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HOW IT MAKE
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HOW IT MAKE
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HOW IT MAKE
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HOW IT MAKE

s AlKalization
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Dutched Cocoa Powder :
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TYPE OF COCOA

901N %FAT

High Fat Cocoa Powder : Fat ﬂgﬁ 20 — 24%fat

Low Fat Cocoa Powder : Fat ﬁ)ijﬁ 10 — 12 %fat
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Natural Cocoa Powder
Dutch Process Cocoa Powder /

Alkalized Cocoa Powder
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CHOCOLATE
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HOW IT MADE
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TYPE OF CHOCOLATE

® Dark Chocolate
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" Sweet Dark Chocolate : Cocoa Solid 35 - 45%
" Semi-Sweet Dark Chocolate : Cocoa Solid 35 - 45%

" Bittersweet Chocolate : Cocoa Solid 60 - 85% 70%
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® Milk Chocolate
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TYPE OF CHOCOLATE

B White Chocolate
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M couverture chocolate
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KEY DIFFERENCES:
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