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SALES & PACKING INFORMATION

PHYSICAL & CHEMICAL PROPERTIES SPECIFICATION

MICROBIOLOGICAL ANALYSIS                            SPECIFICATION TEST METHOD

LOT CODE FORMAT:                                BEST BY DATE FORMAT NUTRITIONAL INFORMATION

                             SHELF LIFE:

STORAGE

ALLERGEN STATEMENT

PACKAGING INFORMATION:

CERTIFICATIONS:

PRODUCT INFORMATION 

Product Name: SUPER POWDER
Product Description:                 Organic Unsweetened Natural High Fat Cocoa Powder
Ingredient Statement:  Organic Cocoa Powder
Net Weight:
Country of Manufacturing: USA
Country of Origin:                                    

RETAIL UNIT            MASTER CASE CASES/PALLET
Item Number:  11642-21 QTY:   60 cases
UPC Code: 812603016421            QTY:  3                                                                                                                                           Ti/Hi: 12/5

           UPC Code: 10812603016428 Weight/Pallet:  1080lbs.

Flavor Typical, free of any o�-flavors or odors
<5%

pH            5-5.9
99.5% (#200 minimum)

Fat Content 20-22%
100%

Aerobic Plate Count                              <10,000 CFU/GRAM AOAC OMA 990.12
Total Coliforms                              <10 CFU/GRAM AOAC OMA 991.14
Yeast & Mold                              <10 CFU/GRAM AOAC OMA 2014.05
Salmonella per 25g                               NEGATIVE AOAC OMA 2011.03

Production codes are read as follows:                                    MM/DD/YYYY
Example: Lot code 10271

1     -       Plant Internal Code                                 18 months from date of production
027 -      27th day of the year
1     -     last digit of the year for 2021

Processed in a facility that also processes milk, eggs, tree nuts, wheat and soy.

Food grade material that complies with FDA Title 21 CFR for direct food contact use.

° Certified Organic by CCOF
° Certified Kosher by Earth Kosher
° Certified B Corporation
° Certified Fair Trade by Fair Trade USA
° Certified GFSI facility by Safe Quality Food (SQF)

           Item Number:  1011642-21                                                                                                              

Moisture                                                                  

Fineness                                                                   

Cacao Percentage                                                    

Keep in a cool and dry place between 50-70°F.  Keep away from strong odor.

4.4 lbs.(2 kg)

Cocoa Beans sourced from Dominican Republic and South America
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