
 
 

 

FINISHED PRODUCT SPECIFICATION 
Dutch Chocolate Syrup 

Natural and Artificial Flavor 
104  

 
Product Description: A dark brown, medium bodied syrup with flavor and color characteristics of a 

deep, rich chocolate, for use with sodas, milk shakes, sundaes and as a dessert topping. 
 
Ingredient Statement: High fructose corn syrup, corn syrup, water, cocoa processed with alkali, sugar, 
natural and artificial flavors, caramel color, salt, potassium sorbate and sodium benzoate as preservatives, 
xanthan gum.  
 
Physical and Chemical Attributes: Units     Test Method 
Density   ~11.0  lb/Gallon              @ 70°F 
% Solids  62-64  Brix    Refractometer H-93 Master 
pH   5.55-6.55 Relative H+ Concentration pH Meter 
          
Microbiological Standards:    Methodology   
APC   <10,000/gram  AOAC 966.23      
Salmonella  Negative  AOAC 2004.03 
Coliform  <10/gram  AOAC 966.24 
Yeast and Mold  <100/gram  FDA-BAM 8th ed 
E.Coli   <3/gram  AOAC 966.24 
 
Nutritional Information: Based on calculation (100g)  

 
          
Packaging; 
1 Gallon HDPE plastic jug with resealable cap: Packed 4/1 gallon jugs per case. 
Lot code consists of 6 characters. The first 4 are a modified Julian date (dddy) and the last two are the 
batch # if applicable. 
Storage and Handling Requirements:  
Product to be transported under clean/dry conditions. 
Product must be stored under Ambient (45-75°F) conditions. 
Shelf Life: 6 Months, unopened, under recommended storage conditions. 
Country of Origin: USA 
Kosher Status: OU-D 
 
Issue Date: 4/23/2020 (Supersedes: 10/24/2017, 9/9/15, 6/22/11, 10/15/09, 4/3/08, 10/30/07, 7/18/06) 
 


