
Sustainable Cacao and Coffee sourcing Partner

Krispy 
Cacao & Co

Sustainability 
One Bean 
at a Time

DISCOVER MORE AT
KRISPYCACAOANDCO.COM

Arabica Coffee Beans

Robusta Coffee Beans

Premium, unroasted Arabica beans from the highlands of 
Cameroon.  Naturally smooth and medium-bodied, with 
underlying notes of caramel, bright acidity, and hints 
of citrus and toasted nuts — ideal for custom roasting.

Cameroonian Robusta, full-bodied and bold beans with 
earthy, nutty notes and a smooth, mellow finish.  Of-
fers deeper intensity, less acidity, and a stronger, more 
robust flavor — perfect for bold blends or dark roasts.

Direct Trade

Direct Trade

Single Origin

Single Origin

Vegan

Vegan

Price 
(USD/KG)

Info-
terms

Mo-
Q(kg)

AQ(mt)

From 6,97$ FoB 100 10 000

From 9,02$ CIF 100 10 000

Price 
(USD/KG)

Info-
terms

Mo-
Q(kg)

AQ(mt)

From 6,15$ FoB 100 10 000

From 8,20$ CIF 100 10 000



   

Kripsy Cacao & Co

Krispy Cacao & Co 
Sustainably Sourced, Boldly Presented  Richly Delivered.

RAW CACAO BEANS

WHY CHOOSE US?

Let’s Create something extraordinary together.

•Direct Trade •Transparent Sourcing •Ethical Standards

Email: info@krispycacaoandco.com

Sustainability One Bean At a Time.
www.krispycacaoandco.com

Product Info Variety Bean Size 
Per 100 g

Defect 
Rate

Fermen-
tation

Mois ture 
Contenct

Flavour Processing 
Method

Price (USD) MoQ
(kg)

AQ
(mt)

Grade 1 
Mighty 
Krispy 

Hand-selected, 
premium beans 
with superior 
size, uniformity, 
and flavor.

Forastero  
Cacao

80-90g ≤ 5% 6 - 7 
days

≤ 8% Complex, 
hints 
of fresh 
berries & 
citrus

Sun-dried, 
oven when 
nessesary

$11,99/kg
Bulk 
discount 
possible

1000 20.000

Grade 1 
Regular 
Krispy

Standard, 
high-quality 
cocoa with full 
traceability and 
ethical sourcing.

Forastero  
Cacao

less than 
100g

≤10% 6 - 7 
days

≤ 8% Non-
smoky, 
multi-lay-
ered 
chocolate 
notes

Sun-dried, 
oven when 
nessesary

Available 
from spot-
price

1000 20.000

Kripsy Cacao & Co


