Cacao Barry

47024 - Satin Blanc White Chocolate Pistoles

Cacao Barry White Chocolate Blanc Stain Pistols. Blanc Satin white chocolate stands out with its deliciously creamy texture and fabulous sweet
intensity that delights the palate. It's bean's origin is mainly West African cocoa beans, mostly Forastero variety. It has a high fluidity with 29%

minimum Cocoa solids.

MARKETING

Blanc Stain's enchanting sweetness is
enhanced by subtle notes of natural
vanilla, creating a perfect harmony of
flavors. Each bite reveals a silky milk flavor
that melts in your mouth, offering a unique

sensory experience.
:
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PRODUCT SPECIFICATIONS

Code GTIN Pack Description

CHW-Q29SATI-US-U77 13073416403608 1/11LB

Brand Brand Owner GPC Description

Cacao Barry Barry Callebaut USA LLC Chocolate and Chocolate/Sugar Candy Combinations - Confectionery

Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin = Kosher | Child Nutrition
11.3LBR 11LBR No Belgium Yes No
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
4.9INH 8.8 INH 12,5 INH 0.31FTQ 06x05 356 Days 60 FAH | 77 FAH

Traceability Regulation

Regulation Type Regulatory Trade Item Regulation Regulation Restrictions and
Code Act Compliant Descriptors
NIA NIA NIA NIA
HANDLING SUGGESTIONS ALLERGENS

Nutrition Facts

50 Servings per container
Serving Size

100.0 GR

Amount Per Serving

Calories 555
% Daily Value*
Total Fat 35 g 45%
Saturated Fat 21 g 106%
Trans Fat 0.3 g
Cholesterol 18.1 mg 6%
Sodium 65 mg 3%
Total Carbohydrates 57 g 21%
Dietary Fiber 0 g 0%
Total Sugars 57 g
Includes 48 g Added Sugars 95%
Protein 6 g
Vitamin D 1.4 mcg %
Calcium 160 mg 10%
Iron 0.22 mg 1%
Potassium 230 mg 5%

* The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

INGREDIENTS

C ='Contains’; MC = 'May Contain’; N = 'Free From’; UN = 'Undeclared’;
INII = "Intentionally nor Inherently Included’; 50 = 'Derived from Ingredients’
; 60 = 'Not Derived From Ingredients’; NI = 'No Info’

Milk - C Peanuts - N
Eggs - N Tree—N
Soybean - C Fish - N

Wheat - N Shellfish - N
Sesame - N (1) Crustaceans - N
(1) Molluscs - N

Store the product in a clean, dry (relative humidity
max.70 %) and odourless environment.
Recommended storage temperature: 12 - 20 °C / 54
- 68 °F---UNIT UPC: 3073416403601---

Sugar, cocoa butter, nonfat dry milk, milkfat, lecithin
(soy), natural vanilla flavor.




Cacao Barry

47024 - Satin Blanc White Chocolate Pistoles

Cacao Barry White Chocolate Blanc Stain Pistols. Blanc Satin white chocolate stands out with its deliciously creamy texture and fabulous sweet

intensity that delights the palate. It's bean's origin is mainly West African cocoa beans, mostly Forastero variety. It has a high fluidity with 29%
minimum Cocoa solids.

PREPARATION & COOKING SUGGESTIONS SERVING SUGGESTIONS MORE INFORMATION

Temper The possibilities are endless: Cakes, Beverages,
Frozen Desserts, Bars and Tablets, Bread Pudding,
Brownies, Cheesecake, Chocolate Cakes, Cookies,
Cupcakes, Donuts, Enrobed Pralines




