


  

• Where do you start when using a chocolate or cocoa 
powder for an application? 

 

• Can one chocolate do all applications? 

 

• What are the current Market trends in chocolate? 



Callebaut bean to chocolate story on the packaging 



Callebaut Dark 811  













Callebaut Ice Chocolate / 5 drops : 45.5 % total fat  



Callebaut Milk 823 



Callebaut White W2  



Product Gluten 
Free 

No added 
sugar 

Clean 
label 

Suitable for 
Vegetarian 

Suitable 
for Vegan 

Sustainable 
 

FT 

811 ✔ ✔ ✔ ✔ ✔ 

823 ✔ ✔ ✔ ✔ 

W2 ✔ ✔ ✔ ✔ 

POWER 80 ✔ ✔ ✔ ✔ ✔ 

POWER 41 ✔ ✔ ✔ ✔ 

VELVET ✔ ✔ ✔ ✔ 

MALCHOC-M/W ✔ ✔ ✔ ✔  
 

MALCHOC-D ✔ ✔ ✔ ✔ ✔ 

CSD-P2811STE10-
105 

✔ ✔ ✔ ✔ ✔ 
 

Organic FT Dark ✔ ✔ ✔ ✔ ✔ 

Organic FT M/W ✔ ✔ ✔ ✔ 

Callebaut best sellers: claims you could use 
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Callebaut best sellers: claims you could use 

• Malchoc:  

Milk MALCHOC-M-123, white MALCHOC-W-123, dark 
MALCHOC-D-123 

- no added sugar 



Callebaut best sellers: claims you could use 

• Stevia dark chocolate: CSD-P2811STE10-105 

- no added sugar 

- sweetened by stevia 

- made with chocolate without added sugar 



Product Gluten 
Free 

No added 
sugar 

Clean 
label 

Suitable for 
Vegetarian 

Suitable 
for Vegan 

Sustainable 
 

FT 

811 ✔ ✔ ✔ ✔ ✔ 

823 ✔ ✔ ✔ ✔ 

W2 ✔ ✔ ✔ ✔ 

POWER 80 ✔ ✔ ✔ ✔ ✔ 

POWER 41 ✔ ✔ ✔ ✔ 

VELVET ✔ ✔ ✔ ✔ 

MALCHOC-M/W ✔ ✔ ✔ ✔  
 

MALCHOC-D ✔ ✔ ✔ ✔ ✔ 

CSD-P2811STE10-
105 

✔ ✔ ✔ ✔ ✔ 
 

Organic FT Dark ✔ ✔ ✔ ✔ ✔ 

Organic FT M/W ✔ ✔ ✔ ✔ 

Callebaut best sellers: claims you could use 



Classical Brownie Recipe 
Examples of sugar reduction using different cocoa 

solid percentages 



 
THE ORIGINALS 
OF VAN HOUTEN 

 

A GREAT TRADITION CONTINUES 

Today, Van Houten is back. Committing to its original mission to 
create a richer life for everyone, Van Houten reconnects with its 
tradition of bringing the best cocoa powders to chefs and bar 
tenders. Now they can spoil their customers with the rich taste 
and colours of chocolate with Van Houten’s cacao. 



 
A NEW RANGE 
FOR SUPERIOR 

TASTE & COLOUR 
 

A GREAT TRADITION CONTINUES 



 
PLAY. CREATE. 

ENRICH. 
 
 

FOR SUPERIOR TASTE AND COLOUR 



 
PLAY. CREATE. 

ENRICH. 
 
 

FOR SUPERIOR TASTE AND COLOUR 



NCP-10C101VHE0-760 

SHELF LIFE: 24 MONTHS 

1 KG BAG (6 X 1 KG/BOX) 



DCP-22W117VHE0-760 

SHELF LIFE: 24 MONTHS 

1 KG BAG (6 X 1 KG/BOX) 



DCP-01R102VHE0-61V 

SHELF LIFE: 24 MONTHS 

1 KG BAG (6 X 1 KG/BOX) 



DCP-20R118VHE0-760 

SHELF LIFE: 24 MONTHS 

1 KG BAG (6 X 1 KG/BOX) 



DCL-3P524VHE0-760 

SHELF LIFE: 24 MONTHS 

1 KG BAG (6 X 1 KG/BOX) 



DCP-10Y352VHE0-760 

SHELF LIFE: 24 MONTHS 

1 KG BAG (6 X 1 KG/BOX) 



For Technical support and advise on chocolate or cocoa powder call : 01295 224 700  


