
Fat Content

Moisture Content

pH

Particle Size

Drop size

E. Coli

Mold Count

Salmonella/375g
Flavor

Color

Odor

Appearance

Pb

Cadmium

Total Fat (g)

Saturated fat (g)

Trans Fat (g)

Cholesterol (mg)

Sodium (mg)

Total Carbohydrate (g)

Dietary Fiber (g)

Total Sugar (g)

Added Sugars (g)

Protein (g)

Vit D (ug)

Calcium (mg)

Iron (mg)

Potassium (mg)

Calories (Kcal)

24 months from time of manufacture under suitable storage conditions

Peru

Intended for Human Consumption

Organic cane sugar, organic chocolate liquor and organic cocoa butter

NOP, UTZ/Rain Forest Alliance, Vegan, Gluten Free, Kosher Parve, Non-GMO Project Verified

Manufactured in a plant that is free from wheat, gluten, eggs, fish, crustaceans, peanuts, tree nuts, soy, milk/dairy, celery, 

mustard, sesame and sulfites.

39% +/- 3%

1.0% Max

5.0-6.0

21 +/- 3 um

1000 ct +/- 100 per lb

Negative/g

100 cfu/g max

Absence

Characteristic semisweet chocolate

Dark Brown

Characteristic of semisweet chocolate

Chocolate drop

0.10 ppm max

0.4 ppm max

SHELF LIFE

COUNTRY OF ORIGIN

USE & APPLICATION

DESCRIPTION

INGREDIENTS

CERTIFICATIONS

ALLERGENS

PHYSICAL CHARACTERISTICS

MICROBIOLOGICAL

ORGANOLEPTIC

Solid chocolate mass made from depositing tempered dark chocolate

SAFETY

NUTRITIONAL - AVG VALUE PER 100 GRAMS

PRESENTATION & PACKAGING

STORAGE & TRANSPORT CONDITIONS
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0.48

59.8

2.76

285.7

584.5

Single polyethylene bag (blue) inside corrugated carton box

Store in a cool dry place at 18-20C and 50-60% RH. Transport under the same conditions

PRODUCT SPECIFICATION SHEET

PRODUCT ORGANIC BULK CHOCOLATE CHIPS - 10 lbs 55% Cacao

ITEM CODE BULK - 20018


