
■ Product Profile /  Terms and Conditions

Name of Product

JAN Code Materials

Length(cm) Width(cm) Height (cm) Inner Capacity

70,0 83,0 230 g

Minimum Units       
of Delivery

Materials Volume

Length(cm) Width(cm) Height (cm) Weight（ kg)

23,0 33,0 5,0 5,0 

■Product Picture

Extra Dark Cocoa Cream, created for true cocoa enthusiasts. 
A smooth and delicate cream characterized by deep, warm 
cocoa notes, offering an elegant, long-lasting, and well-
balanced taste. Made exclusively with organically grown 
ingredients. Milk-free and suitable for a vegan diet.

Use Scenes
（ Usage ・ Recipes）

Use by date Size/Inner 
Capacity

Package

18 months

Ingredient Amount
　 （ Eg.  X calories/100g）

Lead Time

Bioagricert IT-BIO-007Certifications
（ Products/System)

FCP Format for Exhibition and Business Meeting

Dark chocolate spread cream - organic - 230 g

Storage Condition

Glass jar with capsule in copper-
coloured metale and seal8016225286640

1 week - from order placement to 
delivery

Allergen
（ Specific Raw Materials）

Product Characteristics

Ingredients and Additives The Place of Origin Nutritional Facts

HAZELNUTS, CASHEWS.                                                       
It may contain MILK, OTHER NUTS, SOY OIL 

Packing

Referenc
e Price

12 units or multiple of 12. Paper

＊varied by terms and conditions

Price in 
Japanese 
market

Prices are 
valid before

size/Gross 
weight

Organic ingredients: *Cane sugar 40% 
– Sunflower oil – *Low-fat cocoa 
powder (21%) – *Dark chocolate 
(*Cocoa mass – *Cane sugar – *Cocoa 
butter –
*vanilla powder. Cocoa 56% min.) 6% - 
HAZELNUTS (5%) - *CASHEWS (5%) 
- Emulsifiers: sunflower lecithin

×
×

× ×

Normal Tempreture

Refrigeratino
Frozen

FOB CIF


	FCP展示会・商談会シート（表面）

