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Data

Product

Cordillera Natural Cacao Butter USA

Location
Rionegro

Brand
Cordillera

Material

1003830 - Manteca de Cacao 25bqx25kg EXP
1003831 - Manteca de Cacao 3bq x5kg 1031917 -
Manteca de Cacao 25kg NAC 1030871 - Manteca
de Cacao x 24 kg bg 1029885 - Manteca de cacao
x 25 kg MTS 1004499-st. Mca cacao CORONA
cjx 25kg 1028634 - Manteca 536 LOTTE x 25 kg

Composition
100% Cacao Butter

Other languages
N/A

Sanitary register
RSIAA15M01584

Comercial Presentation
Net wt. 25 kg (55 Ib)

Product description
Cordillera natural cacao Butter USA

Zone
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Zonac, zona A

Uses
Industrial and / or food service customers, as a raw material in the production of food products for direct
consumption

Type / Packaging:
Internal bag: Polyethylene External:
Corrugated box

Importers and/or Distributors and/or Repackers and/or Customer (If applicable)
N/A

Producer and location:
Compafiia Nacional de Chocolates S.A.S Km 2 via Belén Rionegro - Antioguia

Shelf Life
60 months

Preparation:
According to customer needs

Flavo profile / Texture

Cacao Butter

Cocoa Flavor

Overall impression ] . Bitter Flavor

Off Flavcrr.' '.Scrur Flavor

Product Characteristics
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Characteristic
Type

1. Note

1. Note

2.
Physicochemical

2.
Physicochemical

2.
Physicochemical

2.
Physicochemical

2.
Physicochemical

2.
Physicochemical

2.
Physicochemical

3. Microbiological

4. Sensory

4. Sensory

4. Sensory

4. Sensory

5. Food Safety
6. Allergens
6. Allergens
6. Allergens

6. Allergens

https://Incapp023.gruponutresa.com/aplicaciones/NUEVOCONEXION/Chocolates/conexion.nsf/xfDescripcionProductoTerminado.xsp?documentld=41...
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Characteristic/ Activity

*Analysis that is done by batch to the
products that are certified

[1]Analysis done by quality plan

[1] Lead mg/kg

*Peroxide Index meg/kg

*Free Fatty Acids [%)]

*Melting point [°C]

[1] Aflatoxines B1,B2,G1,G2 ug/kg

*Moisture[%]

[1] Pesticides

*Salmonella sp/375 g

*Texture

*Color

*Flavor

*Odor

Foreign material
Soy Lecithin

Milk and derivates
Peanuts and tree nuts

Wheat /Gluten

Specifications

<0.1/AOAC 999.10

1.0 max /AOAC 965.33

1.75 Max/ AOAC 940.28

Modified

29.0 - 34.0 /AOAC
920.157 (2012)

<10/ AOAC 991.31

0.1 max /AOAC 931.04

Legal compliance for

cocoa

Absence / AFNOR 3M
01/16-11/16

Compact
Light Yellow
Cocoa Butter
Cocoa Butter
Absence/visual
Negative
Negative
Negative

Negative
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Nutritional Info

Nutrition Facts

servings per container
Serving size (100g)

Amount per serving

Calories 900

% Daily Value*

Total Fat 100g 128%
Saturated Fat 67g 335%
Trans Fat 0.5g

Cholesterol Omg 0%

Sodium 10mg 0%

Total Carbohydrate Og 0%
Dietary Fiber Og 0%
Total Sugars Og

Includes Og Added Sugars 0%

Protein Og

I

Vitamin D Omcg 0%

Calcium 9mg 0%

Iron Omg 0%

Potassium Omg 0%

*The % Daily Value tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.

Shipments and transportation requierments
Store at temperatures below 68°F /20°C and relative humidity below 50%, in well ventilated areas with
no strong odours.

Use Instructions
If the final consumer has any health condition related to the ingredients declared on this sheet, avoid
consuming the product

Uses
Applications for food manufacturing

Observations

Conexion Chocolates
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Note 1:
Use conditions are beyond our control, it is suggested to follow the recommendations in the laboratory
itself prior to industrial use

Distribution Methods
For distribution, the product must be transported in vehicles completely dry, completely covered and
refrigerated.

Specifics label requirements

Colombian law: Meets Resolution 5109 / 2005.
International norms: FDA, CE.
Languages: English / Spanish
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