
ORICAO
58%

Made in France

Cocoa flavor  Fluidity

Not too sweet

Ideal for
incorporating and

moulding



FLUIDITY

KOSHER
PARVE

Technical data

Tel : +33 (0)4 77 49 41 49 / serviceclient@weiss.fr
1 rue Eugène Weiss BP 242 42006 Saint Etienne Cedex - France

Total fat: 36.2%
Non-fat cocoa solids: 22.5%
Total sugar: 40.7% 
Origin of the cocoa beans: Africa 
5 kg Ref. 1 022 063

Tempering curveApplications

Oricao 58%, Weiss quality for 
everyday use

Organoleptic data

Intense taste

Sweet at first 

Very chocolatey end note

Certifications


