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Kakaw transformation planning production and consumption

All know the inviting chocolate, celebrated in festive kermesse, turned into the last
times in an increase fashion and in a phenomenon of custom.

The idea to choose this enjoyable and unusual theme in my thesis, she was born
from the consideration that treating itself of an industrial product needs a deepened
planning. This is of competence of experts of alimentary technologies, chemical,
scientists able to manipulate the product beginning from his molecular composition.
But really this loss of citizenship of the chocolate, makes to enter game the planning
of its characteristics more external or of its sensorial interface. He must be perceives
as desirable, further to be it in the substance.
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LA FASCIA DEL CACAQ PIANTA FIORE FRUTTO SEME RACCOLTAE SGUSCIATURA! laraccoltaariva  FERMENTAZIONE ED ESSICCAZIONE: |

Le piantagioni di cacao sono diffuse nella cosiddetta FASCIA del 1l cloccolate viene dalla pianta del quando |a cabossa cambia colore. I tumbador recide il semi fermentano dentro casse ricoperte di foglle di
CACAO, cioé nelle regioni tropicali dell'Africa, del sud America e cacao, un albero alte 5 metri che peduncolo e lascia cadere il frutto. Poi con il machetelo  banano per eliminare la polpa che li circonda, poi

in Malesia ed Indonesia fiorisce in tutte le stagioni taglia liberando i semi dalla polpa vengono posizicnatl 2l sole per ridurne l'umidita
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The way of the cacao



The result of search is a run that departs from the description of the commercial way
of the faves of cocoa up to the transformation in the material chocolate, stings of
departure for a project that places in the circle more and more frequented of the food
design.

The bond emerges with the territory of Piemonte to whose production historically
installed divides him among the artisan teachers that manage the enterprises to
family level with handicraft production and urban and regional distribution and the
average and great industry with the production in series and tied up capillary
distribution of the projects of image and communication.

In the last times it enters game the figure of the external planner to the industry of
production. The industry has an interesting productivity, but it has to conquer more
and more segments of market tall, for which it needs pushes toward the innovation
redrawing strategies of project through new configurations of the produced system
and new connections with the circuits of the communication. This has done yes that
the individualization of new typologies of chocolate had to involve the whole
entourage of the world of the design and the architecture.
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CIOCCOLATO E PROGETTO

Celebri designers

CAMBIA LO SCENARIQ ED ENTRA LA FIGURA DEL PROGETTISTA ESTERNG

1l cicccolato @ assimilabile ad un MATERIALE DUTTILE & TRASFORMABILE.
Lindustria ha una produttivitd interessante, ma deve conguistare segmenti di
mercato sempre pil alti, per cui recessita di spinke verso Ninnovazions
ridisegnande strategie di progetto attraverss nuove configurazioni del sistema
prodatto & nugve connessioni con | circuiti della conoscenza e della comunicaziones,
Queste ha fatto si che lindividuazione di nuave tipeleale di cleccolato non poteva &
non doveva risiedera esclusivamente all'interne dell'industria di produzione, ma
doveva coinvelgere tutte 'entourage del mendo del design e dellarchitettura

Chocolate and project



Students and designers are risked in the ideation of new chocolates: in the jobs it is
difficult to come upon him in purely formal elaborations, it is always instead
perceivable the tension of the project that has the tendency to make to emerge the
essence and the quality of the chocolate, his

morphology, the attention to the formalities of production and consumption.

ﬁc—fg TAV. 7 Palitecrico di Toring
HEE A . 2004/2005 TESI DI LAUREA: Kakaw: trasformazion

CIOCCOLA

Esigenze che nascono da attenzione al mercato
e nuova limitazione del fumo

Requisiti Prestazioni richieste

Target adulte

Gl DO et BEQLISEANG CHCCEBR0 tr o ar L], O Taine i oS TGS WAL puum»s
wnsere deball, mrmm.umm Eghntts | mamentn di diesitict w reseurar dal Pack & cantatta
dmnrd-tlmmlmnﬂm b una sforsata di poergla, innalia huu eon il cosealate

Oibatinn

Iifendere e caremtedistiche
che el prodatia
e e b ik
. savcedo wilizzn
Zapa I cenzarme gel proderta

Pack 3 contatie
&on || clbtoatata

meratons cotsenita
Dimansicne contongta =
Uiikzzabile In motiments Uniirzabie in mosimentn

. Uso individuste € collettive
i i e e scario pesstic
frmatica sncho daps Laperura Trmatica acche dapa laperiura

@opa il sanuma el prodato

Mantenere indlterate ke arsntenstiche G&l
e

i

Ermetica, righd, leggera o imphabie
Faciltare la mosimenkazicen wea
danneggiane 4 o

Rigoits obsligatoiamente preduilone,
Engredient, pio € dans &1 scadenza o WA ST
D communicars identith del prootte

Trasmettere raturabel ¢ riconmscitdsh Ripera

Arcattivante
Loga Tochménte memoasaie o isive el b ot dianas

del prodtto
"ramh:r:l\aluml-ﬂ e ricorascitsinh
Hlivane

Mantenere inallenate b calerstiche del
prodatio

Ligs Iachimete meshsi z2able ¢ et

Chocolate-therapy

The adults that purchase chocolate for if or for others, they do it in furtive and solitary
way, they think about being weak, they are braked and they hide him. And comes the
moment of to deliver and to reassure them from the senses of guilt because the
chocolate favors the activity celebrate her, it gives a lash of energy, it raises the level
of humor.

The chocolate released by the canonical places, enters the working context where
stressful moments are lived. And a small daily help that assuages the stress, gives
relax and it can lend a hand to the career.

The rite of the tasting is united to that contemporary some movement. | put it in bag,
in the small pocket of the jacket and | bring it to | walk.



CIOC&GO project proposes it as the new piemontese business, to taste in the office
or around in the city. Destined to an adult target and worker, it answers to essential
must what the question of the market, the technical and economic feasibility, the

environmental ethics and the innovation of the project. And foreseen the sale near
the points GDO.
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