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PRODUCT CODE : 159

NAME : CACAO POUDRE

Product informations

CHOCOLATE FILLINGS

Batch number :

Best-before Date :

Manufacturing date :

Cocoa powder.

Ingredients: cocoa powder.

Legal name & Ingredients list

Description

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

Percentage of residual butter after pressing : 20-22%

Nutritional values

For100g:

Energy :

Protein :

Carbohydrate of which :

sugars :
polyols :
starch :

Fat of which :
saturates :
trans :

cholesterol :

Fibre :
Sodium :

Alcohol (ethanol) :

Vitamin A :
Vitamin C :
Calcium :
Iron :

(Europe)

400
1680

<0,04

10,50
0,50
146,00
68,00

kcal
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@ @ 3
@
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Mg
mg
mg
mg

For40g: (USA)

Calories : 160

Calories from
Fat: 80

* Percent Daily Walues are based on a
2000 calorie diet. Your Daily Walues
may be higher or lower depending on
your calorie needs :

Calories 2000 2500

Total Fat Less than BS g 80 g

Sat. Fat Less than 20 g 25y
Cholesterol Less than 300 my 300 my
Sodium Less than 2,400 mg 2,400 my
Total Carbohydrate 300 g 375y

Digtary Fiber 259 30 g
Calories per gram : Fat9 = Carbohydrate 4 = Protein 4

Protein :

Carbohydrate of which :

sugars :
polyols :
starch :

Fat of which :
saturates :
trans :

cholesterol :

Fibre :
Sodium :

Alcohol (ethanol) :

Vitamin A :
Vitamin C :
Calcium :
Iron :
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Microbiological characteristics

Microorganisms Method
Mesaophilic aerobic microorganisms : = 5000 germs per g MNF IS0 £835
Coliforms 30°C = 100 germs per g NF IS0 2552+
Escherichia cali : =1 germ per g NF ISO 66402+
Bacillus cereus : = 10 germs per g NF IS0 Fass
Staphylococei = 100 germs per g NF IS0 68552+
Salmonella Absence in 250 NF IS0 6579
Listeria monocytogenes : Absence in 259 NF IS0 1290-9%
Yeasts and moulds = 80 germs per g NF IS0 Fa54*

The analyziz laboratory iz appointed by the COFRAC for marked analysis "=

Heavy metals

Analysis per product Frequency of analysis Maximum values
Lead: Firal product 5 analyses a year =0,2mgfky
Cadmium : Cocoa besn 25 analyses a vear = 800 pg f kg
Cadmium : Dark chocolate couverture 1 analysis a year = 0,3 mo fky
Aluminium : Concerned final product 1 analysis a year Mo standards

Up todate, there is no eurcopean standards regarding contamination of chocolate products by heavy metals.
We apply a surveillance monitoring program on our products, this under control of an external COFRAC accreditaded laboratory {european
rules).

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 I'Hermitage France
Tél. 04.75.07.90.90 - Fax 04.75.08.84.49 - www.valrhona.com
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Packaging
PRODUCT :
Presentation : Bag1kgx3
Sales unit : Bag1kgx3
Full carton : 3 bags 1kgx6
PRIMARY EAN :
B AL AT code :
PACKAGING : 3395321001599
Type Material Packaging weight Dimensions (in cm) Net weight
Bag Metallic PET + PE 11,7 g +/- 10%
Box Cardboard 211 g +- 10% 25.50 x 16.00 x 23.00 3,0kg +/-45¢g
SECONDARY  EAN :
e e code :
PACKAGING : 3395324001596
Cardboard Cardboard 583 g +/- 10% 49.30 x 27.50 x 48.60 18,0 kg
LABELLING :

Best before date :

Batch number :

MM-YY (M=Month ; Y=Year)

LXXXYYZLZ XXX } Internal codes
7

YY Production year

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.

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

Conditions of preservation before opening : In a dry place where temperature is maintened at 12-20°C / 53-68°F

Best-before Date : 24 month(s)

QUALITY INFORMATION - considering the average period of storage, the remaining shelf-life

exit VALRHONA will be : 12 month(s) minimum

Conditions of preservation and Best-before date after opening :

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

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

cocoa powder 100,0%

100,0% of Cocoa

Update

Approved by : Quality Manager Regulatory Affairs Not contractual informations.

VALRHONA S.AS.
Seecidlh Ancnyed sy Capital oo 1 520020 €
CHOCOLAT - CONFISERIE
14-16 avanue du Prasident Roosevel
26502 TAIN LHERMITAGE Cedex
Tél. 04 75 07 90 90 - Fax 04 7508 06 17

Date : 07/07/2011

VALRHONA S.A.S. 14, Avenue du Président Roosevelt 26600 Tain I'Hermitage France
Tél. 04.75.07.90.90 - Fax 04.75.08.84.49 - www.valrhona.com
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Food and Drug Administration, Ministry of Healﬂ; and We
AT ERRBHAEEHT AL

Notification of the Food and Relevant Products Import Admitted

LY

9B & EEE SR 31
zfe:mit Date 108/18/11 Notice Number  [FBO3CKISI0108
g iy

Date of Importation 108/12/718

LRBAFHA (81
Applicant,Coded 12570688 AR T E R GH R L H
2. &% 4 COCOA POWDER &L % s 2R P
Commodity C.CLCode
3 BB R R
Goods Declaration No.& ltem AURCORVRIZTONL Ik 18
4, & S8
Specifications RKG
S. Mk LH
Name of Manufacturer VALRHONA SAS
B H#EBAYE
Code of Manufacturer
188
Brand  VALRHONA
8.2 ¥
Quantity 1440.0 KGU
. % %
Total Net Weight 1440.0 KCE
6.2 & o #
Place of Loading FREOS Fos sur ¥er
.2 & &8 3
Countey of Origin #E
12.8 % 8 #
Date of Inspection 03/12/11

.8 %8 R
Inspection Results o =3

4. % i
Remarks 2% ¢y

ABEEREFAAHL  FRRESFASALE MBI BHTEFTHLELE  FWRBTHA
sk http://1f1. fda. gov. tw/ -

This certificate is issued in electronically. Should the content listed above be different from the
recorded in the TFDA s database, the TFDA' s datsbage will prevail, For on-line inquiry about the
progress of applicetions, please visit TFDY' s website at http://ifi. fda. gov. tw/.
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# ME _—FPE— ZHE(DEP) g 0.05 ppm(mg/kg)
#ME_PR_KRTHE(DIBP) AR 0.05  |ppm(mglkg)
#WE_PBR_-EZFEDIDP) EN g 0.05 ppm(mg/kg)
#WE—PER-—ETEDINP) 0.10 0.05 |ppm(mg/kg)
# ME_RE_REE(DMP) AR 0.05  |ppm(mgl/kg)
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B ﬁ H|EESE - FA/2014/B5076A-01
LM 2014/12/03
{ FARICAR CROT IR0 I 00 0T PRI O O OO AR O A0 MO0

RBFE BEMDLE K : ¥ 12:ppm(mg/kg)

s MRA B casNo. | ximm| R B CASNO. | EHsm
1. |3-ketohl{R M4 | 3-keto Carbofuran | 16709-30-1 0.02 41, | e Bupirimate 41483-43-6 0.02
2. |3-OHINR#KAH M |3-OH carbofuran | 16655-82-6 0.02 42, | HmEF= Buprofezin 69327-76-0 0.02
3. |FBT Abamectin 71751-41-2 0.01 43. | TENE Butachlor 23184-66-9 0.02
4. B Acephate 30560-19-1 0.02 44, |HEE Butocarboxim 34681-10-2 0.02
5. |EEEEE Acetamiprid 135410-20-7| 0.02 45, (LB Butralin 33629-47-9 0.02
6. |Acetochlor Acetochlor 34256-82-1 0.02 46. | IR F Carbaryl 63-25-2 0.02
7. |FmE Acrinathrin 101007-06-1| 0.02 [ 47. |EF& Carbendazim 10605-21-7 0.02
8. [HIE Alachlor 15972-60-8 0.02 48. | IRk Carbofuran 15663-66-2 0.02
9. |BHER Aldicarb 116-06-3 0.02 49. |pnZ Carbophenothion | 786-19-6 0.02
10. |1BE=ALH W |Aldicarb sulfone 1646-88-4 0.02 50. [T E R Carbosulfan 55285-14-8 0.02
1. |8 =MW |Aldicarb sulfoxide | 1646-87-3 0.02 51. |InEkE Carpropamid 104030-54-8 0.02
12, |P4SE Aldrin 309-00-2 0.02 52, |HeBES Chinomethionat 2439-01-2 0.02
13. |EEZI= Allethrin 584-79-2 0.1 53. [Rl=% Chlorantraniliprole | 500008-45-7 0.02
14, |EAE Alloxydim(sodium) | 55635-13-7 0.02 54. |cis-AI 3 cis-Chlordane 5103-71-9 0.02
15. | B Alphacypermethrin | 67375-30-8 0.03 55. |trans-AT E| trans-Chlordane 5103-74-2 0.02
16. |B%F Ametryn 834-12-8 0.02 56. |7 FLifk Chlorfenapyr 122453-73-0 0.02
17, | REHE Amisulbrom 348635-87-0| 0.03 57. |R{EE Chlorfluazuron 71422-67-8 0.02
18. |BEfRS Atrazine 1912-24-9 0.02 58. |mEM Chloropropylate 5836-10-2 0.02
19. |BEL Azinphos-methyl 86-50-0 0.02 59. |MHE R FHE Chlorothalonil 1897-45-6 0.04
20. |EEFEHL Azoxystrobin 131860-33-8 0.01 60. |Chlorpropham |Chlorpropham 101-21-3 0.02
21, | FEH Benalaxyl 71626-11-4 0.02 61. |PEHT Chlorpyrifos 2921-88-2 0.02
22. |BBWR Bendiocarb 22781-23-3 0.02 62. |FRERIHTHA Chlorpyrifos-methyl| 5598-13-0 0.02
23. |[ERF Benfluralin 1861-40-1 0.02 63. |ARE Chlorthal-dimethyl | 1861-32-1 0.02
24. |RER Benfuracarb 82560-54-1 0.02 64. | REE Chlozolinate 84332-86-5 0.02
25. |RiEE Bensulfuron-methyl| 83055-99-6 0.02 65. | AT 33 EE Chromafenozide | 143807-66-3 0.02
26. |4 iEpE Bentazone 25057-89-0 0.02 66. |PEiEkE Cinosulfuron 94593-91-6 0.02
27. |fiE Benthiazole 21564-17-0 0.02 67. | R Clofentezine 74115-24-5 0.02
28. |a-#EATE a-BHC 319-84-6 0.02 68. | 77t Clomazone 81777-89-1 0.02
29, |B-SBAATE B-BHC 319-85-7 0.02 69. |REE Clomeprop 84496-56-0 0.02
30. |5-#H45E 6-BHC 319-86-8 0.02 70. [AIET Clothianidin 210880-92-5 0.02
31. |%%Fm Bifenazate 149877-41-8|  0.02 71. | B Cyanofenphos 13067-93-1 0.02
32. |FEE Bifenox 42576-02-3 0.02 72. | Cyazofamid 120116-88-3 0.02
33. |BHE Bifenthrin 82657-04-3 0.02 73. |G Cyclosulfamuron | 136849-15-5 0.02
34. [LkZER Bitertanol 55179-31-2 0.02 74, |EEW Cyflumetofen 400882-07-7 0.02
35. |[AR3 Boscalid 188425-85-6| 0.02 75. |FEHKE Cyfluthrin 68359-37-5 0.02
36. |RmE Bromacil 314-40-9 0.02 76. | TEHRE Cyhalofop-butyl 122008-85-9 0.02
37. | ZEE B Bromophos-ethyl | 4824-78-6 0.02 77. | AR Cyhalothrin 91465-08-6 0.02
38. |FRERBM Bromophos-methyl | 2104-96-3 0.02 78. |8 Cymoxanil 57966-95-7 0.02
39. | ¥ Bromopropylate 18181-80-1 0.02 79. |ERE Cypermethrin 52315-07-8 0.03
40. |RITEE Bromuconazole 116255-48-2| 0.02 80. [IRFEE Cyproconazole 94361-06-5 0.02
LR R A FHE IR T AT EN 2 B R RS ek de 58 » ILfE JEHJT41”;_’:ﬁ]ﬂﬂ»’&hﬁplﬁm&g&mﬂmﬂtﬂmﬂnﬁ&mﬂmﬂﬂiw&Eif’.FL?E’T MAEZ A&

s\ http://www.sgs.com/en/Terms-and-Conditions/Terms-e-Document.aspx.Z & T S {FHAMR BGAHEHT - SRTERRACH RS T - R 2 IR R A kb
HRTIE © CEMIEFA OIS » SRTEREAC A R B E 2 i AR & B IGHE SO AT TR ATkC ik EL IS 5245 %ELﬂIIJ\J ZEY - ANTHENER AR - 0 4\97“&&@
BATER S AR Z (TR Sl » RIGAA MRICEMEAE » BB AT S - ffinjjiwhﬂﬂuﬁﬁ (@i ~ kiR S R 2 NE B
BAEE  SBIDE TN LR 28T o BRIE R AR o RS RS RN S i A 4885745

SGS Taiwan Ltd 3F, 125, Wu Kung Road, New Taipei Industial Park, Wu Ku Distict, New Taipei Cty, 24886, Taiwan RO, /2488647 3k 77 £ B 47 b & ¥ [ B £ L84 12530 34
& MM AHE LAY A R 3] | ¢(886-2) 22993939  (886-2) 22991687 WIWW.575.1W
Member of SGS Group
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Test Report
& MERE : FA2014/B5076A-01
#{Lad: 2014/12/03
00T VR R AR TR POSERTL TR LT AT TR L
MEAH ZMDLE & () : ¥ 1z:ppm(mg/kg)
- A H B CASNO. | =g amm| MRA B CASNO. | 2 Ei& R
81. |[HE%E Cyprodinil 121552-61-2 0.01 121. | FE Etofenprox 80844-07-1 0.02
82. |o,p-EiEA o,p-DDD 53-18-0 0.02 122. | k3R Etoxazole 153233-91-1 0.02
83. |o,p-EES o,p-DDE 3424-82-6 0.02 123. |2 EH Etrimfos 38260-54-7 0.02
84. |o,p-EEE o,p-DDT 789-02-6 0.02 124.| L3R E Famoxadone 131807-57-3 0.02
85. |p.p-RER p,p'-DDD 72-54-8 0.02 125. | FEH Fenamiphos 22224-92-6 0.01
86. |p.p-EE S p,p-DDE 72-55-9 0.02 ||126.|FWE Fenarimol 60168-88-9 0.02
87. |p,p-E = p,p'-DDT 50-29-3 0.02 127.| 53R Fenazaquin 120928-09-8 0.02
88. |SEHE Deltamethrin 52918-63-5 0.02 128. | F R E Fenbuconazole 114369-43-6 0.02
89. |F B Demeton-S-methyl [ 919-86-8 0.02 129. | 54588 Fenbutatin-oxide | 13356-08-6 0.02
90. | AF# Diazinon 333-41-5 0.02 130. [Fenhexamid Fenhexamid 126833-17-8 0.02
91. | = Dichlorvos 62-73-7 0.02 |[131.[#EH Fenitrothion 122-14-5 0.02
92. | K%M Dicloran 99-30-9 0.02 132. | T Eig 85 Fenobucarb 3766-81-2 0.02
93. | K=H Dicofol 115-32-2 0.02 133.|FHR Fenothiocarb 62850-32-2 0.02
04. |E45H Dicrotophos 141-66-2 0.02 || 134.|FFE Fenoxaprop-ethyl | 66441-23-4 0.02
95. |Hb4EE Dieldrin 60-57-1 0.02 |[[135.|F&ER Fenoxycarb 79127-80-3 0.02
96. [#F5Fl Difenoconazole 119446-68-3| 0.02 |/ 136.|F = Fenpropathrin 39515-41-8 0.02
97. | =&k Diflubenzuron 35367-38-5 0.02 || 137.|FEE Fenpropimorph 67564-91-4 0.02
98. |IAEHE Dimethenamid 87674-68-8 0.02 || 138.|5F & Fenpyroximate 134098-61-6 0.02
99. | KA Dimethoate 60-51-5 0.02 139. | S48 Fensulfothion 115-90-2 0.04
100.[EHF Dimethomorph 110488-70-5| 0.02 140. | 54 Fenthion 55-38-9 0.01
101. |iERF Diniconazole 83657-24-3 0.02 |[141.|F1ER Fenvalerate 51630-58-1 0.02
102. (B H & Dinitramine 29091-05-2 0.02 |[142.|F&E Fipronil 120068-37-3|  0.001
103.|:E45m Dinotefuran 165252-70-0 0.02 143. |{RiEpE Flazasulfuron 104040-78-0 0.02
104.| KEFH, Diphenamid 957-51-7 0.02 |[144.|FERE Flonicamid 158062-67-0 0.02
105. [ ZHi#a Disulfoton 298-04-4 0.02 || 145.|REE Fluazifop-P-butyl | 69806-50-4 0.02
106. | EH S Ditalimfos 5131-24-8 0.02 146. | Sk Fluazinam 79622-59-6 0.02
107.|iEHRE Diuron 330-54-1 0.02 || 147.|FE=E Flucythrinate 70124-77-5 0.02
108. | AERE Dymron 42609-52-9 0.02 || 148.|#K58 Fludioxonil 131341-86-1 0.02
109. |FERLHL Edifenphos 17109-49-8 0.02 149. | & & Flufenoxuron 101463-69-8 0.02
110.|a-Z3REF a-Endosulfan 959-98-8 0.02 150. | ELZR Fluopicolide 239110-15-7 0.02
111.|B-ERE B-Endosulfan 33213-65-9 0.04 151. | W18 Flusilazole 85508-19-9 0.02
112 | RREHREHE Endosulfan sulfate | 1031-07-8 0.04 152. |2 & Flutolanil 66332-96-5 0.02
113.| ZHE Endrin 72-20-8 0.02 |[153.|F:AZF Flutriafol 76674-21-0 0.02
114, | — @ EPN 2104-64-5 0.02 |[154.[481LH Fluvalinate 102851-06-9|  0.02
115. | HoE B Epoxiconazole 133855-98-8| 0.02 || 155.| K@ Fonofos 944-22-9 0.02
116. | Z{LF Esfenvalerate 66230-04-4 0.02 ||156.|FEH Formetanate 23422-53-9 0.02
117.| B0 Ethion 563-12-2 0.02 || 157.[F&A# Formothion 2540-82-1 0.02
118, |#HrE Ethiprole 181587-01-9| 0.02 || 158.|#&@#itk Furametpyr 123572-88-3 0.02
19, |k EwE Ethirimol 23947-60-6 0.02 |[[159.|6%F= Halfenprox 111872-58-3 0.02
120. | BHRH Ethoprophos 13194-48-4 0.01 160. | FESEA Haloxyfop-methyl | 69806-40-2 0.02
i rap zfs U RMRHECHT T FTED 2 50 FF RS 6 K P 8 > LA T 7 42 WU http://www. sgs.com/en/Terms-and-Conditions.aspxPé ¥ » JL# 1 S fF.2 %
K \ LB AR B o SR R EECE B R AT ~ B2 BRI R e i
I » (ERI UL FE » o8 LT A/ B 2 8 T I ST T AR ELD 2 B r ORI 2 SR - A/ P S0 » S P
B/AER S LR 2T a2 5% - K 'cﬁ"ﬂ%}L SRR » MRS A ol R R - (TR EE ~ (B - SUh ARSI e NE » &
BAGHE  WIETREE TR L REE B - BRIER AN » RS ERE 2R A - 4885746
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EmEBRE-4k
FOOD LAB-TAIPEI

SGS

Al KX | S A :40f5
Test Report
) ﬁ L&KW - FA2014/B5076A-01
;LN 2014/12/03
{RICRN 000 00 0O M0 RO OO OO AOCACE R A0 0RF o
j MDL ¥ 43 :ppm(mg/kg)
i A E CASNO. | z ¥k ; A CASNO. | zE#&MR
161. | FfmIE Heptachlor 76-44-8 0.04 |[201.|#z2E Metobromuron 3060-89-7 0.02
162. |[RE M AE Heptachlor epoxide | 1024-57-3 0.02 |202.|BZE Metolachlor 51218-45-2 0.02
163. | FRER Heptenophos 23560-59-0 0.02 ||203.[;AEE Metolcarb 1129-41-5 0.02
164. [JER F Hexaconazole 79983-71-4 0.02 ||204. R Metrafenone 220899-03-6 0.02
165.| 7~k Hexaflumuron 86479-06-3 0.05 205.|H 2 Metribuzin 21087-64-9 0.02
166.|JEFF Hexazinone 51235-04-2 0.02 ||206. |33 Mevinphos 7786-34-7 0.02
167.| & %% Hexythiazox 78587-05-0 0.02 [207.| k% Mirex 2385-85-5 0.04
168. | ik i# Imazalil 35554-44-0 0.01 ||208.|5EEH Molinate 2212-67-1 0.02
169. | 5 e EE Imibenconazole 86598-92-7 0.04 ||209.|E%E Monocrotophos 6923-22-4 0.01
170. | &R Imidacloprid 138261-41-3| 0.02 |[210.|E=fE Myclobutanil 88671-89-0 0.02
171.|BBR Indoxacarb 144171-61-9|  0.01  |[211.|FEAR Napropamide 15299-99-7 0.02
172. | REE £ Iprobenfos 26087-47-8 0.02 212.|Norflurazon Norflurazon 27314-13-2 0.02
173. [k EE Iprodione 36734-19-7 0.02 |213.|FE&E Novaluron 116714-46-6 0.02
174, [feae Isazofos 42509-80-8 0.02 |214.|BRE Nuarimol 63284-71-9 0.02
175. | TBHH Isofenphos 25311-71-1 0.02 |[215.|BUE# Omethoate 1113-02-6 0.02
176. | 45 & Isoprocarb 2631-40-5 0.02 216. | MEE Oxadiazon 19666-30-9 0.02
177. |22 g @ Isoprothiolane 50512-35-1 0.02 217. | B R En Oxadixyl 77732-09-3 0.02
178.|ZEE Isouron 55861-78-4 0.02 ||218.|ERFH Oxamyl 23135-22-0 0.01
179. | @ #i Isoxathion 18854-01-8 0.02 |219.|BR{E Oxycarboxin 5259-88-1 0.02
180. | R RR Kresoxim-methyl | 143390-89-0| 0.02 |[220.|#E&%F Oxyfluorfen 42874-03-3 0.02
181. B Lindane 58-89-9 002 |221.|BR%E Paclobutrazol 76738-62-0 0.02
182.|BEEE Linuron 330-55-2 0.02 222 | BH Parathion 56-38-2 0.02
183. |&FE Lufenuron 103055-07-8| 0.02 [[223.|REBH Parathion-methyl 298-00-0 0.02
184. | BHIH Malathion 121-75-5 0.02 ||224.|F=E Penconazole 66246-88-6 0.02
185. | 0 Mecarbam 2595-54-2 0.02 |[[225.|BRkE Pencycuron 66063-05-6 0.02
186. | BAE Mefenacet 73250-68-7 0.02 |[226.|/EEE Pendimethalin 40487-42-1 0.02
187. | BT Mepanipyrim 110235-47-7| 0.02 [|227.|F&EH Penoxsulam 219714-96-2|  0.01
188. |EE# Mephosfolan 950-10-7 0.02 228. | EEER Pentachloroaniline | 527-20-8 0.02
189. [HE= Mepronil 55814-41-0 0.02 |229.|BH= Permethrin 52645-53-1 0.02
190. | E &R Metaflumizon 139968-49-3 0.02 230. [ FiEH Phenthoate 2597-03-7 0.02
191, | HIES Metalaxyl 57837-19-1 0.02 231. | R Phorate 298-02-2 0.02
192, | BER Metazachlor 67129-08-2 0.02 |[232.|# 2 Phosalone 2310-17-0 0.02
193. | WS EE Metconazole 125116-23-6| 0.02  |[233.[ZEFEM Phosmet 732-11-6 0.02
194, | B Methacrifos 62610-77-9 0.02 ||234. |12 KM Phosphamidon 13171-21-6 0.02
195. | EE#H Methamidophos 10265-92-6 0.02 ||235.|EFEH Phoxim 14816-18-3 0.02
196. | F A4 Methidathion 950-37-8 0.02 ||236.| &4 Hy Phthalide 27355-22-2 0.02
197. | B Methiocarb 2032-65-7 0.02 237.| e Pirimicarb 23103-98-2 0.02
198.|# 7518 Methomyl 16752-77-5 0.02 ||238.|ZEiFH0 Pirimiphos-ethyl | 23505-41-1 0.02
199. | BT+ Methoxyfenozide | 161050-58-4 0.01 239, | EE4EH Pirimiphos-methyl | 29232-93-7 0.02
200. | B\ HF ELREF{L4 [Methyl pentachiorophenyl suiide | 1825-19-0 0.02 240. | B E Pretilachlor 51218-49-6 0.04
b ,Liq& S AR e T AR /MFHHEWM AKHTE R+ IEGRRR AT (A2 R8I http:/www.sgs. com/en/Terms-and-Conditions. a_agz;ﬁﬂ'f‘r JLEF X246
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RRETRE-GL
FOOD LAB-TAIPEI
eV
Test Report

SGS

H# :50f5

H.j- ﬁ HELR - FA/2014/B5076A-01
ML 2014/12/03

{NBVAR ORI 0 0RO T 0 0RO MO ORF TNREY RONT 00
w MDL ¥ 1z2:ppm(mg/kg)
: A casNo. | xxm| ¥ WA CAS NO. | % Hism
241, |5 H Prochloraz 67747-09-5 0.02 ||276.|BiRF Spirodiclofen 148477-71-8 0.02
242 | E Procymidone 32809-16-8 0.02 ||277. |88 Spirotetramat 203313-25-1 0.02
243. RS Profenophos 41198-08-7 0.02 |[278.|18%F Tebuconazole 107534-96-3 0.02
244, | BB R Promecarb 2631-37-0 0.02 ||279.|18%H Tebufenozide 112410-23-8 0.02
245. | S Prometryn 7287-19-6 0.02 ||280.|185% Tebufenpyrad 119168-77-3 0.02
246. | FR R Propamocarb hydrochloride | 25606-41-1 0.02 | 281.|84EE Teflubenzuron 83121-18-0 0.02
247 |BER Propanil 709-98-8 0.02 |[282.|18%E Tepraloxydim 149979-41-9|  0.02
248. | bnzEH Propaphos 7292-16-2 0.02 283. | LA Terbufos 13071-79-9 0.01
249.|EW % Propargite 2312-35-8 0.02 ||284.|m=FI Tetraconazole 112281-77-3 0.02
250. | F e F Propiconazole 60207-90-1 0.02 ||285.|185%% Tetradifon 116-29-0 0.02
251.| & Propoxur 114-26-1 0.02 286. |58 HE Tetramethrin 7696-12-0 0.02
252, [EHE Prothiofos 34643-46-4 0.02 |[287.|FRE Thenylchlor 96491-05-3 0.02
253.|RE S Pymetrozine 123312-89-0 0.01 288. | B8 Thiabendazole 148-79-8 0.02
254. | B R Pyraclofos 77458-01-6 0.02 ||289.|FRE Thiacloprid 111988-49-9 0.02
255. | BER@ Pyraclostrobin 175013-18-0f  0.01  [|290.|FER Thiamethoxam 153719-23-4 0.01
256.| B Pyrazophos 13457-18-6 0.02 ||291.|FEEH Thifluzamide 130000-40-7 0.02
257.|BiEX Pyridaben 96489-71-3 0.02 |[292.|3%F& Thiobencarb 28249-77-6 0.02
258. | BFH Pyridaphenthion 119-12-0 0.02 ||293.|Fim= Thiodicarb 59669-26-0 0.02
259. (K E Pyridate 55512-33-9 0.02 ||294.|fRF= 4 Tolclofos-methyl | 57018-04-9 0.02
260.|LLFE Pyrifenox 88283-41-4 0.02 ||295.|@%F Tolfenpyrad 129558-76-5 0.02
261.| k= Pyrimethanil 53112-28-0 0.04 |[296.|=%%F Triadimefon 43121-43-3 0.02
262.| |XF Pyrimidifen 105779-78-0 0.02 297.|=%E Triadimenol 55219-65-3 0.02
263. | HFEF Pyriproxyfen 95737-68-1 0.01 208.| =&H Triazophos 24017-47-8 0.02
264.| Bk Pyroquilon 57369-32-1 0.02 ||299.|=&# Trichlorfon 52-68-6 0.02
265. | FHEH Quinalphos 13593-03-8 0.02 300.|=fEw Tricyclazole 41814-78-2 0.02
266.|HhEES Quinoxyfen 124495-18-7 0.02 301.| =i Tridiphane 58138-08-2 0.02
267. | EEHEF Quintozene(PCNB)| 82-68-8 0.02 302.| =& Trifloxystrobin 141517-21-7 0.01
268. | R E Quizalofop-ethyl 76578-14-8 0.02 303. | FEEE Triflumizole 99387-89-0 0.02
269. | FAh# Salithion 3811-49-2 0.02 ||304.|=4&# Trifluralin 1582-09-8 0.02
270. | WRESF Silafluofen 105024-66-6| 0.02 |[305.|¥FigE Triforine 26644-46-2 0.02
271. | B Simazine 122-34-9 0.02 306. | SR Vamidothion 2275-23-2 0.02
272.|885R4S J Spinetoram J 187166-40-1 0.01 307.|R=E Vinclozolin 50471-44-8 0.02
273.| BB L Spinetoram L 187166-40-1 0.01 308. | =& XMC 2655-14-3 0.02
274.|BBEER A Spinosad A 168316-95-8 0.01 309. | B & Xylylcarb 2425-10-7 0.02
275|885 D Spinosad D 168316-95-8 0.01 310. |EEEE 2 Zoxamide 156052-68-5 0.02
JlLfIiEJI' /M BT T T 2 SR P A O A i i » LB E 5 24 W8 finttp lwww. sgs. comlen!Terms and-Conditions.aspx[# £ N X 2 f
K -and- ConstLQnsﬁermﬁﬁJlQQumﬁJﬁspAZ 6 SCHF IR SR GR B PE - FHTE Bl W T ~ REE < PR R R
HIRITE - fﬂ"'JfrHJlt SO o GETERE AL B BE 2 S SRR o 8 S MR T TR }rfﬂiﬁﬂﬁ’g‘zim P92 B - AT r‘rr—‘ﬁi_‘u I 3o i’f‘Wme%ﬁ
LR 5 FHER) 2 T30 2 BB » KA AR S BEER » RS A AN SR o (EAREZENEE - B - AR ST ZNE
BAGE  RILE R RS DR 28T - IRIERERE RS Eﬁﬁ%{“ﬁ?ﬁﬂ’lﬁi’tiﬁﬁﬁﬁ o 4885748
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FT 4653

SPECIFICATION SHEET

page 1

DARK CHOCOLATE

PRODUCT CODE : 4653
NAME : GUANAJA

A palette of bitterness

Legal name & Ingredients list

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.

Description

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

Humidity : <1,5% Viscosity : 1,10 Pa.s
Unitarian weight : 3,3 g +/-0,3 g Shear stress : 12,8 Pa
Naked product dimensions : 35,5 x 21,5 x 6,0 mm Fineness : 15 ym maximum

Nutritional values for 100 g

Energy : 580 kcal
2390 kJ
Protein : 85 g
Carbohydrate of which : 36 g
sugars : 32 g Fibre : 10 g
polyols : 0g Sodium : <0,04 g
starch : 0g Alcohol (ethanol) : 0g
Fat of which : 42 g Vitamin A : 10,50 ug
saturates : 26 g Vitamin C : 0,25 mg
trans : 0 g Calcium : 55,00 mg
cholesterol : 3,5 mg Iron: 4,20 mg
Applications
@ Chocolate drinks & % \oulding &
@ Decorations !/ é‘f% Mousses !/
@ Coating & A Glazes y 4
@ Chocolates Ganache & Q Sauces &
o, Ganache Patisserie r 4 Cremeux &
% Ice creams & sorbets !/ #Z Recommended

. Possible

VALRHONA S.A.S. 14-16, Avenue du Président Roosevelt 26602 Tain I'Hermitage Cedex France
Tél. 04.75.07.90.90 - Fax 04.75.09.04.43 - www.valrhona.com
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Microbiological characteristics

Microorganisms Method
Mesaophilic aerobic microorganisms : = 5000 germs per g MNF IS0 £835
Coliforms 30°C = 100 germs per g NF IS0 2552+
Escherichia cali : =1 germ per g NF ISO 66402+
Bacillus cereus : = 10 germs per g NF IS0 Fass
Staphylococei = 100 germs per g NF IS0 68552+
Salmonella Absence in 250 NF IS0 6579
Listeria monocytogenes : Absence in 259 NF IS0 1290-9%
Yeasts and moulds = 80 germs per g NF IS0 Fa54*
The analyziz laboratory iz appointed by the COFRAC for marked analysis "=

Packaging

Presentation : 3 kg beans bag

Sales unit : 3 kg beans bag
Dimensions (incm):  11.00 x 19.00 x 25.00
EAN code : 3395321046538

Type : Material :
Bag Film (PE + metallic PE + PET)

Full carton : 3 kg beans bag x 3

Dimensions (incm):  35.40 x 21.40 x 29.50
EAN code : 3395324046535

Type : Material :
Cardboard Cardboard

Preservation

Conditions of preservation before opening : In a dry place where temperature is maintened at 16-18°C / 60-64°F

Best-before Date : 14 month(s)

QUALITY INFORMATION - considering the average period of storage, the remaining shelf-life

exit VALRHONA will be : 8 month(s) minimum

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

VALRHONA S.A.S. 14-16, Avenue du Président Roosevelt 26602 Tain I'Hermitage Cedex France
Tél. 04.75.07.90.90 - Fax 04.75.09.04.43 - www.valrhona.com
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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.

Composition

cocoa beans 63,1% Rounded values
sugar 28,7%
cocoa butter 7.7%
emulsifier 0,42%
soya lecithin 0,42%
natural vanilla extract 0,02%

70,8% of Cocoa

Update

Approved by : Quality Manager Regulatory Affairs Not contractual informations.

Date : 24/04/2012 =7 VALF:I HOMNA S.AS.
ke Sl Ancryesd 2u Capiial oo 1 529520 €
Y CHOCOLAT - CONFISERIE
14-18 avenue du Président Roosevell
26602 TAIN LHERMITAGE Cedex
Tél.04 7507 9090 - Fax 04 TS5 0B 0 17

VALRHONA S.A.S. 14-16, Avenue du Président Roosevelt 26602 Tain I'Hermitage Cedex France
Tél. 04.75.07.90.90 - Fax 04.75.09.04.43 - www.valrhona.com
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Food and Drzzg Administration, Ministry of Health and Welfare

AR SR ME R YT A
Notification of the Food and Relevant Products Import Admitted

597 B 4 eELE 5 A
Permit Date 183/12/11 Notice Number  IFBO30GK1317408
BT R M '

Date of Tmportation 108/12710

1.4 A A (H—%mE)
Applicant,Coded 12370888 AR S KA B 8
2. & £ DARK GUANAJA 70% BEAN ES AR ¥ i Hdade FHOMUEHA
Cﬁmmodlgy C.C.C.Cf}de
3B EERRIRE
Goods Declaration No.& Jtem ANBCO3VE12T004 {aR
4 R SHRME
Specifications kG
5. 88828
Name of Manufacturer VALERONA SiS
B, MuBAR
Code of Manufacturer
1.8%:
Brand  VALREONA
8. 3¢t ;3
Quantity 720, 0 K6
9.8 %
Total Net Weight 20,0 KGi
0.4 & o B
Place of Loading FRFOS Fos sur der
1.2 & & 3
Country of Origin b2 g i
12, R -
Date of [nspection 1083/12/11

13.8 2 & &
Inspection Results Lk

d.#% =
Remarks % £

ARTUELRBTL MENEZE AR LA AHAHI S LBHTETTNEMHE W0 THE
B http: /i, fde. gov. tw/ -

This certificate is issued in electrenically. Should the content listed above be different from the
recorded in the TFDY s database, the TFDA’ s database will prevail. For on-line imquiry about the
progress of applications, please visit TFDA' s website at http://ifi. fda. gov. tw/.
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MILK CHOCOLATE

PRODUCT CODE : 4658
NAME : JIVARA

Ultimate cocoa creaminess

Legal name & Ingredients list

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.

Description

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

Humidity : < 1% Viscosity : 0,74 Pa.s
Unitarian weight : 3,3 g +/-0,3 g Shear stress : 11,2 Pa
Naked product dimensions : 35,5 x 21,5 x 6,0 mm Fineness : 16 ym maximum

Nutritional values for 100 g

Energy : 580 kcal
2410 kJ
Protein : 759
Carbohydrate of which : 46 g
sugars : 38 g Fibre : 40 g
polyols : 0g Sodium : 0,07 g
starch : 0g Alcohol (ethanol) : 0g
Fat of which : 40 g Vitamin A : 50,40 pg
saturates : 25 g Vitamin C : 0,10 mg
trans : 0g Calcium : 220 mg
cholesterol : 16 mg Iron: 1,30 mg
Applications
@ Chocolate drinks & % \oulding &
@ Decorations !/ é‘f% Mousses !/
@ Coating & A Glazes y 4
@ Chocolates Ganache & Q Sauces &
o, Ganache Patisserie r 4 Cremeux &
% Ice creams & sorbets !/ #Z Recommended

. Possible

VALRHONA S.A.S. 14-16, Avenue du Président Roosevelt 26602 Tain I'Hermitage Cedex France
Tél. 04.75.07.90.90 - Fax 04.75.09.04.43 - www.valrhona.com
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Microbiological characteristics

Microorganisms Method
Mesaophilic aerobic microorganisms : = 5000 germs per g MNF IS0 £835
Coliforms 30°C = 100 germs per g NF IS0 2552+
Escherichia cali : =1 germ per g NF ISO 66402+
Bacillus cereus : = 10 germs per g NF IS0 Fass
Staphylococei = 100 germs per g NF IS0 68552+
Salmonella Absence in 250 NF IS0 6579
Listeria monocytogenes : Absence in 259 NF IS0 1290-9%
Yeasts and moulds = 80 germs per g NF IS0 Fa54*
The analyziz laboratory iz appointed by the COFRAC for marked analysis "=

Packaging

Presentation : 3 kg beans bag

Sales unit : 3 kg beans bag

Dimensions (incm):  11.00 x 19.00 x 25.00
EAN code : 3395321046583

Type : Material :
Bag Film (PE + metallic PE + PET)

Full carton : 3 kg beans bag x 3

Dimensions (incm): 35.40 x 21.40 x 29.50
EAN code : 3395324046580

Type : Material :
Cardboard Cardboard

Preservation

Conditions of preservation before opening : In a dry place where temperature is maintened at 16-18°C / 60-64°F

Best-before Date : 12 month(s)

QUALITY INFORMATION - considering the average period of storage, the remaining shelf-life

exit VALRHONA will be : 8 month(s) minimum

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

VALRHONA S.A.S. 14-16, Avenue du Président Roosevelt 26602 Tain I'Hermitage Cedex France
Tél. 04.75.07.90.90 - Fax 04.75.09.04.43 - www.valrhona.com
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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.

Composition

cocoa butter 27,0% Rounded values
whole milk powder 23,2%

sugar 23,2%

cocoa beans 14,0%

brown sugar 10,5%

natural vanilla extract 1,3%

emulsifier 0,42%

soya lecithin 0,42%
barley malt extract 0,25%

41,1% of Cocoa

Approved by : Quality Manager Regulatory Affairs Not contractual informations.

Date : 20/04/2012 =7 VALRHONA SAS.
¥ 1 Soxcidlh Ancrym au Capital do 1 530020 €
A CHOCOLAT - CONFISERIE
14-18 avenue du Président Reosevell
28602 TAIN LHERMITAGE Cedex
Tél. 04 75 07 90 90 - Fax 04 75 08 05 17

VALRHONA S.A.S. 14-16, Avenue du Président Roosevelt 26602 Tain I'Hermitage Cedex France
Tél. 04.75.07.90.90 - Fax 04.75.09.04.43 - www.valrhona.com
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Name of Manufacturer VALRIONA SAS

6. M ARRE
Code of Manufacturer
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Brand  VALRIIONA

8. # ¥
Quantity 720. 0 RGH

0.4 % &
Total Net Weight 720.0 XGM

0.4 & o B
Place of Loading FRFOS Vos sur Ner

L& &2 8 #
Country of Origin &
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13,4 & # %
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This certificate is issued in electronically. Should the content listed above be different from the
recorded in the TFDA’ ¢ database, the DA s database will prevail. For on-line inquiry about the
progress ol applications, please visit 1FDA s webgite al hitp://ifi. fda. gov. /.




SPECIFICATION SHEET

FT 9458

page 1

WHITE CHOCOLATE

PRODUCT CODE : 9458
NAME : DULCEY

Creamy and toasty

Legal name & Ingredients list

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.

Description

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.

Humidity : <1,5%

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

Viscosity : 1,40 Pa.s

Shear stress : 11,0 Pa

Naked product dimensions : 35,5 x 21,5 x 6,0 mm Fineness : 18 ym maximum

Energy : 590 kcal
2460 kJ
Protein : 80 g
Carbohydrate of which : 47 g
sugars : 50 g Fibre : 1,0
polyols : 0g Sodium : 0,26
starch : 0g Alcohol (ethanol) : 0
Fat of which : 419 Vitamin A : 49,60
saturates : 25 g Vitamin C : 3,52
trans : 02g Calcium : 320
cholesterol : 37 mg Iron : 0,28
Applications
Chocolate drinks @ Glazes r 4 &% Mousses '
Decorations Q Sauces !/
. Chocolates Ganache Cremeux &

Ganache Patisserie

Ice creams & sorbets

Moulding

Nutritional values for 100 g

N0 DD RDY

VALRHONA S.A.S. 14-16, Avenue du Président Roosevelt 26602 Tain I'Hermitage Cedex France
Tél. 04.75.07.90.90 - Fax 04.75.09.04.43 - www.valrhona.com

4’/‘ Recommended

7 Possible
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Microbiological characteristics

Microorganisms Method
Mesaophilic aerobic microorganisms : = 5000 germs per g MNF IS0 £835
Coliforms 30°C = 100 germs per g NF IS0 2552+
Escherichia cali : =1 germ per g NF ISO 66402+
Bacillus cereus : = 10 germs per g NF IS0 Fass
Staphylococei = 100 germs per g NF IS0 68552+
Salmonella Absence in 250 NF IS0 6579
Listeria monocytogenes : Absence in 259 NF IS0 1290-9%
Yeasts and moulds = 80 germs per g NF IS0 Fa54*
The analyziz laboratory iz appointed by the COFRAC for marked analysis "=

Packaging

Presentation : 3 kg beans bag

Sales unit : 3 kg beans bag

Dimensions (incm):  11.00 x 19.00 x 25.00
EAN code : 3395328106785

Type : Material :
Bag Film (PE + metallic PE + PET)

Full carton : 3 kg beans bag x 3

Dimensions (incm): 35.40 x 21.40 x 29.50
EAN code : 3395328106792

Type : Material :
Cardboard Cardboard

Preservation

Conditions of preservation before opening : In a dry place where temperature is maintened at 16-18°C / 60-64°F

Best-before Date : 12 month(s)

QUALITY INFORMATION - considering the average period of storage, the remaining shelf-life

exit VALRHONA will be : 7 month(s) minimum

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

VALRHONA S.A.S. 14-16, Avenue du Président Roosevelt 26602 Tain I'Hermitage Cedex France
Tél. 04.75.07.90.90 - Fax 04.75.09.04.43 - www.valrhona.com
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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.

Composition

cocoa butter 35,0%
sugar 28,8%
whole milk powder 16,2%
dried skimmed milk 8,5%
whey 7.8%
butter 3,0%
emulsifier 0,6%
soya lecithin 0,6%
natural vanilla extract 0,10%

35,0% of Cocoa

Approved by : Quality Manager Regulatory Affairs Not contractual informations.

Date : 27/09/2012 =7 VALRHONA SAS.
¥ 1 Soxcidlh Ancrym au Capital do 1 530020 €
A CHOCOLAT - CONFISERIE
14-18 avenue du Président Reosevell
28602 TAIN LHERMITAGE Cedex
Tél. 04 75 07 90 90 - Fax 04 75 08 05 17

VALRHONA S.A.S. 14-16, Avenue du Président Roosevelt 26602 Tain I'Hermitage Cedex France
Tél. 04.75.07.90.90 - Fax 04.75.09.04.43 - www.valrhona.com
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Specifications G
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Name of Mancfacturer VALRIONA SAS

6. Hapmag
Code of Manufacturer

T84
Brand  VALRIIONA

8. % £
Quantity a60.0 Koy

9.8 ¥ o
Total Net Weight 3860 Koy

0.8 8 o &
Piace of Leading FRROS Fos sur Mer

L& &2 8 %
Country of Origin #H

128 % 8 ¥
Date of Ingpection 108710721

3.8 % & &
Inspection Resuits &%
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This certificate is issued in electronically. Should the content listed above be different from the
recorded in the TIDA" s database, the TFDA’ s database will prevail. For on-line inquiry about the
progress of applications, please visit TPDA s website at hitp://ifi. fda. gov. tw/.
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CHOCOLAT NOIR
DARK CHOCOLATE
CODE PRODUIT / PRODUCT CODE : 5572

NOM/NAME : ALPACO
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: féves de cacao d'Equateur, sucre, beurre de cacao, émulsifiant (Iécithine de soja), extrait naturel de vanille.
Présence possible de fruits & coque, protéines de lait et d'oeuf, gluten et arachide.

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.

Description
Description

La délicatesse d'arbmes floraux (jasmin, fleurs d'oranger...) lovés, presque fondus dans des notes trés 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.
Humidité / Humidity : <0,5%

Finesse / Fineness : 14-15 um

Application
Application

Ganache bonbon / Chocolate ganaches - Sauce / Sauce -
Enrobage / Coating Glace et sorbets /Ice cream & Sherbets -
Moulage / Moulding - Boisson chocolat / Chocolate Drink -
Ganache Pétisserie / Ganache Patisserie - Décor / Decorations -
Mousse / Mousse - Nappage / Glaze -
B Recommandé / Recommended = Possible / Possible

Caractéristiques microbiologiques

Microbiological characteristics

Microorganismes / Microorganisms Méthode/ Method
Coliformes 30C/ Coliforms 30C : < 100 germes par g / < 100 germs per g NF ISO 4832*
Escherichia coli : <lgermeparg/ <1germperg NF 1SO16649-2*
ASR.: <lgermeparg/ <1germperg XP V 08-061*
Staphylocoques / Staphylococci : < 100 germes par g / < 100 germs per g NF ISO 6888*
Salmonelle / Salmonella : Absence dans 25g / Absence in 259 NF ISO 6579*
Listeria monocytogenes : Absence dans 25g / Absence in 259 NF I1SO 11290-1*
Levures et moisissures / Yeasts and moulds : < 50 germes par g / <50 germs per g NF ISO 7954*

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

Composition
Composition

Féves de cacao 58,0% Emulsifiant : lécithine de soja
Cocoa beans Emulsifier : soya lecithin
0,5%
Sucre (saccharose) 33,0% Extrait naturel de vanille
Sugar (saccharose) Natural vanilla extract
Beurre de cacao 8,5%

VALRHONA S.A.S. 14, avenue du Président Roosevelt BP 40 26602 Tain 'Hermitage Cedex France

Cocoa butter Tél, 04.75.07.90.90 - Fax 04.75.08.84.49 - www.valrhona.com
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Composition nutritionnelle pour 100g

Nutritional values per 100g

Valeur Energétique

Energetic Value 532 kcal / 2212 kJ
Protides 7649 Sodium 0,004 g
Proteins Sodium
Lipides 39,1g Calcium 54,00 mg
Total fat Calcium
Total acides gras saturés 240¢g Fer 7,30 mg
Sat fat Iron
Acides gras Trans 0g Vitamine A 10 ug
Trans Fat Vitamin A
Glucides 37,49 Vitamine C <1mg
Total carbohydrates Vitamin C
Sucres totaux (en saccharose) 26,79 Cholesterol 4,34 mg
Sugars Cholesterol
Fibres alimentaires totales (méthode AOAC 1988) 11,89
Fiber
Conditionnement
Packaging
Présentation: Feves 3g
Presentation: 3g beans
Unité de vente : sac féves de 3 kg Dimensions (en cm) : 19,0 x 11,0 x 25,0
Sales unit : 3 kg bag of beans Dimensions (in cm) :
Matériaux: Plastique métallisé
Materials: Metallic plastic
Carton complet 3 x3kg Dimensions (en cm): 21,0x34,4x27,2
Full carton : Dimensions (in cm) :
Matériau: Carton
Material: Cardbord

Conservation
Preservation

Conditions de conservation : Dans un endroit sec entre 16 et 18T
Preserving conditions : In a dry place where temperature is maintened at 16-18TC / 60-64F
DLUO: 14 mois / 14 months

INDICATION QUALITE - étant donné les durées habituelles des stockages et transports selon les marchés,

. ) . ; ) 8 mois
la durée de vie commerciale (DVC) est approximativement de :

QUALITY INFORMATION - considering the current period of stocking and transport depending on our different markets, the 8 months
commercial life time is approximately :
Garantie Non-OGM
Non- GMO Guarantee
Nous certifions qu'aucun ingrédient n'est issu de matiéres premiéres génétiquement modifiées ; nos étiquetages sont conformes a
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.

Garantie Non-ionisation

Non-ionization guarantee

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.

Derniere Mise a jour

Update
Validée par : Responsable Qualité Informations non contractuelles.
Approved by : Quality Manager Not contractual informations.
Date : 04/03/2008
Date :

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

PRODUCT CODE : 8118
NAME : OPALYS

The brightness of the white

Product informations

Batch number :
Best-before Date :

Manufacturing date :

Legal name & Ingredients list

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.

Description

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.

Humidity : < 1% Viscosity : 1,25 Pa.s
Unitarian weight : 3,2 g +/-0,3 g Shear stress : 14,0 Pa
Naked product dimensions : 35,5 x 21,5 x 6,0 mm Fineness : 15 ym maximum

Nutritional values

For100g: (Europe) For40g: (USA)
Energy : 600 kcal Calories : 240
2500 kJ alories :

Protein : 85¢g Calories from Protein : 349
Carbohydrate of which : 45 g Fat: 150 Carbohydrate of which : 18 g 6 %

sugars : 45 g sugars : 18 g

polyols : 0g polyols : 0g

starch : 0g starch : 0g
Fat of which : 43 g Fat of which : 179 26%

saturates : 26 g * Percent Daily Values are based on a saturates : 10 g 52 %

2000 calorie diet. Your Daily Walues
trans : 0,2 g may be higher or lower depending on trans : O g
your calorie needs :

cholesterol : 1,0 mg cholesterol : Omg 0%

Fibre : <05 g oo P (oo ranthg by Fibre : 0g 0%
i . Sat. Fat Less than 20 b i .
Sodium : 015 g Cho?estearol nggth:: EDngg SDngg Sodium : 60 mg 2%
Alcohol (ethanol) : 0g Sodium Less than 2400 mg 2,400 mg Alcohol (ethanol) : 0g
Total Carbohydrate 300 g 375y

Vitamin A : 110,92 g Digtary Fiber 259 0y Vitamin A : 45pug 2%
Vitamin C : 3,36 mg Calories per gram : Fat9 = Carbohydrate 4 = Protein 4 Vitamin C : 0 mg 29
Calcium : 302,84 mg Calcium : 120 mg 10 %
Iron : 0,19 mg Iron : Omg 0%

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

Microorganisms Method
Mesaophilic aerobic microorganisms : = 5000 germs per g MNF IS0 £835
Coliforms 30°C = 100 germs per g NF IS0 2552+
Escherichia cali : =1 germ per g NF ISO 66402+
Bacillus cereus : = 10 germs per g NF IS0 Fass
Staphylococei = 100 germs per g NF IS0 68552+
Salmonella Absence in 250 NF IS0 6579
Listeria monocytogenes : Absence in 259 NF IS0 1290-9%
Yeasts and moulds = 80 germs per g NF IS0 Fa54*

The analyziz laboratory iz appointed by the COFRAC for marked analysis "=

Heavy metals

Analysis per product Frequency of analysis Maximum values
Lead: Firal product 5 analyses a year =0,2mgfky
Cadmium : Cocoa besn 25 analyses a vear = 800 pg f kg
Cadmium : Dark chocolate couverture 1 analysis a year = 0,3 mo fky
Aluminium : Concerned final product 1 analysis a year Mo standards

Up todate, there is no eurcopean standards regarding contamination of chocolate products by heavy metals.
We apply a surveillance monitoring program on our products, this under control of an external COFRAC accreditaded laboratory {european
rules).

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.

Applications

. Coating & % Ice creams & sorbets > Cremeux

'P' Moulding y éf'% Mousses

. Chocolates Ganache m‘ Glazes

_‘— Ganache Pétisserie Q Sauces > & Recommended
Possible

VALRHONA S.A.S. 14, Avenue du Président Roosevelt 26600 Tain I'Hermitage France
Tél. 04.75.07.90.90 - Fax 04.75.08.84.49 - www.valrhona.com
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Packaging
PRODUCT :
Presentation : 3 kg beans bag
Sales unit : 3 kg beans bag
Full carton : 3 kg beans bag x 3
PRIMARY EAN :
B AL AT code :
PACKAGING : 3395321081188
Type Material Packaging weight Dimensions (in cm) Net weight
Bag Film (PE + metallic PE + PET) 42,7 g +/- 10% 11.00 x 19.00 x 25.00 3,0kg +/-30 g
SECONDARY  gaAN :
e e code :
PACKAGING : 3395324081185
Cardboard Cardboard 358 g +/- 10% 35.40 x 21.40 x 29.50 9,0 kg
LABELLING :

Best hefore date :

Batch number :

Manufacturing date

MMAYYYY (M=Month ; Y=Year)

LXXXYYZZZ XXX }
prri

Y

Internal codes

Production year

P DD-MMYYYY {D=Day ; M=Month ; Y=Year)

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.

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

Conditions of preservation before opening : In a dry place where temperature is maintened at 16-18°C / 60-64°F

Best-before Date : 10 month(s)

QUALITY INFORMATION - considering the average period of storage, the remaining shelf-life

exit VALRHONA will be : 5 month(s) minimum

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

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

whole milk powder 33,6% Rounded values
cocoa butter 33,6%
sugar 31,9%
emulsifier 0,7%
soya lecithin 0,7%
natural vanilla extract 0,17%

33,6% of Cocoa

Update

Approved by : Quality Manager Regulatory Affairs Not contractual informations.

Date : 18/10/2011

VALRHONA S.AS.
Secidlh Ancryes au Capiial oo 1 530020 €
CHOCOLAT - CONFISERIE
14-18 avanue du Prasident Roosevel
26602 TAIN LHERMITAGE Cedex
Tél. 04 75 O7 90 90 - Fax 04 75 08 05 17

VALRHONA S.A.S. 14, Avenue du Président Roosevelt 26600 Tain I'Hermitage France
Tél. 04.75.07.90.90 - Fax 04.75.08.84.49 - www.valrhona.com
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Notification of the Food and Relevant Products Import Admitted
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Country of Oxigin ER
125 8 8 M
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This certificate is issued in electronically. Should the content listed above be different from the
recorded in the TFDA' & database, the TFDA s database will prevail. For on-lime inquiry about the
progress of applications, pleese visit TFDA' s website at htip://ifL Ida gov. tv/.




