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Description 

 
Cocoa coating for enrobing applications, based on non hydrogenated fats , with plastic 
texture and very liquid fluidity after melting. Light colour and sweet cocoa taste. 

 
 

Ingredients  

 
Sugar (49.58%), non-hydrogenated vegetable fats and oils (35.00%), fat- reduced cocoa 
powder (7.50%), cocoa mass (5.00%), whey powder (2.50%), emulsifiers (E-322, E-476, E-
492) and flavour (natural vanilla). 

 
OGM Status: in accordance with EU directive (EC) 1829/2003 the product does not requiere 
specific labelling. 

 

 

Analytical Specifications 
 

 Min. Max.  

Total Fat Content 37.5 40.5 % 

Viscosity – OICC 40ºC    700 1200 mPas 

Yield value – OICC 40ºC   3 Pa 

Moisture  1 % 

Finenness  35 microns
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Microbiological Specifications 

 

 Max.  

Total Plate Count 5000 col/g 

Yeasts  100 col/g 

Moulds 100 col/g 

Enterobacteria  10 col/g 

Coliforms Absence col/g 

Salmonella Absense col/25g 
 

 

 

Nutritional Values 
 
 

 For 100g 

Total carbohydrates 53.1g 

Total proteins 3.0g 

Total fat 
Of which: 

Cholesterol 
TFA 

Saturated                                            
Monounsaturated                                        
Polyunsaturated 

38.3g 
 

0.2mg 
Less than 1.0g 

30.7g 
4.7g 
3.5g 

Fiber 2.9g 

Minerals 0.9g 

Humidity -- 

Sodium 29.5mg 

Energetical value 566 Kcal – 2367 Kj 
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Allergen information  
 

INGREDIENTS LIST according to EU Directive 2000/13/CE 

and future modifications and Real Decreto 1334/1999 and 

future modifications. 

Presence 

as raw 

material 

Presence in 

the same 

production 

line 

Presence in 

the site 

CEREALS containing GLUTEN and products thereof    

CRUSTACEAS and products thereof    

FISH and products thereof    

EGGS and products thereof    

PEANUTS and products thereof    

SOYBEANS and products thereof    

MILK and products thereof ( including lactose)    

NUTS and products thereof    

CELERY and products thereof    

MUSTARD and products thereof    

SESAME SEEDS and products thereof    

SULPHUR DIOXIDE and SULPHITES  (10ppm)    

LUPIN and products thereof    

MOLLUSKS and products thereof    
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Packaging 
 
Cartoon box of 20 Kg, with internal plastic bag. EU pallet 480 Kg 
 

 

Shelf life 

 
9 months after production date, for products maintained into original packaging. 
Keep in a dry and cool place (max. 65% RH, 18 – 20 ºC). 
Close properly the packaging after each use. 
 
 

Legislation 

 
In accordance with EU legislation. 
 


