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‘ %@2@ Welcomes Youl!

We are proud to present to you, our chocolate experience!




From farm to chocolate

Origine of Cocoa products
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™ Our cocoa beans are\a-product of
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various localities in Cameroon:

B The Centei( f@g}on In
artlcuiar }:h{: Lekié, and
Mbam s;ub d1x7as1ons

Lf‘“x

,RT};( S‘@uth ,tkgﬁon In
e T

B _._,




§i 08

From farm to chocolat

Processing & transformation of products

® Know-how & attention to
farming, purchasing &

. ‘ transformation processes

® Debulking fermentation and

. | j drying
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< A') ™ Roasting and peeling
Grinding and pressing,

™ The result of our Art is in the
blending and conching processes.




Customised designs

Seduce your clients, with tailor made moulding, confectionery &

packaging designs

™ Are you organising an event
where you'd like to offer your
customers something special?

® Would you like to welcome

and thank your customers for
choosing your services?

® Would you like to include an
X-factor or present
something special to public
events?
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Customised designs

We offer you the possibility of tailor-made
packaging, giving you the freedom to create original
and unique packaging for your company or event.

Arnpa,




)

DS e

Our Legee Chocolates

Chocolate Assortments With Exhilarating Flavors From Cameroon

™ The quality of our ®  Basic chocolate

chocolate is of the
® Dark 55% and 70%

COcoOa content

utmost importance to us

® Our flavors are tailor-
®  Milk 36% cocoa

content

made for the pleasure
and well-being of our
consumers

White 36% cocoa
buttetr. content




Our Ligen Chocolates
| Dark chocolate 55%0r 70% 4

cocoa content

® [t's no accident that our

®  Available in 100g, 35¢ bars R
/ blended with tropical
/ ™/ Available in 10g pralines fruits, seeds and hetbs.
7 A | . .
/ Rich in iron, magnesium and coppet, =  With our quality and
| / / stimulates cardiac activity, antioxidant nutritional tests, our
Iy

chocolate recipes stimulate
digestion, the immune
system, energy,
concentration and much

more.
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Our Légem Chocolates

Available in 100g, 35¢ bars and 10g pralines

With Rice

Stimulates energy

With peanut chips

Rich in fat 100g
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With sesame seeds

'™ Rich in iron, stimulates energy and
immune system
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Our Ligen Chocolates

Available in 100g, 35¢ bars and 10g pralines

_/With coconut Guima (coconut in Kwasio)

b/
.

Stimulates digestion
Au lait

®  Stimulates digestion
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Our Ligen Chocolates

Available in 100g, 35¢g bars and 10g ™ [t's no accident that our
pralines Lipem chocolates are blended

with tropical fruits, seeds and
With Bitter cola Gu: (Force in Bassa) Bas

/Digestive, rich in caffeine and = With our quality and
theobromine, stimulates adrenalin, nutritional tests, our
promotes mental alertness and reduces compositions stimulate
fatigue. digestion, the immune
system, energy, concentration

With Jujube Kiwon neh (Love in Fotouni) Ry
Rich in vitamin C, magnesium, calcium ' =1
and kalium. Stimulates energy, has anti-

inflammatory and antioxidant functions. @ ¢ & <
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Our Ligen Chocolates

White 36% cocoa butter content

Available in 100g, 35¢g bars and 10g pralines

™  Rich in essential fatty acids and
antioxidants

W1th white pepper Nsan (Peace in Bassa)

&/ ®  Fighting depression




Our Ligen Chocolates

White 36% cocoa butter content

Available in 100g, 35g bars and 10g pralines

ith Moringa Longué (Life in Douala)

Rich in vitamin B, magnesium and iron, ,,.
Stimulates blood glucose control.

With coconut Guina (Coconut in Kwasio)

®  Stimulates digestion
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Your Légem pastry
| Powder, Spread and Cocoa Butter

® AgroBio produces cocoa butter, pure and alkalised cocoa powder
/ and spreads

‘An important input in form of raw material for chocolate,
beverages, ice cream, candies, cakes and spreads

®  Our powder is rich in magnesium, calcium, endalamine,
theobromine, iron and vitamin B12.

™ Stimulates muscular activity, slows aging and stimulates blood
tissue.
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AgroBio-Int Limited

Agrobio-Int Limited

/B.P. 4372

' ’gtounde, Ngousso Eﬁ':! E

Cameroon k C
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Tel: +237 95990643 (CMR)
+353 857463904 (Ireland)
+49 1794372817 (Germany)

Plus Code: VGRX+P34, Ngousso Yaounde

Email:  contact@agrobio-int.com

/" Website: www.agrobio-int.com
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