
Cocoa powder made from a premium selection of cocoa beans, carefully roasted and ground to deliver its 
distinctive flavor.

DESCRIPTION

USE

NUTRITION FACTS

PACKAGING CHARACTERISTICS

INGREDIENTS:

Bakery, ice creams, syrups, chocolate beverages, dressings, candies, desserts, shakes and chocolates.

WARRANTY

This product is manufacturated under quality standards according to Health Laws and Official Mexican Standards. Manufacturing processes 
are carried out in accordance with NOM-251-SSA1-2009 Goods and Services, Hygiene and Health Practices for Food Proccesses. This product is 
produced under HACCP standards, it is FSSC 22000 certified, Kosher certified and approved by the FDA.       

SERVICE

Distributed in Mexico and the USA. Sales to all countries.

Fine powder, brown color, smell and flavor of cocoa.

Cocoa powder.

Can be stored in a sealed container at room temperature for two years. Store in a cool and dry place, away 
from direct sunlight and heat. Do not store at temperature above 40ºC (104ºF). 

SENSORY CHARACTERISTICS

PHYSICAL & CHEMICAL CHARACTERISTICS

SHELF LIFE

CERTIFICATIONS
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PH: 5.0 - 6.0 
Humidity: 2% máx. 

Fat: 11% - 13%
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TECHNICAL INFO

MOLINA®
COCOA POWDER

COCOA
POWDER

UNSWEETENED

 E.CA.19-2
USA

4 OZ
8 OZ
5 lb


