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About Our Company ...

The Trinidad & Tobago Fine Cocoa Company Ltd is a
public-private partnership aimed at rehabilitating T&T’s cocoa
sector through innovative chocolate products for the local,
regional and international markets.
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Advisory Board...

Ms Angela Lee Loy, Chairman, Aegis Business Solutions Ltd Mr Clive Fletcher, Managing, Director Unicomer
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2016: Established a 25 metric tonne cocoa processing facility in East Trinidad

2017: Won Academy of Chocolate UK award for Chocolate Steelpan tin design.
TRINIDAD TO

2018: Partnered with Harrods Stores Ltd (UK) for Single Estate Selection Box SIEMEICHlE
2019: Opened retail outlet and production kitchen at Hilton Trinidad

2020: Supplied 15 metric tonnes of cocoa for the Angostura Cocoa Bitters

2021: Launched Trinitario Single Estate Chocolate Stout in UK and Trinidad
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Poor supply: Companies cannot
source Trinidad ‘origin’ fine flavour
cocoa at a consistent quality and
quantity.

High prices: Companies are unable to
access Trinidad ‘origin’ fine flavour
cocoa at a competitive price.

TH E P RO B LEM Limited offering: Companies are

unable to connect directly with farmers
to improve their knowledge of sourcing

ingredients
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Solutions... TIFCC can provide a consistent supply of Trinidad & Tobago ‘Trinitario’ cocoa @

* Unique offering: Identify
innovative partnerships to w
increase brand awareness

* Provide consistent
supply throughout the
year: Improve inventory
management to address
seasonality

[#5) ' Increase production
capacity: price competitive
through greater production
efficiency
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Industrial cocoa
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Culinary chocolate
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Product overview.... e

Retail products

TRINITARIO®

FINE FLAVOUR COCOA

SCORPION
PEPPER

FINE DARK cHOCOLATE
Tl'llly ExCeptionﬂl

NET WEIGHT: 50g




Competitive advantage... S ¢

Volume - consistency of supply @ @ Expertise - Innovative products

Quality of material and fruit and :
floral taste Q Partnerships
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MO I’keT ShG re... (TTFCC currently supplies 25 metric tonnes of industrial cocoa product per annum)

HOCOLATES
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Market opportunity for culinary chocolate... @

|= : M : Shanghai, China - (50 metric tonne per annum)

First Caribbean Markeling Company TTFCC to participate at the CIIE Expo in Nov 2022, launch in 2023

{&’m’%) Caribbean region (12 metric tonnes per annum)
“ B

‘\\\"fARICOM {/‘

W Culinary chocolate for regional export in the CARICOM

Europe and UK (2 Metric Tonnes per annum)

Partnership with the London and Paris-based world famous culinary school
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FINE COCOL COMPANY

Current challenges...

@ Current factory layout does not comply to international food safety standards

g,* No available space to stockpile raw material during harvest season

No storage facility for finished goods

= Limited space for product development and machinery to increase output




Current C h(]”eﬂges. . (nospace to increase production) I
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Current challenges.

14



Proposed new factory

extension...

KEY

W&B - WEIGHING & BATCHING AREA
SS - STAINLESS STEEL TABLE

CR - CHANGE ROOM

WR - WASH ROOM

HW - HANDWASHING SINK

RMS - RAW MATERIAL STORAGE
FGS - FINISHED GOODS STORAGE
AS - ALLENGEN STORAGE

IA / DISP - INSPECTION / DISPATCH AREA
PR - PACKAGING ROOM

QC - QUALITY CONTROL AREA

DA - DRYING AREA

R - ROASTING

WINN - WINNOWING

PS - PACKAGE STORAGE

C - CHILLER

LR - LUNCH ROOM

LS - LOCKERS

CH - COAT RACK / HOLDER

CS - CHEMICAL STORAGE CABINET
US - UTILITY SINK

EXISTING WALLS (BLDG A)
NEW WALLS (BLDG A)
NEW EXTERNAL WALLS
NEW INTERNAL WALLS

ROAD Resgpye

??$

S— .
= é% é\éﬁi@f‘?\l D?A!N
d—

j| Office
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FACTORY LAYOUTS (CARIRI)

SCALE: 1/16"=1'-0"

AXIS CONSTRUCTION
LIMITED

T ——

PROJECT:

PROPOSED EXTENSION
TO CHOCOLATE FACTORY

CLIENT:

MR. ASHLEY PARASRAM

DRAWING TITLE

PROPOSED LAYOUT OF
CHOCOLATE FACTORY

EXTENSION
DATE | REV.# | DRWG.#
21 APR 22 | [ A-01
DRAVING [SSUE:
FOR
APPROVAL
DESIGNED DRAWN CHECKED
A.P. S.A.R.S.
REVISIONS:
DATE REVISION DESCRIPTION: REV. #:
NOTES:

I. ALL DIMENSIONS ARE IN IMPERIAL UNITS

2. DRAWINGS ARE TO BE READ IN CONJUNCTION
WITH ALL OTHER RELEVANT DRAWINGS.

3. ALL DIMENSIONS ARE TO BE CONFIRMED ON
SITE

ADDITIONAL NOTES:

- ALL DIMENSIONS TO BE CONFIRMED ON

SITE.
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Financials.. oo

o)
q
¢ Revenue: 2019 TT$1.8m /2020 TT$ 2.48m /2021 TT$ 3.1m
Projected sales based on 20% increase: 2023 TT$3.6m / 2024 $4.2m / 2025 TT$5.6m
o Funding for expansion

o
*@ Cost of factory extension: TT $3,500,000.

Construction time: 6 months

‘: Request: Financing of TT $2,300,000.

16



TRINIDAD‘) TOBAGO

FINE COCOA COMPANY

TTFCC, La Reunion Estate, Centeno
Ashley Parasram, Director
+18683926629
ashley@ttfinecocoa.com
www.ttfinecocoa.com
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