Joanes

Natural cocoa powder




NJ1IN

Joanes

Fat content: 10 -12%
pH: 5.0 - 5.9

Intrinsic colouras reflected  Extrinsic/dry colour is only illustrative*
in standardised water base*

*Colour in final product depends on formulation and processing conditions.

Flavour

Full flavoured cocoa powder with fruity notes

Cocoa

Bitterness Chocolate
Alkalinity Full/body
Astringency Acidity

Olam Cocoa

Olam Agricola LTDA

Rodovia Ilhéus — Uruguca, KM 04 — Distrito Industrial,
IThéus — Bahia — CEP 45658-335, BRAZIL

T: (+55) 73 2101 2025

E: olamcocoajoanes@olamnet.com

olamgroup.com

Applications
Chocolate Milk Ice cream Instant preads
chocolate drink mixes
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Creams Cereals Cookies, Confectioner’s
and fillings cakes coatings
Packaging

@ Sales Offices

FSSC 22000
BUREAU VERITAS
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