
Dobla

1010442 - Nobel Bitter Dark Chocolate Coating
Superior quality dark coating for confectionery. Based on fractionated vegetable fat
of lauric origin; the product has a very easy melting in the mouth. Palm kernel fat
RSPO Mass Balance Certified.
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100
scoop (100g)

557.5

39.5g 0%

36g 180%

0mg 0%

7mg 0%

48.8g 18%

8g 29%

37.6g

Includes 37g Added Sugar 74%

5.6g

0mcg 0%

40mg 3%

9mg 50%

1294mg 28%

Superior quality dark coating for confectionery. Based on fractionated vegetable fat
of lauric origin; the product has a very easy melting in the mouth. Palm kernel fat
RSPO Mass Balance Certified.Dark coating for confectionery.Contains MILK and SOY
May contain TREENUTS .NOBEL DARK can be used as a high class couverture in
mouldings or enrobing of confectionery and bakery products.

vegetable fats ( palm kernel
RSPO MB , coconut), sugar,
cocoa and cocoa processed with
alkali, LACTOSE, emulsifier SOY
lecithin, artificial flavors.

Contains:

Free From:

Brand Manufacturer Product Category

Dobla Dobla Group Usa LLC

UPC MFG # SPC # GTIN Pack Pack Desc.

1010442 1010442 08033324296547 1/22 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

22.82lb 22lb Italy Yes

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

8.27in 12.56in 8.74in 0.53ft3 11x4 90days 35°F / 37°F

READY TO EAT

REDY TO EAT

READY TO EAT
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- By Measure

0mcg

0mg

8g

37.6g 37g 1294mg

48.8g 36g 9mg

5.6 40mg

557.5 39.5g 7mg


