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Ruby chocolate callet
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Strawberry-coloured and flavoured
chocolate callet
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Gold chocolate callet
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70% Saothome Dark couverture
chocolate callet
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100% Cocoa mass callet
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67.4% Madagascar Dark couverture
chocolate callet
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80% Dark couverture chocolate callet
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70.5% Dark couverture chocolate

callet
DCB222/25AF /8,88 /f
DCB222A/10 AFr /8,28 /%

SRE | WASE | ERSE |IERA

26% 70.5% | 38.4%
g 8&m 70.5% a5 /) - ORREDE -

CALLEBAUT

EEE 70.1% Jafk:R:AT50
70.1% Dark couverture chocolate
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60.1% Dark couverture chocolate

callet
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57.9% Dark couverture chocolate
callet
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54.5% Dark couverture chocolate callet
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40.7% Milk couverture chocolate
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33.6% Milk couverture chocolate
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28% White chocolate callet
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54.5% Dark couverture chocolate
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70.5% Dark couverture chocolate

callet
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100% Pure hazelnut paste
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Cocoa butter & Mycryo Cocoa butter powder
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Chocolate powder
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Cocoa powder alkalized
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Chocolate for baking
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Couverture chocolate with sweetener % . Gianduja nut chocolate
DCB121/1 AF | 8,6 BF /58 = | | DCB141/52f /8,58 /4
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Pailleté Feuilletine Caramel flavoured Crispearls
DCB611/25 Afr /& ,48 /% DCB634A/08 T /& ,4 /%
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NisDiA Dark Chocolate Crispearls White Chocolate Crispearls
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