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GREAT TASTE STARTED
AS A LITTLE STORY
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Callebaut 70% Sao Thome Dark Chocolate Callet
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Seaweed Flake Powder

REBRYRT A Ok - Hi s~ HARRE

BE | mmyrm
B | 25AFx 48/ &

—

Feress 39% P BA-YBI55e OEHH]

Arriba-Milk39%

HpIER A IRFZIAYEIE T AT AR -
SERMHAMEREINEH  BE XX

BB | mmkmE o
Mg | 25ARx4B/ %

CALLEBAUT-5



Finest Belgian
Chocolate
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Callebaut 100% Dark Chocolate Callet
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Callebaut 70.5% Dark Chocolate Callet
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Callebaut 80% Dark Chocolate Callet
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Callebaut 70% Dark Chocolate Callet
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Callebaut 60.1% Dark Chocolate Callet
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Callebaut 54.5% Dark Chocolate Callet
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Callebaut 41% Milk Chocolate Callet
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Callebaut 33.1% White Velvet Chocolate Callet
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Callebaut 33.6% Milk Chocolate Callet
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Callebaut 28% \White Chocolate Callet
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Callebaut
Chocolate
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Callebaut Strawberry Chocolate Callet
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Callebaut Gianduja Nut Chocolate
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Callebaut Cocoa Butter Callet
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Cocoa
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Callebaut Chocolate Powder Callebaut Cocoa Powder
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Callebaut Cocoa Powder Callebaut Cocoa Butter Powder
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ChocRocks Mini ChocRocks
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Crispearls
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Callebaut Strawberry Crispearls
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Callebaut Chocolate Crispearls
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Callebaut Dark Crispearls
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Callebaut Cocoa Butter Powder
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Pailleteé Feuilletine Callebaut 50%-100% Hazelnut Paste
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CALLEBAUT"

BELGIUM 1911

A new way to explore chocolate taste

Find your chocolate taste and great pairing ideas
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MTIPER T ESEERA05R 55 ¢ (03)523-3068 EE : (03)523-3013
REREEM BEMBARI32R : (05) 236-6298 EE : (05)236-6297
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BRI F/AET 587, Jalan Sepadu 25/123A, Sec 25, 40400 Shah Alam Tel : 03-7499 3089  Fax : 1700813619
HREH/AT): Tehmag Foods (Thailand) Co., Ltd biiE:1213/561 Soi Ladprao 94 (Panjamitr) Ladprao Rd. Pub-Pla Sub-District,



