
 

The attached information is considered to be correct at the time the client received this information. Please be aware that detail can change and we 
encourage clients to update their records with O&3 regularly. The information is not and should not be considered a guarantee or warranty, or a part 
of our contractual or other legal obligations. The information is not to be disclosed to others, reproduced or transmitted in whole or in part without 
permission from O&3.   
 www.OAND3.com 

Composition Statement & Manufacturing Flow Chart: 

 

O&3 can hereby confirm the following composition breakdown & manufacturing process flow; 

 

  

INCI Name % Inclusion CAS Number 

Theobroma Cacao Seed Butter 100 8002-31-1 

Cocoa Butter, Deodorised 
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Bean Separation 

Beans are Expeller 

Pressed 

Quality Control (test to 

specification) 

 

Packaging & Labelling 

 

Excess seed chaff and 

filtered dust 

 

Meal by-product used in 

animal feed 

 

Delivery to client 

 

Filtration 

Deodorisation 

 

Harvested Organic Cocoa 

Beans 


