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Cocoa% (2)
Milk%
Total fat%
Cistern
Container
6kg bucket
Dipping
Spraying
Covering
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COMPOUND COATINGS
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Dark

Compound Coating Cone RA Coating with high cocoa content. = Ice cream 'YYYY 33.6 39.2 49.0 10130268 11003928 /
Compound Coating dark Confectionery 'YY Yo 16.0 45.8 39.3 10004181
Patisserie & Desserts
Dark, excellent cocoa flavour. 2o Long.life pastries v v v
Compound Coating dark RA Cereals 'YYYS 16.1 45.8 39.5 10130108
Confectionery
. . Dark, very runny compound Patisserie & Desserts
Compound Coating dark thin coating, excellent cocoa flavour.  Pastries / Long-life pastries (T 139 407 461 10004185 ‘/ ‘/ ‘/
Cereals
Confectionery
Compound Coatin Dark, very runny, and lacto- Patisserie & Desserts
p g se-free compound coating, Pastries / Long-life pastries 'YYY) 13.3 27.5 64 10125697 v
lactose free RA
excellent cocoa flavour. Ice cream
Cereals
Mixture of light and Confectionery
. dark coating. Patisserie & Desserts
Compound Coating hard Relatively hard after pastries | Long-lfe pastries 'YYYS) 10.3 6.1 4h .4 40.4 10004616 10128508 V4 V4 V4
crystallisation. Cereals
Confectionery
. Patisserie & Desserts
Compound Coating 802 RA \Clggi:]hm and dark compound Pastries / Long-life pastries 'YYY) 12.9 27.4 64.4 10128942 11003993 V4
8- Ice cream
Cereals
Light
Confectionery
. . . Patisserie & Desserts
Compound Coating bright Light, excellent cocoa flavour. -0 J Long-lfe pastries 'YY o) 4.6 6.5 46.4 42.5 10004184 10004183 V4 v v
Cereals
Confectionery
. Light compound coating with Patisserie & Desserts 10186629
Compound Coating Avellana RA 6% hazelnuts. Pastries / Long-life pastries 440 40 400 39:5 (4 weeks) ‘/ ‘/ ‘/
Cereals
White
Confectionery
. . . - . Patisserie & Desserts 10129328
Icing White Very thin, solidifies quickly. pastries / Longlie pastries 'YY Y6 12.3 47.1 39.9 (3 weeks) v V4 V4
Cereals
Confectionery
- - Very thin, solidifies quickly, and = Patisserie & Desserts 10122276
Icing White /0 palm without palm oil. Pastries / Long-life pastries LTIl 123 471 399 (3 weeks) ‘/ ‘/ ‘/

Cereals

(1) Viscosity: 4444 veryrunnyto 4006 thick
(2) % Cocoa: Percentage of dry cocoa solids

We reserve the right to change the declaration and range 2021/11
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