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100% CACAO MASS
DOMINICAN REPUBLIC

This 100% cacao liquor is obtained from fine aroma cacao beans from the Dominican Republic. The
cacao beans are then toasted to reveal their characteristic acidic and bitter notes. This cacao liquor
lets you to customize the percentage of cacao in chocolate bars and is ideal to intensify the taste
and color of your creations.

Ingredients:

Cacao liquor from the Dominican Republic. Possible presence of nuts (almonds, hazelnuts, pecans),
peanuts, gluten, sesame seeds and soy protein.
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VERY FLUID

16-18°C

Fine Aroma Cacao from The Dominican Republic.

230083 200g 8kg

239"1 kg 10kg
2381 2.5kg 10kg
2387 7.5kg 15kg

RECOMMENDED USES

Mousses

Sponge Cakes
Ganaches

Molding

Machine enrobing
Ice Creams & Sorbets
Sauces & Beverages
Doughs

Viennoserie

9kg
kg
kg

16kg

FLAVOR NOTES

Toasted Cacao
Acid
Bitter

24 MONTHS
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CACAO

www.republicadelcacao.com

Mrepublicadelcacao

Chocolate Factory with FSSC 22000 Certification

LOCAL BRAND &=

cLoBAL IMPACT (B)

social * environmental

+ economical  Corporation


https://linktr.ee/republicadelcacao
http://republicadelcacao.com

