Organic Roasted Cacao Nibs
Theobroma Cacao-

PRODUCT SPECIFICATION

PRODUCT CODE: CACNIBRW9835

PRODUCT CHARACTERISTICS SPECIFICATION
Botanical Name Theobroma. Cacao

Plant Part Whole Fruit

Description Organic Roasted Cacao Nibs .
Flavor Typical natural Cacao Nibs.
Preservatives None

Origin Peru

Shipping Classification 70

Storage Rom Temp. <72 F
Availability Year-round

PRODUCT DESCRIPTION.

The product ORGANIC ROASTED CACAO NIBS is obtained from production, through a process of
reception and storage, selected to remove foreign material, followed by a drying process, slicing, packaging
as primary packaging in polyethylene bags and as secondary packaging in Carton paper boxes stored at
room temperature.




Organic Raw Cacao Nibs
HS code: 1801.00

Components within 100 grs of Cacao Beans Limits
Fats 51+1.0%
Humidity <30% Storage Conditions
Shells 1,75% With container closed and in a fresh and dry area
pH 55%0,5 (18°C and 50-65% humidity).
Ashes <4,0% Avoid the exposure to direct sunlight or any heat source.
Microbiological Characteristics Limits (cfu/g) Shelf Life
2 years
Escherichia coli <3 NMP/g ¥
Molds and Yeast <100
Salmonella sp. Absent / 25grs.
Organic Cacao Powder
HS code: 1805.00
Components within 100 grs of Cacao Powder ~ Limits Storage Conditions
With container closed
Calories 300 Kcal. and in a fresh and dry area
- (18°C and 50-65% humidity).
Fats D Avoid the exposure to direct
Total Carbohydrates 40% sunlight or any heat source.
Dietary Fiber 20%
Protein 10% Shelf Life
2 years
Microbiological Characteristics Limits (cfu/g)
Aerobic Mesophilics <10000
Coliforms 10 NMP/g
Molds Yeast <1000
Salmonella sp. Absent / 25grs.
Bacilius cereus <100
INGREDIENT STATEMENT

Cacao Nibs —Produced with 100% Cacao Nibs. .



ALLERGEN STATEMENT

There is no historical date available of any case of Allergies with Cacao Nibs - This product is 100% Natural with
no carriers, Allergen Free.

CACAO NIBS IS PRODUCED/PROCESSED FROM RAW MATERIALS THAT ARE:

Not genetically modified.

No enzymes, preservatives or additives are used during the production.
No Irradiation is used in or during the process.

No ETO used

BSE FREE.

No Gluten.

They are Vegetarian and Vegan



