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Activity:
operator ] (double click to check box)
ingredient supplier
machine or parts manufacturer ]
payment system manufacturer ]
other (please explain)

Project or product name (one file per product) ACTICOA

It is a special production process designed to
preserve the high amount of polyphenols,
New product, product reformulation, wider naturally present in the cocoa beans, in the
range of products offered, sponsoring of finished chocolate (in bars or drinks).
activities, change in branding, etc

Description of Project/Product

Project Start Date

Project End Date

Countries Concerned

Public Concerned

] Public vending
Location of Machines (if relevant) ] Private vending

Number of machines concerned -

Or ratio number of machines involved in the
programme/

Total number of machines -

Or Number of product sold /7 Total number of

products
] very negative
[] negative
[] neutral

Sales impact [] positive

[] very positive

Comments :

Contact Name for EVA use (neither to be put on
the website nor in the brochure)

Contact Name for public questions (not
mandatory) - to be published

Picture of the product or the machine

2007



