
Callebaut 70% Dark Chocolate 

Legal Denomination: Bittersweet Chocolate (USA)

Typical Composition
Unsweetened chocolate 68.5%; Sugar 26.5%; Cocoa 4.5%; Soy lecithin added as emulsifier; Natural vanilla flavor

Possible allergen contamination during processing
May contain: milk

Delivery form
2 x 10 kg bag, callets/cardboard box, pallet (600 kg)

Analytical data - chemical
MOISTURE  MAX 1% IOCCC1 (1952)
TOTAL FAT CONTENT 38.7% +/- 1.5 IOCCC14 (1972)

Analytical data - physical
Particle size: max 3% of the dry fatfree substance is > 30 micron. IOCCC38 (1990)

Analytical data - microbiological n c m M Ref. Method
TOTAL PLATE COUNT 5 2 1000/g 5000/g ISO4833
YEASTS 5 2 10/g 50/g ISO7954
MOULDS 5 2 10/g 50/g ISO7954
ENTEROBACTERIACEAE  5 2 0/g 10/g ISO21528-2
COLIFORMS  5 2 0/g 10/g ISO4832
E. COLI 5 0 0/g 0/g ISO16649-2
SALMONELLAE 15 0 0/25g 0/25/g ISO6579

Typical dimensions
Not specified

Shelf Life:  24 months after production date
Melting Point: 60 OF
Storage:  Store the product in a clean, dry (relative humidity max. 70%), and odourless environment.
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