific and regulatory affairs. 
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