
GO.CREATE. INSPIRE

Food Value  
Information  
Dry cocoa solids 43.20% 
Sugar 53.70% 
Cocoa butter 2.80% 
Emulsifier: soy lecithin E22 <.30 

Serving Size 100 gram

Energy : 2251Kcal / 487 Kcal 
Fat: 26.4 gram 
(of which saturated : 16.1 gram) 
Carbohydrates : 57.20 gram 
(of which sugar 53.80 gram) 

Proteins : 5.2 gram 
Salt : 0.03 gram 
Dietary fiber 7.3 gram

Ingredients 
Cocoa Mass       43.20% 

Sugar       53.70% 

Cocoa Butter                 2.80% 

Soy Lecithin                <.30% 

Non GMO                  Yes     

Kosher            Yes-OUD 

MELTING 
45º C 
113ºF

COOLING 
28-29º C         

82.4-84.2ºF

WORKING 
31-32º C 

87-89.6º F

LARGE CHUNKS-BAKE STABLE 
Belgian chocolate chunks made for American sized cookies. Everyday bakers chocolate 
which will perform across wide varieties of pastry and baking applications. A chocolate 

that delivers consistent results for the professional pastry chef. 10 kg case

TEMPERING 

Viscosity  135.8 Brookfield , 502.4 

464‐2021‐03250824 ‐ ECAL New Orleans
Number of Servings: 1  (14 g per serving)
Weight: 14 g

Ingredients: 
464‐2021‐03250824 ‐ SEMI SWT CHUNKS ‐ Altamira Foods.

Notes:
468‐2021‐03240137

Eurofins analy cal analysis of total sugars cannot differen ate naturally occurring sugars from added sugars of a product. The added 
sugar value listed on the facts panel above was client provided.
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