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Light
Fluidit Made in France
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y Fresh on the

palate
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Ideal for mousses, ganaches and
pastries

Technical data
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Total fat: 38.6%

Non-fat cocoa solids: 25.9%

Total sugar: 35.1%

Origin of the cocoa beans: Vietnam
1 kg Ref. 1122 689

5 kg Ref. 1022 062

Organoleptic data

e Acidulous attack with notes of red
fruit

e Subtly cocoa-flavoured long finish

e Fresh end notes with a hint of

liquorice

Tempering curve

45/50°C
Ky A O R VL S
27,5/28,5°C | e A
0 F :
Melting point Crystallisation Working
[ ] [ ] [ ]
Certifications

QEGET%
& "
L 5
® L.

Y

‘Am—:\_"

Gluten Free
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