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Valrhona Chocolatier grundades 1922 i Tain-L’Hermitage i Rhonedalen 
i södra Frankrike, med en målsättning om att producera och leverera 
utsökt choklad till chocolaterier, konditorier och restauranger över hela 
världen. Valrhona står inte bara för innovation och kvalitet, utan även 
hållbar och rättvis utveckling. Att ta fram ett sortiment som är både eko-
logiskt och fairtrade var därför ett självklart steg. Chokladen är exklusiv 
med mycket hög kvalitet och tillgodoser alla smaker och chokladbehov.
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This booklet contains twelve original gourmet recipes to bring out the best of the Oabika cocoa juice concentrate flavor, developed 
by a group of passionate and creative chefs.

Oabika, a new ingredient for all culinary professions to work with

Pastry Mixology Pastry shopChocolate-ma�ng Ice cream

A partner of taste artisans since 1922, a pio-
neer and benchmark in the world of chocolate, 
Valrhona defines itself today as a company 
whose mission statement, “Together, let’s use 
good food to make the world a better place”, 
conveys the strength of its commitment. 
Together with its employees, chefs and cocoa 
producers, Valrhona creates the best in choc-
olate to shift the status quo towards a fairer, 
more sustainable cocoa industry and gastron-
omy that tastes great, looks great and does 
great things for the world. To create the best 
in chocolate and cocoa products together, we 
must share: share our know-how so that we 
can all constantly progress, improve and be 
inspired to take the profession to new heights. 

To develop recipes with Oabika and its new 
cocoa juice concentrate, Valrhona wanted to 
involve eight passionate and talented chefs 
from the very start of the project to be as 
close as possible to the expectations and 
needs of gastronomy professionals. Driven by 
the extraordinary potential of this product, 
and the desire to move forward together and 
innovate, these chefs have developed gour-
met recipes with Oabika. The objective is to 
support chefs from all over the world, what-
ever their specialty, in the use of this new and 
groundbreaking product and to inspire them 
by providing original recipes created by duos 
of chefs with complementary profiles, both in 
terms of their know-how and style. 

Adding value to an exceptional 
raw material
 
The fresh juice is harvested sustainably and 
responsibly directly from cacao plantations  
in Ghana, then filtered, pasteurized and 
gently evaporated at 72 degrees Brix, 
producing a concentrate 100% extracted 
from cocoa pulp. 

The name means “gold of the pod” in Twi, 
a language spoken in Ghana. It refers to 
cocoa mucilage, an extraordinary resource 
that is still undervalued. 

In promoting this exceptional raw material, 
Valrhona is continuing its commitment 
to making the cocoa industry fair and 
sustainable, by using another part of the 
pod and enabling cocoa producers to 
generate additional revenue from selling 
this co-product. 

The extraordinary taste of cocoa fruit 

When you taste Oabika, you will experience the extraordinary 
flavor of cocoa fruit, with powerful acidity and surprising 
aromas. It has a very nuanced profile, oscillating between subtle 
fermented notes, fruity notes of small, tangy berries such as 
redcurrant and more gourmet notes of candied fruit. 

Oabika is an ode to creative escapism. The unusual taste 
instantly transports you deep inside cocoa plantations  
to uncover a mysterious fruit, with an exceptional treasure 
hidden inside the pod.

MUCILAGE

BEANS

Cocoa pod cut

Oabika is a cocoa fruit juice concentrate, made from the still-undervalued white pulp that protects beans in the cocoa pod,  
also known as mucilage. 
Its nuanced aromatic profile, oscillating between fruity and tangy notes, instantly takes us to the heart of the plantations  
to discover the rare and exceptional taste of the fruit of the cocoa tree. 
Its syrupy texture and amber color make it an exceptional ingredient, the new key ingredient for chefs and artisans around  
the world.

Cocoa fruit juice concentrate 72° Brix

Oabika is an all-new material to work with 
and an inexhaustible source of creativity  
for chefs and artisans, whose imagination  
is fed by new sensations. 
It is an ingredient that will satisfy the needs 
of all gastronomy professionals—pastry chefs, 
chocolatiers, ice cream makers, restaurateurs, 
caterers and mixologists. 

It can be used pure or diluted for sweet 
and savory recipes alike, to make toppings, 
sauces, glazes, ganaches, jellies, mousses, 
creams, ice creams, sorbets, drinks and 
much more. 

PACKAGING

5kg Bag-in-Box (metallic bag fitted with  
a cap and placed in a cardboard box).  
Code: 34200 

INGREDIENT

Cocoa pulp

CONSUME WITHIN

12 months

STORING

Before opening, store in a dry place away 
from light, between 60°F and 65°F (16°C 
and 18°C), or keep chilled below 40°F 
(4°C) in order to preserve the optimal 
organoleptic qualities of the product. 

After opening, keep chilled below 
40°F (4°C).

*Calculated based on the date of manufacture.

5

VALRHONA OABIKA 5 KG 
ART: 53516 | ENHET: ST | FÖRP: 1 X 5 KG 

URSPRUNG: FRANKRIKE 
Oabika är ett kakaofruktjuicekoncentrat, tillverkat av det vita fruktköttet 
som skyddar bönorna i kakaoskidan. Dess nyanserade aromatiska profil 

som pendlar mellan fruktiga och syrliga toner, tillsammans med den 
sirapsliknande konsistensen och bärnstensfärgade färgen gör den till en 

exceptionell ingrediens för alla konditorer.

Adding value to an exceptional 
raw material
 
The fresh juice is harvested sustainably and 
responsibly directly from cacao plantations  
in Ghana, then filtered, pasteurized and 
gently evaporated at 72 degrees Brix, 
producing a concentrate 100% extracted 
from cocoa pulp. 

The name means “gold of the pod” in Twi, 
a language spoken in Ghana. It refers to 
cocoa mucilage, an extraordinary resource 
that is still undervalued. 

In promoting this exceptional raw material, 
Valrhona is continuing its commitment 
to making the cocoa industry fair and 
sustainable, by using another part of the 
pod and enabling cocoa producers to 
generate additional revenue from selling 
this co-product. 

The extraordinary taste of cocoa fruit 

When you taste Oabika, you will experience the extraordinary 
flavor of cocoa fruit, with powerful acidity and surprising 
aromas. It has a very nuanced profile, oscillating between subtle 
fermented notes, fruity notes of small, tangy berries such as 
redcurrant and more gourmet notes of candied fruit. 

Oabika is an ode to creative escapism. The unusual taste 
instantly transports you deep inside cocoa plantations  
to uncover a mysterious fruit, with an exceptional treasure 
hidden inside the pod.

Applications & Pairings

Oabika is an all-new material to work with and an inexhaustible 
source of creativity for chefs and artisans, whose imagination 
is fed by new sensations.

Oabika is an ingredient that will satisfy the needs of all 
gastronomy professionals—pastry chefs, chocolatiers, ice cream 
makers, restaurateurs, caterers and mixologists. It can be used 
pure or diluted to make toppings, sauces, glazes, ganaches, 
jellies, mousses, creams, ice creams, sorbets, drinks and 
much more. 
To help chefs use this new material, Valrhona has also created 
a booklet of 12 exclusive recipes, available on request.

PACKAGING

5kg Bag-in-Box (metallized pouch fitted 
with a cap and placed in a cardboard box). 
Code: 34200 

INGREDIENT

Cocoa pulp

USE WITHIN*

12 months

STORING

Before opening, store in a dry place 
away from light, between 60°F and 65°F 
(16°C and 18°C), or keep chilled below 
40°F (4°C) in order to preserve the optimal 
organoleptic qualities of the product. 

After opening, keep chilled below 
40°F (4°C).

*Calculated based on the date of manufacture.

Oabika is made from Koa cocoa pulp juice: 

Koa turns cocoa pulp into added value.  
The Swiss-Ghanaian start-up collects 
the cocoa fruit juice used to make this 
concentrate from its network of more than 
1,600 cocoa producers in Ghana. 

By processing this by-product, Koa is 
contributing to reducing waste from 
cocoa production by using solar-powered 
production technology. Koa is committed 
to communities in Ghana, ensuring the 
traceability of its operations and providing 
additional income to cocoa smallholders.  

Find out more about Koa on the koa-impact.
com website.

By making its concentrate from Koa cocoa 
fruit juice, Valrhona is reaffirming its desire 
to shift the status quo towards a fair, 
sustainable cocoa industry and gastronomy 
that tastes great, looks great and does 
great things for the world.

MUCILAGE

BEANS

Cocoa pod cut

Oabika is a cocoa fruit juice concentrate, made from the still-undervalued white pulp that protects beans in the cocoa pod,  
also known as mucilage. 
Its nuanced aromatic profile, oscillating between fruity and tangy notes, instantly takes us to the heart of the plantations  
to discover the rare and exceptional taste of the fruit of the cocoa tree. 
Its syrupy texture and amber color make it an exceptional ingredient, the new key ingredient for chefs and artisans around  
the world.

Cocoa fruit juice concentrate 72° Brix


