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. Fluid texture Suitable for all
Explosive taste of

applications
cooked caramel




Lait caramel 38%, a gourmet blend of
milk and caramel
Organoleptic data

e A natural caramel flavour
e The perfect balance between

chocolate and caramel
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Technical data Certifications

FLUIDITY ““0

e Total fat: 37.2%
Non-fat cocoa solids: 6.5%

Total sugar: 48.7% /
Origins of the cocoa beans: Africa and
South America Gluten Free

5 kg Ref. 1121 383
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