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COMPOUND CHOCOLATE

Just like our couvertures, our compound is crafted through the
conching method, resulting in a uniquely smooth, silky and non-waxy

mouthfeel.
Igﬁ SPECIFICATIONS
PRODVCT/ PHORLE | FLUIDITY | COMPOSITION | SHELF LIFE
Superior dark COCOA MILK
Coklat compound with a $6440 24 Months
Dark true taste of dark

% %
chocolate. @ @

Superior milk 060660 | COCOA MILK
compound with
Coklat

! % %
DARK CHOCOLATE COMPOUND Vil | ahouthentic 18 Months

milk chocolate.

Superior white 006060 | COCOA MILK

cokat Cor\ﬂtpogndfw{thhta % % 18 Month
: real taste of white onths
White chocolate and @

hints of vanilla.

Extremely white
Coklat in color. a real 06000 | COCOA MILK

Super White taste of white % %

chocolate and @ @ 18 Months

COINS ideal for
: decorations.
Met Weight: 500g
FORMAT PACKAGING STORAGE
® | Coins 8 Retail Box 500g/ 1kg
B | Blocks
12-20°C
Stand-up Pouch 2kg Clean and dry
[ ] Bagin Box 15kg

ADVANTAGES @ CERTIFICATES
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Kosher Gluten-Free No Soy
Black Bourbon  Transfat
Vanilla Free
WALy
B, IDCP 5
s
Non-GMO

Non-Waxy Silky and
Mouthfeel Smooth




