Van Houten® Choco Less Sugar

The dream began in 1828 when C.J. VAN HOUTEN invented the process for
manufacturing cocoa.

Very soon Van Houten's cocoa and chocolate powders conquered the
hearts of thousands of chocolate drink lovers.

Even today, Van Houten® ensures this great tradition due to in-house
sourcing, production and research & development, resulting in a very
large range of high-quality chocolate and cocoa drinks appealing to all types
of consumers, in all markets.

The Van Houten® beverages are developed to match all vending and
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Product information y
With 50% less sugar and 24% cocoa, this chocolate drink is a real treat. The rich taste of cocoa combined with a Item number VM-55136-V46 | y f
smooth sensation of milk and good foam makes this drink ideal for the demanding and conscientious consumer. = = - :
: Hhbitde ) s Ingredients Lower dosage per cup!
Skimmed milk powder, fat-reduced cocoa powder (24%), sugar,
whey powder, hydrogenated vegetable fat, glucose syrup, salt, anti- Approx. 25% less powder means
caking agent (E341, E551), thickener (E415), stabilizer (E340, E452), approx. 25% more cups per bag.

milk protein, aroma, sweetener (E954) and emulsifier (E481). 1 4Nk 15 g pOWaEr plis S0
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Dosage }

140 ml: 13 - 15 g; 170 ml: 16 - 18 g; 200 ml: 19- 20 g Watlpiel =SB IR S 0bg
) and 0.8 g fat.

Nutritional information (for 100 g of powder)

Energy 1630 kJ/390 keal Protein 229

Carbohydrates 62 g Fat 550

Minerals 8g

Storage

To be stored in a cool, dry warehouse and away from odorous

materials.

Temperature should not exceed 25°C.
Relative Humidity should not exceed 65%.

Sheli-life
From production date: at least 18 months.

Packaging
750 g bag, 10 bags/carton, 72 cartons/pallet
EAN code 7 350 022 390 416 (bag), 7 350 022 396 418 (carton)

The perfect chocolate choice for:
* Women

* School / college / university
* Sport / workout
* Hospital / elderly home

Certification
VH Choco Less Sugar is produced according to IS0 9001:2000
and BRC, which includes HACCP. |
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» Office coffee service / white collar
« Street vending




