COCOA POWDER WITH SUGAR

Commercial name:

Organoleptic specifications:

Ingredients:

Total cocoa percentage:

Shelf life:

Nutritional facts
Average values x 100 g:

Microbiological specifications:
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Cocoa powder with sugar (cocoa min 33%)
Taste and odor: typical of cocoa and sugar
Dark brown

Sugar, cocoa powder, vanillin

Cocoa 33% min

36 months (keep cool and dry)

Energetic value 1656 kJ 396 kcal

Fat g 7.7
of which saturates g 4.8
Carbohydrate g 69.7
of which sugars g 66.8
Protein g 6.5
Salt g 0.01

Total bacterial charge < 10.000 UFC/g

Moulds <100 UFC/g
Yeasts <100 UFC/g
Enterobacteriacee <10 UFC/g



