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COA     159
CERTIFICATE OF ANALYSIS

Percentage of residual butter after pressing : 20-22%

PRODUCT CODE : 

NAME : 

CHOCOLATE FILLINGS

Legal name & Ingredients list

Description

Nutritional values

A very pure and intense cocoa taste, with a very warm red mahogany color.

Cocoa powder.

Ingredients:  cocoa powder.

FProtein : 23 g # #
FCarbohydrate of which : 12 g # #
F          sugars : 1,5 g # #
F          polyols : 0 g # #
F          starch : 0 g # #
FFat of which : 23 g # #
F          saturates : 14 g # #
F          trans : 0 g # #
F          cholesterol : 2,5 mg # #
FFibre : 29 g # #
FSodium : < 0,04 g # #
FAlcohol (ethanol) : 0 g # #
FVitamin A : 10,50 µg # #
FVitamin C : 0,50 mg # #
FCalcium : 146,00 mg # #
FIron : 68,00 mg # #

FProtein : 9 g ##
FCarbohydrate of which : 5 g 2 % ##
F          sugars : 1 g ##
F          polyols : 0 g ##
F          starch : 0 g ##
FFat of which : 9 g 14 % ##
F          saturates : 6 g 28 % ##
F          trans : 0 g ##
F          cholesterol : 0 mg 0 % ##
FFibre : 11 g 46 % ##
FSodium : 10 mg 0 % ##
FAlcohol (ethanol) : 0 g ##
FVitamin A : 4 µg 0 % ##
FVitamin C : 0 mg 0 % ##
FCalcium : 60 mg 6 % ##
FIron : 25 mg 50 % ##

Product informations

Batch number :

Best-before Date  :

Manufacturing date  :

159

CACAO POUDRE

F Energy : 400 kcal # #
F 1680 kJ # #

For 100 g :    (Europe) For 40 g :    (USA)

EFCalories from
Fat : 80

# #

EFCalories : 160 # #

VALRHONA S.A.S. 14, Avenue du Président Roosevelt 26600 Tain l'Hermitage France
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COA     159
CERTIFICATE OF ANALYSIS

Microbiological characteristics

Heavy metals

Health certificate

Us, VALRHONA SAS, manufacturer and sender of all the chocolates of the brand Valrhona, let us guarantee that ALL our products :
- are compatible with the human food;
- are not prepared with some milk, animal products, eggs, or products stemming from farms furnished with food for animals being contaminated in the dioxin;
- are in keeping with the European Sanitary regulations;
- are unhurt of radioactive elements, in agreement with the standards of food safety of the European community;
- contains no ingredient stemming from genetically modified raw materials : our labelings are in accordance with the regulations in force;
- are made without process of ionization;
- are made in our French factories.

VALRHONA S.A.S. 14, Avenue du Président Roosevelt 26600 Tain l'Hermitage France
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COA     159
CERTIFICATE OF ANALYSIS

3395321001599

Packaging

Presentation : 
Sales unit : 

Bag 1 kg x 3

Metallic PET + PE
Cardboard

Cardboard

Bag 1 kg x 3

25.50 x 16.00 x 23.00

49.30 x 27.50 x 48.60

PRODUCT :

PRIMARY
PACKAGING :

SECONDARY
PACKAGING :

Bag
Box

Type

Cardboard

Material Dimensions (in cm)Packaging weight Net weight

11,7 g +/- 10%
211 g +/- 10%

583 g +/- 10%

3,0 kg +/- 45 g 

18,0 kg

We certify that primary packagings used for chocolates and chocolate confectionery items we market are in a total agreement with the effective
European Regulation relative on materials and articles intended to come into contact with food.

LABELLING :

EAN code :

EAN code : 3395324001596

EAN code : 3395321001599

3 bags 1 kg x 6Full carton : 

VALRHONA S.A.S. 14, Avenue du Président Roosevelt 26600 Tain l'Hermitage France
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COA     159
CERTIFICATE OF ANALYSIS

Composition

Preservation

Best-before Date  :

QUALITY INFORMATION - considering the average period of storage, the remaining shelf-life
exit VALRHONA will be  :

Conditions of preservation before opening  :

cocoa powder 100,0% ####### 1,00 1,00 #CALCUL

100,0% of Cocoa

Conditions of preservation and Best-before date after opening  :

The product preserved according to our recommendations bewares up to the best-before date registered on the packaging

Close hermetically the product to protect its properties and store it between 12 and 20°C

In a dry place where temperature is maintened at 12-20°C / 53-68°F

24 month(s)

12 month(s) minimum

Update

Approved by : Quality Manager Regulatory Affairs

Date :  07/07/2011

Not contractual informations.
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FT     4653
SPECIFICATION SHEET

PRODUCT CODE : 

A palette of bitterness

NAME : 

DARK CHOCOLATE

Legal name & Ingredients list

Description

Applications

Nutritional values for 100 g

Guanaja develops extraordinary bitterness, revealing whole aromatic range of warm notes.

Viscosity : 1,10 Pa.s

Dark chocolate couverture (70% cocoa minimum,  pure cocoa butter).

Ingredients:  cocoa beans, sugar, cocoa butter, emulsifier (soya lecithin), natural vanilla extract.  This product may contain traces of nuts,  milk and egg
proteins,  gluten and peanut.

Chocolate drinks

Decorations

Coating

Chocolates Ganache

Ganache Pâtisserie

Ice creams & sorbets

Moulding

Mousses

Glazes

Sauces

Cremeux

PROTEINES_REFProtein : 8,5 g # #
GLUCIDES_REFCarbohydrate of which : 36 g # #
SUCRES_REF          sugars : 32 g # #
POLYOLS_REF          polyols : 0 g # #
AMIDON_REF          starch : 0 g # #
LIPIDES_REFFat of which : 42 g # #
AGSAT_REF           saturates : 26 g # #
AGTRANS_REF          trans : 0 g # #
CHOLEST_REF          cholesterol : 3,5 mg # #

FIBRES_REFFibre : ## 10 g ###
SODIUM_REFSodium : ## < 0,04 g ###
ALCOOL_REFAlcohol (ethanol) : ## 0 g ###
VITA_REFVitamin A : ## 10,50 µg ###
VITC_REFVitamin C : ## 0,25 mg ###
CALCIUM_REFCalcium : ## 55,00 mg ###
FER_REFIron : ## 4,20 mg ###

Shear stress : 12,8 Pa

Fineness : 15 µm maximumNaked product dimensions : 35,5 x 21,5 x 6,0 mm

Recommended

Possible

Humidity : < 1,5%

4653

GUANAJA

NRJKCAL_REF          Energy : 580 kcal # #
NRJKJ_REF          2390 kJ # #

Unitarian weight : 3,3 g +/- 0,3 g 
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FT     4653
SPECIFICATION SHEET

Microbiological characteristics

Packaging

Preservation

Presentation : 

Sales unit : 

Full carton : 

Dimensions (in cm) :

Material :

Dimensions (in cm) :

Material :

Best-before Date  :

QUALITY INFORMATION - considering the average period of storage, the remaining shelf-life
exit VALRHONA will be  :

The product preserved according to our recommendations bewares up to the best-before date registered on the packaging

Conditions of preservation before opening  :

3 kg beans bag

Film (PE + metallic PE + PET)

Cardboard

3 kg beans bag

3 kg beans bag x 3

14 month(s)

11.00 x 19.00 x 25.00

35.40 x 21.40 x 29.50

Conditions of preservation and Best-before date after opening  :

Close hermetically the product to protect its properties and store it between 16 and 18°C

In a dry place where temperature is maintened at 16-18°C / 60-64°F

8 month(s) minimum

3395324046535

3395321046538

EAN code :

EAN code :

Bag

Type :

Type :

Cardboard

VALRHONA S.A.S. 14-16, Avenue du Président Roosevelt 26602 Tain l'Hermitage Cedex France
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FT     4653
SPECIFICATION SHEET

Composition

Non GMO Guarantee

We guarantee that no ingredient arises from genetically modified raw materials ; our labelings are in accordance with the current European
regulations.

Non-ionization guarantee

We guarantee that we do not use the process of ionization for the manufacturing of all our products.

Update

Date : 24/04/2012

Not contractual informations.

cocoa beans 63,1% 63,101 1,00 1,00

sugar 28,7% 0,000 3,00 1,00

cocoa butter 7,7% 7,713 5,00 1,00

emulsifier 0,42% 0,000 6,00 1,00

      soya lecithin       0,42% 0,000 7,00 2,00

natural vanilla extract 0,02% 0,000 8,00 1,00

70,8% of Cocoa

Rounded values

Approved by : Quality Manager Regulatory Affairs

VALRHONA S.A.S. 14-16, Avenue du Président Roosevelt 26602 Tain l'Hermitage Cedex France
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FT     4658
SPECIFICATION SHEET

PRODUCT CODE : 

Ultimate cocoa creaminess

NAME : 

MILK CHOCOLATE

Legal name & Ingredients list

Description

Applications

Nutritional values for 100 g

Jivara's seduction lies in its pronounced cocoa notes, in perfect harmony with the vanilla and malt finish.

Viscosity : 0,74 Pa.s

Milk chocolate couverture (40% cocoa minimum,  pure cocoa butter).

Ingredients:  cocoa butter, whole milk powder, sugar, cocoa beans, brown sugar, natural vanilla extract, emulsifier (soya lecithin), barley malt extract.  This
product may contain traces of nuts,  egg proteins and peanut.

Chocolate drinks

Decorations

Coating

Chocolates Ganache

Ganache Pâtisserie

Ice creams & sorbets

Moulding

Mousses

Glazes

Sauces

Cremeux

PROTEINES_REFProtein : 7,5 g # #
GLUCIDES_REFCarbohydrate of which : 46 g # #
SUCRES_REF          sugars : 38 g # #
POLYOLS_REF          polyols : 0 g # #
AMIDON_REF          starch : 0 g # #
LIPIDES_REFFat of which : 40 g # #
AGSAT_REF           saturates : 25 g # #
AGTRANS_REF          trans : 0 g # #
CHOLEST_REF          cholesterol : 16 mg # #

FIBRES_REFFibre : ## 4,0 g ###
SODIUM_REFSodium : ## 0,07 g ###
ALCOOL_REFAlcohol (ethanol) : ## 0 g ###
VITA_REFVitamin A : ## 50,40 µg ###
VITC_REFVitamin C : ## 0,10 mg ###
CALCIUM_REFCalcium : ## 220 mg ###
FER_REFIron : ## 1,30 mg ###

Shear stress : 11,2 Pa

Fineness : 16 µm maximumNaked product dimensions : 35,5 x 21,5 x 6,0 mm

Recommended

Possible

Humidity : < 1%

4658

JIVARA

NRJKCAL_REF          Energy : 580 kcal # #
NRJKJ_REF          2410 kJ # #

Unitarian weight : 3,3 g +/- 0,3 g 
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FT     4658
SPECIFICATION SHEET

Microbiological characteristics

Packaging

Preservation

Presentation : 

Sales unit : 

Full carton : 

Dimensions (in cm) :

Material :

Dimensions (in cm) :

Material :

Best-before Date  :

QUALITY INFORMATION - considering the average period of storage, the remaining shelf-life
exit VALRHONA will be  :

The product preserved according to our recommendations bewares up to the best-before date registered on the packaging

Conditions of preservation before opening  :

3 kg beans bag

Film (PE + metallic PE + PET)

Cardboard

3 kg beans bag

3 kg beans bag x 3

12 month(s)

11.00 x 19.00 x 25.00

35.40 x 21.40 x 29.50

Conditions of preservation and Best-before date after opening  :

Close hermetically the product to protect its properties and store it between 16 and 18°C

In a dry place where temperature is maintened at 16-18°C / 60-64°F

8 month(s) minimum

3395324046580

3395321046583

EAN code :

EAN code :

Bag

Type :

Type :

Cardboard

VALRHONA S.A.S. 14-16, Avenue du Président Roosevelt 26602 Tain l'Hermitage Cedex France
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FT     4658
SPECIFICATION SHEET

Composition

Non GMO Guarantee

We guarantee that no ingredient arises from genetically modified raw materials ; our labelings are in accordance with the current European
regulations.

Non-ionization guarantee

We guarantee that we do not use the process of ionization for the manufacturing of all our products.

Update

Date : 20/04/2012

Not contractual informations.

cocoa butter 27,0% 27,044 1,00 1,00

whole milk powder 23,2% 0,000 2,00 1,00

sugar 23,2% 0,000 3,00 1,00

cocoa beans 14,0% 14,049 5,00 1,00

brown sugar 10,5% 0,000 7,00 1,00

natural vanilla extract 1,3% 0,000 8,00 1,00

emulsifier 0,42% 0,000 9,00 1,00

      soya lecithin       0,42% 0,000 ##### 2,00

barley malt extract 0,25% 0,000 ##### 1,00

41,1% of Cocoa

Rounded values

Approved by : Quality Manager Regulatory Affairs

VALRHONA S.A.S. 14-16, Avenue du Président Roosevelt 26602 Tain l'Hermitage Cedex France
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FT     9458
SPECIFICATION SHEET

PRODUCT CODE : 

Creamy and toasty

NAME : 

WHITE CHOCOLATE

Legal name & Ingredients list

Description

Applications

Nutritional values for 100 g

Dulcey is smooth, creamy chocolate with a velvety and enveloping texture and a warm, blond color. The first notes are buttery, toasty and not too sweet,
gradually giving way to the flavors of shortbread with a pinch of salt.

Viscosity : 1,40 Pa.s

White chocolate (32% cocoa minimum,  pure cocoa butter).

Ingredients:  cocoa butter, sugar, whole milk powder, dried skimmed milk, whey, butter, emulsifier (soya lecithin), natural vanilla extract.  This product may
contain traces of nuts,  egg proteins,  gluten and peanut.

Chocolate drinks

Decorations

Chocolates Ganache

Ganache Pâtisserie

Ice creams & sorbets

Moulding

Glazes

Sauces

Cremeux

PROTEINES_REFProtein : 8,0 g # #
GLUCIDES_REFCarbohydrate of which : 47 g # #
SUCRES_REF          sugars : 50 g # #
POLYOLS_REF          polyols : 0 g # #
AMIDON_REF          starch : 0 g # #
LIPIDES_REFFat of which : 41 g # #
AGSAT_REF           saturates : 25 g # #
AGTRANS_REF          trans : 0,2 g # #
CHOLEST_REF          cholesterol : 37 mg # #

FIBRES_REFFibre : ## 1,0 g ###
SODIUM_REFSodium : ## 0,26 g ###
ALCOOL_REFAlcohol (ethanol) : ## 0 g ###
VITA_REFVitamin A : ## 49,60 µg ###
VITC_REFVitamin C : ## 3,52 mg ###
CALCIUM_REFCalcium : ## 320 mg ###
FER_REFIron : ## 0,28 mg ###

Shear stress : 11,0 Pa

Fineness : 18 µm maximumNaked product dimensions : 35,5 x 21,5 x 6,0 mm

Recommended

Possible

Humidity : < 1,5%

9458

DULCEY

NRJKCAL_REF          Energy : 590 kcal # #
NRJKJ_REF          2460 kJ # #

Unitarian weight : 3,2 g +/- 0,3 g 

Mousses
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FT     9458
SPECIFICATION SHEET

Microbiological characteristics

Packaging

Preservation

Presentation : 

Sales unit : 

Full carton : 

Dimensions (in cm) :

Material :

Dimensions (in cm) :

Material :

Best-before Date  :

QUALITY INFORMATION - considering the average period of storage, the remaining shelf-life
exit VALRHONA will be  :

The product preserved according to our recommendations bewares up to the best-before date registered on the packaging

Conditions of preservation before opening  :

3 kg beans bag

Film (PE + metallic PE + PET)

Cardboard

3 kg beans bag

3 kg beans bag x 3

12 month(s)

11.00 x 19.00 x 25.00

35.40 x 21.40 x 29.50

Conditions of preservation and Best-before date after opening  :

Close hermetically the product to protect its properties and store it between 16 and 18°C

In a dry place where temperature is maintened at 16-18°C / 60-64°F

7 month(s) minimum

3395328106792

3395328106785

EAN code :

EAN code :

Bag

Type :

Type :

Cardboard

VALRHONA S.A.S. 14-16, Avenue du Président Roosevelt 26602 Tain l'Hermitage Cedex France
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FT     9458
SPECIFICATION SHEET

Composition

Non GMO Guarantee

We guarantee that no ingredient arises from genetically modified raw materials ; our labelings are in accordance with the current European
regulations.

Non-ionization guarantee

We guarantee that we do not use the process of ionization for the manufacturing of all our products.

Update

Date : 27/09/2012

Not contractual informations.

cocoa butter 35,0% 35,008 1,00 1,00

sugar 28,8% 0,000 2,00 1,00

whole milk powder 16,2% 0,000 4,00 1,00

dried skimmed milk 8,5% 0,000 5,00 1,00

whey 7,8% 0,000 6,00 1,00

butter 3,0% 0,000 7,00 1,00

emulsifier 0,6% 0,000 8,00 1,00

      soya lecithin       0,6% 0,000 9,00 2,00

natural vanilla extract 0,10% 0,000 ##### 1,00

35,0% of Cocoa

Approved by : Quality Manager Regulatory Affairs

VALRHONA S.A.S. 14-16, Avenue du Président Roosevelt 26602 Tain l'Hermitage Cedex France
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5572

ALPACO

Humidité / Humidity  :  < 0,5%

Finesse / Fineness  : 14-15 µm

Sauce  / Sauce
Glace et sorbets  / Ice cream & Sherbets
Boisson chocolat  / Chocolate Drink
Décor  / Decorations
Nappage  / Glaze

 Possible / Possible

Méthode/ Method

< 5 000 germes par g  / < 5000 germs per g  NF ISO 4833*

 < 100 germes par g  /  < 100 germs per g NF ISO 4832*

 < 1 germe par g /  < 1 germ per g NF ISO16649-2*

 < 1 germe par g /  < 1 germ per g XP V 08-061*

< 100 germes par g / < 100 germs per g NF ISO 6888*

 Absence dans 25g  / Absence in 25g NF ISO 6579*

 Absence dans 25g  / Absence in 25g NF ISO 11290-1*

< 50 germes par g  / < 50 germs per g NF ISO 7954*

58,0%

33,0% Extrait naturel de vanille
Natural vanilla extract

8,5%

Pur Equateur
Pure Equator

Dénomination légale & Liste d'ingrédients 
Legal name & Ingredients list

Chocolat noir de couverture (66% de cacao minimum, pur beurre de cacao)
Ingrédients: fèves de cacao d'Equateur, sucre, beurre de cacao, émulsifiant (lécithine de soja), extrait naturel de vanille.
Présence possible de fruits à coque, protéines de lait et d'oeuf, gluten et arachide.

Fèves de cacao
Cocoa beans

Sucre (saccharose)
Sugar (saccharose)

Escherichia coli :                                                              

Microorganismes  / Microorganisms

Microorganismes aérobies mésophiles / 
Mesophilic aerobic microorganisms:       

Coliformes 30°C /  Coliforms 30°C :                                     

Salmonelle /  Salmonella :                         

A.S.R. :

Listeria monocytogenes : 

Staphylocoques / Staphylococci :                       

Le laboratoire d'analyses est accrédité par le COFRAC pour les analyses marquées "*".
The analysis laboratory is appointed by the COFRAC for marked analysis "*".

Levures et moisissures /  Yeasts and moulds  : 

Composition
Composition

Beurre de cacao
Cocoa butter

Emulsifiant : lécithine de soja
Emulsifier : soya lecithin

CHOCOLAT NOIR

DARK CHOCOLATE

Application
Application

       Recommandé / Recommended

Ganache bonbon / Chocolate ganaches
Enrobage  / Coating
Moulage  / Moulding
Ganache Pâtisserie  / Ganache Pâtisserie
Mousse  / Mousse

page 1/2
FICHE TECHNIQUE / SPECIFICATION SHEET

FT. 5572

CODE PRODUIT / PRODUCT CODE  :

Description
Description

Caractéristiques microbiologiques
Microbiological characteristics

La délicatesse d'arômes floraux (jasmin, fleurs d'oranger…) lovés, presque fondus dans des notes très chocolatées qui lui donnent 
une force tranquille.
The delicacy of floral notes (jasmine, orange blossom…) enveloped, almost melting into very chocolate notes giving it stately power.

NOM / NAME  :

Dark chocolate couverture (66% cocoa minimum, pure cocoa butter)
Ingredients: cocoa beans from the Equator, sugar, cocoa butter, emulsifier (soya lecithin), natural vanilla extract.
This product may contain traces of nuts, milk and egg proteins, gluten and peanut.

0,5%

VALRHONA S.A.S. 14, avenue du Président Roosevelt BP 40 26602 Tain l'Hermitage Cedex France
Tél. 04.75.07.90.90 - Fax 04.75.08.84.49 - www.valrhona.com



Valeur Energétique
Energetic Value 532 kcal / 2212 kJ 

7,6 g Sodium
Sodium

39,1 g Calcium
Calcium

24,0 g Fer
Iron

0 g Vitamine A
Vitamin A

37,4 g Vitamine C
Vitamin C

26,7 g Cholesterol
Cholesterol

11,8 g

Fèves 3g
3g beans

sac fèves de 3 kg
3 kg bag of beans

Dimensions (en cm) :
Dimensions (in cm) :

3 x 3 kg Dimensions (en cm) :
Dimensions (in cm) :
Matériau:
Material:

14 mois / 14 months

Validée par  : Responsable Qualité  Informations non contractuelles.
Approved by : Quality Manager Not contractual informations.

Date : 04/03/2008
Date :

Acides gras Trans 10 µg
Trans Fat

QUALITY INFORMATION - considering the current  period of stocking and transport depending on our different markets, the 
commercial life time  is approximately :

8 months

Total carbohydrates

Conditionnement
Packaging

Sucres totaux (en saccharose)
Sugars

Fiber

Glucides

Protides

DLUO :

INDICATION QUALITE - étant donné les durées habituelles des stockages et transports selon les marchés,
 la durée de vie commerciale (DVC) est approximativement de :

Composition nutritionnelle pour 100g 
Nutritional values per 100g

Total fat

Sat fat

Proteins
0,004 g

54,00 mg

7,30 mg

Lipides

Total acides gras saturés 

4,34 mg

 < 1 mg

Dans un endroit sec entre 16 et 18°C
In a dry place where temperature is maintened at 16-18°C / 60-64°F

19,0 x 11,0 x 25,0

21,0 x 34,4 x 27,2

Conservation
Preservation

Carton complet
Full carton : 

Unité de vente :
Sales unit :

Carton
Cardbord

Matériaux:                                       Plastique métallisé
Materials:                                            Metallic plastic

Présentation:
Presentation:

FT. 5572
FICHE TECHNIQUE / SPECIFICATION SHEET

page 2/2

Dernière Mise à jour
Update 

Garantie Non-OGM
Non- GMO Guarantee

Garantie Non-ionisation
Non-ionization guarantee

Nous certifions qu'aucun ingrédient n'est issu de matières premières génétiquement modifiées ; nos étiquetages sont conformes à 
la réglementation en vigueur. 
We certify that all ingredients are issued of GMO free raw materials ; our labelling is in accordance with the regulation in force.

Nous certifions que nous n’utilisons pas le process de ionisation pour la fabrication de tous nos produits.
We certify that we do not use ionization process for the manufacturing of all our products. 

Fibres alimentaires totales (méthode AOAC 1988)

Conditions de conservation :
Preserving conditions :

8 mois

VALRHONA S.A.S. 14, avenue du Président Roosevelt BP 40 26602 Tain l'Hermitage Cedex France
Tél. 04.75.07.90.90 - Fax 04.75.08.84.49 - www.valrhona.com
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COA     8118
CERTIFICATE OF ANALYSIS

PRODUCT CODE : 

The brightness of the white

NAME : 

WHITE CHOCOLATE

Legal name & Ingredients list

Description

Nutritional values

With its pure and light color and velvety texture, it offers a not-too-sweet flavor revealing harmonious aromas of fresh milk and natural vanilla.

White chocolate (33% cocoa minimum,  pure cocoa butter).

Ingredients:  whole milk powder, cocoa butter, sugar, emulsifier (soya lecithin), natural vanilla extract.  This product may contain traces of nuts,  egg proteins,
gluten and peanut.

FProtein : 8,5 g # #
FCarbohydrate of which : 45 g # #
F          sugars : 45 g # #
F          polyols : 0 g # #
F          starch : 0 g # #
FFat of which : 43 g # #
F          saturates : 26 g # #
F          trans : 0,2 g # #
F          cholesterol : 1,0 mg # #
FFibre : <0,5 g # #
FSodium : 0,15 g # #
FAlcohol (ethanol) : 0 g # #
FVitamin A : 110,92 µg # #
FVitamin C : 3,36 mg # #
FCalcium : 302,84 mg # #
FIron : 0,19 mg # #

FProtein : 3 g ##
FCarbohydrate of which : 18 g 6 % ##
F          sugars : 18 g ##
F          polyols : 0 g ##
F          starch : 0 g ##
FFat of which : 17 g 26 % ##
F          saturates : 10 g 52 % ##
F          trans : 0 g ##
F          cholesterol : 0 mg 0 % ##
FFibre : 0 g 0 % ##
FSodium : 60 mg 2 % ##
FAlcohol (ethanol) : 0 g ##
FVitamin A : 45 µg 2 % ##
FVitamin C : 0 mg 2 % ##
FCalcium : 120 mg 10 % ##
FIron : 0 mg 0 % ##

Unitarian weight : 3,2 g +/- 0,3 g 

Viscosity : 1,25 Pa.s

Shear stress : 14,0 Pa

Fineness : 15 µm maximum

Humidity : < 1%

Product informations

Batch number :

Best-before Date  :

Manufacturing date  :

8118

OPALYS

Naked product dimensions : 35,5 x 21,5 x 6,0 mm

F Energy : 600 kcal # #
F 2500 kJ # #

For 100 g :    (Europe) For 40 g :    (USA)

EFCalories from
Fat : 150

# #

EFCalories : 240 # #

VALRHONA S.A.S. 14, Avenue du Président Roosevelt 26600 Tain l'Hermitage France
Tél. 04.75.07.90.90 - Fax 04.75.08.84.49 - www.valrhona.com

http://www.valrhona.com


page   2

COA     8118
CERTIFICATE OF ANALYSIS

Applications

Microbiological characteristics

Heavy metals

Coating Ice creams & sorbets Cremeux

MoussesMoulding

Chocolates Ganache Glazes

Ganache Pâtisserie Sauces Recommended

Possible

Health certificate

Us, VALRHONA SAS, manufacturer and sender of all the chocolates of the brand Valrhona, let us guarantee that ALL our products :
- are compatible with the human food;
- are not prepared with some milk, animal products, eggs, or products stemming from farms furnished with food for animals being contaminated in the dioxin;
- are in keeping with the European Sanitary regulations;
- are unhurt of radioactive elements, in agreement with the standards of food safety of the European community;
- contains no ingredient stemming from genetically modified raw materials : our labelings are in accordance with the regulations in force;
- are made without process of ionization;
- are made in our French factories.
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3395321081188

Packaging

Presentation : 
Sales unit : 

3 kg beans bag

Film (PE + metallic PE + PET)

Cardboard

3 kg beans bag

11.00 x 19.00 x 25.00

35.40 x 21.40 x 29.50

PRODUCT :

PRIMARY
PACKAGING :

SECONDARY
PACKAGING :

Bag

Type

Cardboard

Material Dimensions (in cm)Packaging weight Net weight

42,7 g +/- 10%

358 g +/- 10%

3,0 kg +/- 30 g 

9,0 kg

We certify that primary packagings used for chocolates and chocolate confectionery items we market are in a total agreement with the effective
European Regulation relative on materials and articles intended to come into contact with food.

LABELLING :

EAN code :

EAN code : 3395324081185

EAN code : 3395321081188

3 kg beans bag x 3Full carton : 
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Composition

Preservation

Best-before Date  :

QUALITY INFORMATION - considering the average period of storage, the remaining shelf-life
exit VALRHONA will be  :

Conditions of preservation before opening  :

whole milk powder 33,6% 0,000 1,00 1,00 #CALCUL

cocoa butter 33,6% 33,613 2,00 1,00 #CALCUL

sugar 31,9% 0,000 3,00 1,00 #CALCUL

emulsifier 0,7% 0,000 5,00 1,00 #CALCUL

      soya lecithin       0,7% 0,000 6,00 2,00 #CALCUL

natural vanilla extract 0,17% 0,000 7,00 1,00 #CALCUL

33,6% of Cocoa

Conditions of preservation and Best-before date after opening  :

The product preserved according to our recommendations bewares up to the best-before date registered on the packaging

Close hermetically the product to protect its properties and store it between 16 and 18°C

In a dry place where temperature is maintened at 16-18°C / 60-64°F

10 month(s)

5 month(s) minimum

Update

Approved by : Quality Manager Regulatory Affairs

Date :  18/10/2011

Not contractual informations.

Rounded values
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