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Tata Coffes is a leading B2B instant coffes manufacturer. One of the key differentiators for sustainable competitive advantage is the ability to develop new products that balance quality and cost to the
customer. The in-house blend development team, in partnership with market intelligence from key account managers, helped develop a breakthrough innovation product - Fine Agglo Cornucopla
{FAC). This is a customised 4-in-1 (Coffee, Chicory, Barley and Maltodextrin) instant coffee product, which delighted the customer and helped Tata Coffee quickly capture significant business share.

@ o0
The Context The Innovation

ECONORIT  _ ENERGY  EMWIROMESEMT A scenario plan was made to develop the new product by impregnating multi value added
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Challenge #1 Challenge #2 . Challenge #3 (Warehousingk
The 4-ingredients - coffee, maltodextrin, barley and chicory had  The base powder of the innovative product  Because of the product’s highly <43.154 mn
variant heat sensitivity and binding properties. If not properly  Is highly hygroscoplc compared to the hygroscoplc nature, there Is a
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