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AM established its production he-
quarters in Lecco: a small choco-
 production factory was started. 

e idea was to bring an article then 
sidered a luxury into every family 

me, producing quality chocolate at 
affordable price. The company was 
nded by Silvio Agostoni with the 
p of his wife Carolina Vanini and 
brothers, Giancarlo and Urbano.

Sil i A i th i h L b d b iSilvio Agostoni together with Lecco-based busines-
sman Vitali designed, tested and installed the hori-
zontal press, which was then manufactured by Carle 
& Montanari: a ground-breaking innovation for the
practical extraction of cocoa butter.

ICAM moved to the facility in Via Pescatori - still its 

the company to achieve large-scale production.

embarked on a seriesb d ok a embarked oned oarkeon, Angelo Agostoni, eoni embarked on a seriesdrkkembarked on abarked onedarkeon Angelo Agostoni eni eSilvio s soSilvio’s so
Africa and Latin America,d Lat AmAfrica and Latin nd tid-breaking trips to Atoof ground

onships with local producers,hipips ps producers,ships with local plocng initial relationstioestablishi
ng of a direct supply of cocoa a ecng of a direct supply of cocoaof a direct supplydireecg the beginningg the beginninheraldingding

peratives. These were the foundaratives. These were the foundatives. These were ese wmers’ co-opemers’ co-ofrom farmm farm -
tainable supply chain and the creationtainable supply chain and the creationa supply chain ahe sustainhe sustaitions of thons of th

al approach with producers. At the sameapproach with producers. At the sameh prodhical acal of an ethof an e
ial laboratories were installed at the Leccol laboratories were installed at the Leccoiattime, inititime
he Quality, Research & Development departthe Quality, Research & Development departand tand tsite andsite a --

s established.s establishbbasment wasment wasmm

brothers, Giancarlo and Urbano.
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Installation of tanks and a modular piping system e alation of tanks and a modular piping system g noni
ensure the absolute purity of the product, preventiverobthe absolute purity of the product, preventit, 
contamination between different products. Installationu llatson between different products. InstallatioIn
a new “Barth” constant pressure roaster which optimister which optimh
the process. Increase in automated production ad product
volumes. Improved product quality.

nch organic chocoo-
e products on the
rket, in partnershiipp
h a co-operative e oof 
oa farmers in the
minican Repubblic.

ICAM Linea 
Professionale was 
born: a complete 
range of chocolate 
couvertures, cocoa
ingredients, creams 
and decorations, 
ranging from
Single-Origin 
chocolate to Grand 
Cru with distinctive 

s opened. It occupied 50,000as
oubling the quantity of cocoaou

s processed and allowing the company tobeans
new market segments. Simultaneouslyenter 

ormats were launched for professional usenew fo
ucts. A cocoa collection centre was set upprodu
anda in the same year.in Uga

born, enhancing Grand Cru, Single Origin The Agostoni brand was b
nd offering the most demanding chocolaand Organic products, an -

as well as the perfect solution for every creation, requirement and quirequiremas well as the perfect sol
process.

to
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Our professional and technical education centre dedicated to pachnical educationonal and technal and technical education centre dedicated toOur professional and technical education centre dedicated to pated to ptOur professional and technical education centre dedicated to pan edee pen -
as stry chefs, maître chocolatiers and ice-cream artisan makemaître chocolatiers and ice-crechefs, maître chocolatefs, maître chocolatiers and ice-cream artisan makers, hastry chefs, maître chocolatiers and ice-cream artisan makers, hascrrstry chefs, maître chocolatiers and ice-cream artisan makers, has e nd

be. been inaugurated in Orseni  under the name ChocoCuurated in Orsenigo under the neen ina urated in Orsenig  under the name ChocoCuau urated in Orseni  under the name ChocoCube. thehbeen inaugurated in Orsenig  under the name ChocoCube. r o de t
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The new production plantThe hhT
in Orsenigo combines cutOin Ors -
ting-edge technology with ing-edge technology with ede
stringent compliance withingent compliance withn
the regulations specific topreregulations specific togt
the food sector  throughfood sector  througe oddh fo
functional demands and fu o al demands and functio an
constructive logic, all withnstrconstructive logic, all withcocoon
an environmental-friendlyen environmental-friendly

approach. ICAM is currently 
one of a handful of compaaa h -
nies worldwide with vertiorldw -
cally integrated productionegrated production
that guarantees total control ntees total control 
of the supply chain, from thenof the supply chain, from the
selection of cocoa plantaselection of cocoa planta-
tions in the country of origin tiions in the country of origi
to customization of the finito customization of the fini--

lent proshed product. Excellxce ent proo--
ned with duct quality combinnedinom ed withbin th 
y makes production flexibilityy lity aky mproduction fle makes bili  maak
yer in all ICAM a leading play ilaICAM a leadin yer in all ng player in al
ts.international markettsettsttinternational tsmarket

A PR ES RODUCTION SITE THAT COMBINE
TECH ANHNOLOGICAL DEMANDS WITH AN
ENVIIRONMENTAL-FRIENDLY ETHOS 

INDUSTRY 4.0
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COMPLETE VERTICAL TRACEABILITY,

HIGHH PRODUCTIVITY

Overall area::
50,000 m2 

employees: 4166

Productionn
capacity/daday:

140 tonnnes

Strict EGULATIONSSAFETY RE
.for food hygiene

180 dark chocolatte recipes
   120 milk chocolatate recipes
      50 white chocolatate recipes
        20 gianduja recipespes

SPECIAALISATION AN LEXIBILITYD FLEXIBILITY

ocolateCho
ion capacity:producti

onnes per year35,000 to

LINESODUCTION LIDEDICATED PRO
tion” of s contaminatioto prevent “cross

l sources of  potential sproducts that are
allergies.

uction of ductAutonomous pro ELECTRICITY 

Choice of materials and cutting-edge teriteoice of materials and cutting-edgece of e oe tCho
solutions to oout too REDUCE CONSUMPTIONEDUCE CONSUMPTION,, 
delivering economic and environmental oeivering economic and environmental oe

TOTAL AUTOMATION
of the production processes.

PHYSICAL SEGREGATION OF THE AREAS
separate storage of cocoa beans, ingredients,

Continuous and constant CONTROLS, LABORATORY TRO
analyses and ORGANOLEPTIC  tests throughout the tests
production process, to guarantee quality and safety.production process, to guarantee quality

Control and mol and management of anagement of ON OPRODUCTIONRODUCTIO
PARAMETERS. Full compliance with productionance with prodll mplialian
processes according to processes a BEST PRACTICE.PRACTICE

DIFFERENT
CHOCOLATE SATE PRODUCTS
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QUALITY

THE PRODUCTION
PROCESS

ININGTRAI G
ESHER COURREFRE OURSES

Tested and continuouslyTested and continuously
monitored procedures,
modern, automated 
EQUIPMENTS

ICAM ICAM s regularly holding  training courses iss regularly holding training coursesis urses
anelist in partnership with the leadingfor its pa

estigious European Institute CIRADand pre
eration Internationale en Recherche “Coope

nomique pour le Developement”.Agrono

Respect for the 
organoleptic qualities

certified panelists

quality and safety 
analyses in 2018

Company certificationsComp

Enhancement
of flavour profile

Compliance with food 
and safety regulations

ICAM has an advanced Research & Development nt
laboratory and Quality Control department, to
ensure the selection of the best ingredients and 
co-ordinate the search for innovative recipes. 

and continuously updated system of guarantees 

tangible commitment to the environment and 
to people. In recent years ICAM has established
itself as one of the most important organic cho-
colate producers in the world and is registered
with Fairtrade International.

QTHE HIGHEST QQTHE  HIGHEST  QQUALITYQUALITY  Q
STANDARDS  TO OOBTAINOB
EXCELLENCE IN CHOOCOLATEHO

11

2

33

4

5
COCOA AROMA

ACIDITY

BITTERNESS

SWEETNESS

ASTRINGENCY

FRESH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLA

FLORAL

DRIED FRUIT

Other product certifications availableProducts’ certifications

Details on the final page.
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SUPPLY 
CHAIN HISTORY

Cocoa production is one of the main 
agricultural activities of the country and a

source of income for many families. ICAM has developed 
direct relationships with several local cooperatives: 

Aprocam, Acopagro, Cacao Alto Huallaga and Vrae
Cocoa Growers Association. The partnership

with ICAM aims to improve the quality of the
cultivated cocoa and to encourage improved
living and working conditions of the co-op 
members. 

public e Dominican RepTh
orters of f the top ten expis one o
s the record for e world and holdscocoa in the
ocoa. ICAM has over anically farmed coproducing orga

ves: al local co-operatives: nships with severatime built relation
ce 1988, nd Rizek. Since 1do, Cooproagro aAprocaci, Conacad

ops to implement rked alongside local co-opsICAM has wo
fermentation at the cocoa d optimise bean fermeand

n centres. The quality of Dominican ollection centreco
cocoa beans has improved to the

point of being considered 
one of the “Fine
Flavour” cocoas by
the International 

Cocoa Organization 
(I.C.C.O.), obtaining 

organic 

In 2010, ICAM set up the 
Icam Chocolate Uganda

Ltd company, with the aim of 
implementing a development 
project in the area. Through a cocoa

collection centre working with modern 
processing methods, ICAM has supported

farmers via training on farming techniques
designed to boost crop yields increasing in this

cocoa produced in Bundibugyo obtained organic

AN REPUBLICDOMINICA
able cocoaof sustainaThe origins 

UGANDA
Quality that evolves

PERU
At the heart of cocoa

SUSTAINABILITY

7



PERU

UGANDA

TANZANIA
CONGO

DEM. REP. 
CONGO

SÃO TOMÉ
TOGO

CAMEROON

IVORY COAST

NIGERIA

MADAGASCAR

DOMINICAN 
REPUBLIC

SIERRA LEONE

ECUADOR
GHANA

23,000

66%
34%

OCOA BEANSTONNES OF COTTOONNNEESS OCOA BEANS TONNES OF COTTOONNNEESS OOF S 
N 2018PURCHASED ININ 2018PURCHASED INPPPUPUURURRCCHHHAHAASAS 1188

Central AmericaCCCentralal AAmeriricca
Latin AmericaLLLaLatintinn An AAmAmmmerericicaa55%
AfricaAAAfAfricicaa45%

oducing susstainableICAM is committed to pro

een embeddeed in the chocolate and as a result has be

 The path to achieve areas of origin for many years.

far away, throough the excellence in the product starts

cted. ICAM purchases raw materials are carefully selec

rldwide, mainnly from cocoa in many countries wor

It has estabblished a Central America and Africa. 

p with the pllantation solid and successful partnershi

ng working mmethods commitment aimed at improvi

of the people involved and cocoa quality, the income o

s. Important and their social and economic conditions

l code thatpartnerships, based on a precise ethica

s of respect,follows on a daily basis the guiding values

ility, fairness the growth of relationships, sustainabi

committed to and transparency. To this end, ICAM is c

erials, creating ensuring the traceability of all raw mater

ns that ICAM partnerships with growers. This mean

as demonstratedof their sustainability programme, as

minican Republic, by projects launched in the Dom

Uganda and Peru.

TED SSTED SE SSUPPLY CHAINSUPPLY HAINTHE INTEGRATTHE INTEGRAT

55%
45%

Organic&Fairtradegananicic&&FaFairairtrrtradaddedee66%
ConventionalCCConvventitioona34%
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FROM COCOAFROM COCOA

Cocoa cultivation dates back toto 
around 3,000 B.C. when then the Mayo
Chinchipe started preparreparing an energy
drink with cocoa boa beans. Today ICAM

f his one of the f hthe few companies in the
world to to guarantee control over the
entirere production chain, from cocoa
to o chocolate. A demanding industrial
approach that allows the highest
quality standards to be achieved and 
sustained in every production phase.
ICAM works with selected, top quality 
producers.

PLANTATION

m cThe control of the supply chain from cocoa to chocolate starts 
tionsin the plantations. Here, the conditi of the natural forest are 

d to proreproduced: tall trees are plantedp ovide shade required by
te they cacoa trees, as being delicatethe coc annot stand sunlight and

rature variations.temper

TIVATIONCULT

-
coa trees. Only 1% becomes fthe cocoaom on fruit as “pods” which

tly on the trunk and branches. In recent years ICAM hasdirectly grow d ecent years ICAM h
rogressively introducing a new and revolutionary approachprogbeen p

ocoa plantations which guarantees increased productivityo cointo co
h implementing a number of clone varieties enriching thethrougthr

classical cocoa varieties known so far (Criollo, Forastero andthree c
rio).Trinitar

• RIOLLO:CR  represents 2% of global production. Delicate and

• ORASTERO:FO  about 80% of global production. It co-
es predominantly from the Amazon. It has purple beme -

ns and green pods which, once ripe, turn yellow or red.an

• RINITARIO: TR  a hybrid of the previous two groups. Origi-
ating from Trinidad, it is about 18% of global production.na

10



ESTINGTINNGHARVES
RMENTATIONMENTATIOAND FAAND FERA

continues etn sico uetinues tiocolate production chain cocolate production chain cThe cocoa-chocThe cocoa-choche T
pods are pods aand fermentation. The pand fermentation. The pwith harvesting th harvesting h
nce and nce ted by hand. Experienby hand. Experiencarefully harvestefful
to avoid to avsary in cutting the pods tn cutting the pods abability are necesstyability i it
nd pulp nd pbeans inside. The beans ans anto dto dooott  damage the bdam
kets and ets and piled up in crates or baskare exare eextracted andext

period riodp to 5 or 6 days. During this left to rerest for up
initiallyrmentation processes start: ia series oof ferm

QUALITY CHDRYING AND QU HECK

beans ancocoa b nd halts the a beans aDrying preserves the cocoa d
f left toofermentation process which, if o long, can fermentation proc

nd thuscause excessively high acidity and s lower the 

ntrolcocoa beans undergo strict quality cont . The bags 
hereof cocoa beans arrive at the factory, whe e they are
areunloaded and stored in the Orsenigo warehouse.

11



TO CHOCOLATEETO CHOCOLATELT EEO

trol Once the beans have reached the new ICAM facility in Orsenigo, the cont
coaof the supply chain continues in the key stages of transformation from coc

h lto chocolate.

PRELIMINARY TESTS 
AND CLEANING

Control of the level of fermentation 
and absence of defects. The cocoa
is cleaned of any foreign matter 
and beans are divided into whole 
and broken: only the whole beans 
continue in this process. 

PRE-ROASTING

The whole cocoa beans are subjected 
to strong infra-red irradiation at 
about 400°C for about 100 seconds 
which facilitates the separation of the 
shell from the bean.

IT01.IT/1130
.10

4.
F

Visualizza il certificato su:

View the certificate at:

www.IT01.IT/1130.104.F

CRUSHING

The beans are crushed into small
pieces known as nibs and meanwhile
the shell is eliminated.

ALKALINISATION

The nibs are placed in a “bath” with 
water to which potassium carbonate
can be added to reduce the natural
acidity of cocoa.

ROASTINGR

The nibs are roasted in betweenT
100°C and 120°C. The process1
asts approximately 30 minutesla
and guarantees an even roasting toa
develop the characteristic aromasd
of the cocoa.o

DEODORISATION

The cocoa butter undergoes a de-
odorisation process. High-pressure 
steam extracts volatile acids to give
a more neutral-tasting cocoa butter.

GRINDING

The nibs are ground in a pegg mill
and are transformed into a productduct
known as cocoa liquor or cocoa pa-
ste.

PRESSING

The cocoa paste is squeezed in hy-
e draulic presses, which extract the 

dry fatty part: the cocoa butter. The dry
essing part remaining from the press

d cocoaof the cocoa paste is called c
powder is cake, from which cocoa po

obtained.

COCOA BUTTER
FILTRATION

-
per sieves which trap any impurities.

PULVERISATION

The cake is coarsely crushed

to obtain cocoa powder. At this
point the cocoa powder can beo
packaged for sale.package

12



MIXING

The ingredients (cocoa paste and
cocoa butter, sugar, milk powder 
and - for gianduja - hazelnut paste)
are mixed in varying proportions,
depending on the recipe and the
type of chocolate desired: milk, whi-
te, dark and gianduja chocolate.

REFINING

cut the chocolate mixture until it is
reduced to particles of dimensions
no bigger than 18 microns.

CONCHING

Conching is an operation that
can last for several hours and
has several diverse objectives: to
create a perfect mix between the
various ingredients, to reduce the
acidic and astringent aromas and 
to reduce the residual moisture to
0.5-0.8%. At this stage it is possible
to add ingredients such as lecithin,
in order to reduce viscosity and
emulsify the mix, and natural extract

THE CHOCOLATE

TEMPERING

During tempering, the chocolate is 

a stable crystalline form, givgiving it a 
glossy appearance, a goodod snap and 
excellent shelf life.

MOULDING

The tempeered chocolate is deposited
into drops  and buttons of various 

cooling tunnelel.

PACKAGING

The solid, cooled chocolate is packeked
in-line and labelled with informatioon 

--
ple languages for foreign markets.

13



NEWNE BRANDBRANDDW

THE CUTTING EDGE OF CHOCOLATE

INNOVATING HISTORY. THIS IS AGOSTONI
TO SEEK, TO DISCOVER, TO INVENT. THIS IS AGOSTONI
ALWAYS STRIVING FOR THE BEST. THIS IS AGOSTONI
AGOSTONI IS TRANSPARENCY
AGOSTONI IS HERE AND NOW
AGOSTONI, EXPLORING PEOPLE AND FLAVOURS!
AGOSTONI: TO CHOOSE MEANS TO ACCOMPLISH
CREATED FOR THOSE WHO EXCEL
AGOSTONI CHOCOLATE, NEVER LET IT GO

14



NEWW PPPACKAGINGPACKAGINGGCWW

The all-new Agostoni range has 
new packaging inspired by the
“Colour Block” style and pastry
making trends. The new graphic 
look was developed around the
concept of “Colour and Fun-
ction”. Purple, orange and gre-
en are the vivid, bright colours of 

design, featuring a branch full of 
luxuriant cocoa pods, has a con-
temporary and appealing look. 

The graphic runs all around the
bag creating a feeling of continu-
ity and common thread between 
the three Agostoni ranges.
Colour is also used to provide
product information in a bold, 
linear graphic block. The labels 
are in contrasting colours, a dif-
ferent one for each product, in
a striking visual “Colour Block”
style. Likewise, for the range 
of pralinès, with a coordinated 

graphic style and information 
content. The font is modern 
and not overly elaborate, so all 
the information is instantly com-
prehensible. “Beauty is inherent
in simplicity”. This, in short, is
the direction that has steered the 
entire graphic review process. A
pack that accurately communica-
tes its contents, blends in with it
and becomes a product.

PRODUCT NAMEPRODUCT NAMEUCT

TYPE OOF CHOCOLATE

FLUIDITY INDEX
PRODUCT FORMAT

FLAVOUR NOOTES

PRODUCT 
CODE

QR CODE
SCAN THE CODE TO ACCESS TO THESCAN THE CODE TO ACCESS TO THE

TECHNICAL FEATURES AND
RECOMMENDATIONS FOR USE

COCOA ORIGINN

COCOAA CONTENT

FAT COONTENT

COCOA BUTTEER CONTENT

15
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CHOCOLATE COUVERTURE
COCOA PASTE

DARK CHOCOLATE COUVERTURE
MILK CHOCOLATE COUVERTURE
GIANDUJA CHOCOLATE
WHITE CHOCOLATE
LINEA PRO
CHOCOLATE FOR COATING
CHOCOLATE FOR BAKING 
STABLE PRODUCTS

CHOCOLATE COUVERTURE
COCOA PASTE
COCOA POWDER
BAKING CHOCOLATE DROPS

COCOA NIBS
CHOCOLATE COUVERTURE

PRALINÉS

SINGLE-ORIGIN

PRALINÉS

GRAND CRU

ORGANIC

CHOCOLATE

GLASOVER
INCLUSIONS

COCOA, POWDER, 
BUTTER, PASTE

CREAMS AND 
COATINGS

INCLUSIONS

DECORATIONS
AND SHELLS

COCOA PASTE AND BUTTER
COCOA POWDER
CREAMS 

DECORATIONS

AND SHELLS



18



GRAND CRU
A selection of first class quality with 
unique characteristics that express the 
spirit of the local area, the plantation and 
harvest season.

19
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P E R U
BAGUA NATIVO 
PACHIZA

20



ANCIENT 
PERUVIAN 
REGIONS

TWO AMAZON 
TREASURES 
FROM THE

From unexplored plantations
where the authentic and original

been maintained, Agostoni has 

-

-

-
-

Region: Amazonas

ORGANIC DARK 
CHOCOLATE COUVERTURE
ORGANIC COCOA PASTE

Region: San Martìn

DARK CHOCOLATE COUVERTURE

MILK CHOCOLATE COUVERTURE

21
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D O M I N I C A N

LOS BEJUCOS 
LOS VASQUEZ 
LOS PALMARITOS

R E P U
B L I C

22



GRAND CRU 
COCOA

ces The Dominican Republic produc

a pleasant clear colour with a has a

but withlocated in the same area b

ONE OF 

DARK CHOCOLATE ECOUVERTURE

Plantation: Los Vasquez

Plantation: Los Palmaritos

COCOA PASTE

Region: Los Bejucos

DARK CHOCOLATE COUVERTURE

MILK CHOCOLATE COUVERTURE

COCOA PASTE

23
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V E N E
Z U E L A
SUR DEL LAGO

24



IN THE
WORLD

he the luxuriant plantations to th
-
-

he dean cordillera encounters th
this chocolate a complex aro-

Land: Sur del Lago

REDARK CHOCOLATE COUVERTUR

COCOA PASTE

25
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G U A T E
M A L A
CHIMELB
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AN EXCEPTIONAL,
WELL-BALANCED 
ECOSYSTEM

THE RARE 

-

-

plantation where the cocoa grows

-

-

best practices suited to the climate

most suitable shaded areas, most

-

-

Plantation: Chimelb

DARK CHOCOLATE COUVERTURE
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 |  GRAND CRU

CHOCOLATE 
COUVERTURE

1

2

33

4

5
COCOA AROMACOC

ACIDITY

BITTERNESS

SWEETNESSSWEETNESS

ASTRINGENCYGENCY

FRESH FRUITFRESH FR

PERSISTENCE ERSISTENCE N
IN THE MOUTH THE MOUTHM THU

VANILLALA

FLORALFLORAL

DRIED FRUITDRIED

COCOA AROMA

ACIDITY

BITTERNESSERNESS

SWEETNESSSWEE

ASTRINGENCYASTRINGENCY

FRESH FRUITUIT

PERSISTENCE 
IN THE MOUTH

VANILLAVANILLA

FLORALFLORA

DRIED FRUITDRIED FRUID 

COCOA AROMAMA

ACIDITYC YACIDA

BITTERNESSBITTERNE

SWEETNESSNESS

ASTRINGENCY

FRESH FRUITSH 

PERSISTENCE 
IN THE MOUTH

VANILLA

FLORALORAL

DRIED FRUITDRIED

FLAVOUR
An exclusive chocolate from a “primitive” 

cacaotè of great intensity, dark chocolate 

pleasantly astringent. Strong persistence in the
mouth and nose.

REGION
Amazonas - Peru

BAGUA NATIVO
ORGANIC DARK

CODE   6800
RECOMMENDED USES

81% 45%

FLUIDITY

COCOA
min

COCOA BUTTER 
average

3

4

5

FLAVOUR
Intense body, with a strong aroma of fresh 

Great overall quality.

PLANTATION
Los Vasquez – Dominican Republic

LOS VASQUEZ
DARK

CODE     6801
RECOMMENDED USES

75% 45%

1

2

3

4

5

FLAVOUR
Great character and aroma: dominating 
cocoa taste, intense fresh fruit fragrance; 
average acidity, well balanced in sugar, 
bitter on the palate

PLANTATION
Los Palmaritos – Dominican Republic

LOS PALMARITOS
DARK

CODE    6802
RECOMMENDED USES

75% 45%

TIVOO

lecithin free

FLUIDITY

COCOA
min

COCOA BUTTER 
average

FLUIDITY

COCOA
min

COCOA BUTTER 
average

RITOS EZ

1111

2828



COCOA AROMA

ACIDITY

BITTERNESSESS

SWEETNESS

ASTRINGENCYAS

FRESH FRUITFRESH FRUIT

PERSISTENCE 
IN THE MOUTH

VANILLAANILLA

FLORAL

DRIED FRUITDR

COCOA AROMAOA

ACIDITY

BITTERNESS

SWEETNESSEETNESS

ASTRINGENCYASTRINGENCY

FRESH FRUITFRES

PERSISTENCE 
IN THE MOUTH

VANILLAVANILLA

FLORAL

DRIED FRUITRUIT

COCOA AROMA

ACIDITYDITY

BITTERNESSBITTERNES

SWEETNESSWEETNE

ASTRINGENCYASTRING

FRESH FRUITFRESH FRUIT

PERSISTENCESTENCE
IN THE MOUTHUHE MOUTUTHO

VANILLAA

FLORALFL

DRIED FRUIT

11

2

33

4

5

1

2

3

4

5

11

2

3

4

5

FLAVOUR

expresses its cocoa taste, with the presence 
of notes of dried fruit, balanced bitterness and 
delicate acidity. Minimum astringency.

FLAVOUR
The broad range of the typical aromas of cocoa
and chocolate with a distinct note of red fruits
and honey and a hint of vanilla. A pleasant and

Great satisfaction in tasting.

FLAVOUR

acidity and astringency, delicate notes of 
hazelnuts and almonds. A mild aftertaste of 
red berries and a hint of spices, ending with
a pleasant roundness and persistence in the
mouth.

LAND
Sur Del Lago - Venezuela

DISTRICT
Pachiza - Peru

LAND
Los Bejucos – Dominican Republic

SUR DEL LAGO
DARK

CODE     6805
RECOMMENDED USES

72% 44%

PACHIZA
DARK

CODE     6804
RECOMMENDED USES

70% 40%

LOS BEJUCOS
DARK

CODE     6803
RECOMMENDED USES

70% 47%

GO

lecithin free

FLUIDITY

COCOA
min

COCOA BUTTER 
average

FLUIDITY

COCOA
min

COCOA BUTTER 
average

FLUIDITY

COCOA
min

COCOA BUTTER 
average

OS

11
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CHOCOLATE 
COUVERTURE

 |  GRAND CRU

lecithin freelecithin frlecithin free

COCOA AROMA

ACIDITY

BITTERNESSERNESS

SWEETNESSSWEE

ASTRINGENCYASTRINGENCY

FRESH FRUITUIT

PERSISTENCE
IN THE MOUTH

VANILLAVANILLA

FLORALFLORA

DRIED FRUITDRIED FRUID 

COCOA AROMAMA

ACIDITYC YACIDA

BITTERNESSBITTERNE

SWEETNESSNESS

ASTRINGENCY

FRESH FRUITSH 

PERSISTENCE 
IN THE MOUTH

VANILLA

FLORALORAL

DRIED FRUITDRIED

FLAVOUR
Sweet and smooth, yet intense and per-rr

with distinctive notes of dried fruit and a 
pleasant acidity.

PLANTATION  
Chimelb -  Guatemala

CHIMELB 
DARK

CODE    6806
RECOMMENDED USES

FLUIDITY

65%
COCOA
min

40%
COCOA BUTTER 
average

1

2

3

4

5

11

2

3

4

5

FLAVOUR
Full-bodied taste of milk and cocoa, with sweet 
notes of caramel balanced with the bitterness 

Subtle nutty aftertaste. A milk chocolate for 
connoisseurs.

LAND
Los Bejucos - Dominican Republic

FLAVOUR

different aromas: a light and pleasant acidity of 

a delicious fruity note emerge, accompanied
by the aftertaste of coffee and vanilla. Great
satisfaction in tasting.

AREA
Pachiza - Peru

LOS BEJUCOS
MILK

CODE   6820

46% 42% 36%

PACHIZA
MILK

CODE    6821

39% 37% 30%

RECOMMENDED USES

COLOUR

FAT
total

COCOA
min

COCOA BUTTER 
average

FLUIDITY
RECOMMENDED USES

COLOUR

FAT
total

COCOA
min

COCOA BUTTER 
average

FLUIDITY

OS COLOUR

1

2

3

4

5
COCOA AROMACOCO

ACIDITY

BITTERNESS

SWEETNESSWEETNESS

ASTRINGENCYENCY

FRESH FRUITFRESH FR

PERSISTENCERSISTENCEC
IN THE MOUTHHE MOUTH

VANILLA

FLORALFLORAL

DRIED FRUITDRIED 
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COCOA
PASTE

lecithin freelecithin free lecithin free

COCOA AROMA

ACIDITY

BITTERNESSESS

SWEETNESS

ASTRINGENCYAS

FRESH FRUITFRESH FRUIT

PERSISTENCE 
IN THE MOUTH

VANILLAANILLA

FLORAL

DRIED FRUITDR

COCOA AROMAOA

ACIDITY

BITTERNESS

SWEETNESSEETNESS

ASTRINGENCYASTRINGENCY

FRESH FRUITFRES

PERSISTENCE 
IN THE MOUTH

VANILLAVANILLA

FLORAL

DRIED FRUITRUIT

COCOA AROMA

ACIDITYDITY

BITTERNESSBITTERNES

SWEETNESSWEETNE

ASTRINGENCYASTRING

FRESH FRUITFRESH FRUIT

PERSISTENCESTENCE
IN THE MOUTHUHE MOUTUTHO

VANILLAA

FLORALFL

DRIED FRUIT

11

2

3

4

5

FLAVOUR

with a pleasant roundness and persistence. 
Minimum acidity and astringency.

LAND 
Sur Del Lago - Venezuela

SUR DEL LAGO 
COCOA PASTE

CODE    6840

100% 54%

11

2

3

4

5

FLAVOUR

balanced acidity and bitterness, full cacaotè

LAND
Los Bejucos - Dominican Republic

LOS BEJUCOS
COCOA PASTE

CODE    6842

100% 54%

OS GO

11

2

3

4

5

FLAVOUR
Cocoa paste with an important presence of 

great aroma and persistence, important but 
never aggressive bitterness, minimum pleasant 
acidity.

REGION
Amazonas - Peru

BAGUA NATIVO
COCOA PASTE

CODE    6841

100% 54%

IVO

RECOMMENDED USES

COCOA
min

COCOA BUTTER 
average

FLUIDITY
RECOMMENDED USES

COCOA
min

COCOA BUTTER 
average

FLUIDITY
RECOMMENDED USES

COCOA
min

COCOA BUTTER 
average

FLUIDITY

1
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RECOMMENDED POSSIBLE APPLICATION
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DARK CHOCOLATE COUVERTURE      4kg / 3 pcs FLUIDITY

6800 BAGUA NATIVO 81 18 45 -

6802 LOS PALMARITOS 75 24 45 -

6801 LOS VASQUEZ 75 24 45 -

6805 SUR DEL LAGO 72 27 44 -

6804 PACHIZA 70 29 40 -

6803 LOS BEJUCOS 70 29 47 -

6806 CHIMELB 65 34 40 -

MILK CHOCOLATE COUVERTURE       4kg / 3 pcs

6820 LOS BEJUCOS 46 30 36 42

6821 PACHIZA 39 35 30 37

COCOA PASTE                                     4kg / 3 pcs

6841 BAGUA NATIVO 100 - 54 -

6842 LOS BEJUCOS 100 - 54 -

6840 100 - 54 -

GRAND CRU

32



This range summarises the Agostoni ideal 
of genuine sustainability: quality of life 
and a quality product, virtuous economic 
growth and a vision for the future, both 
for consumers and the people involved in 
production.

SINGLE-ORIGIN

33
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THE ORIGINS

DOMINICAN
REPUBLIC

PERU

ECUADOR

-

stinmatic notes, dissurprising arom -

-

-
-

ons in the central partons in the central partplantatioplantatio

orters among the top ten cocoa exp

DARK CHOCOLATE COUVERTURE

RK CHOCOLATE COUVERTUREDAR CKARDA

COA PASTECOC TESPAAOCOC

COA POWDERCOCOCOC DWOP

DARK CHOCOLATE BAKING DROPSD LOCOHCKARDAD BEAT

COCOA POWDERC AOCOC ERDWOWPO

34



UGANDA

MADAGASCAR

SÃO TOMÉ

t product with an intense, excellen

an idparadise with deal climate 

adagascar cocoa is a uniqueM

DARK CHOCOLATE COUVERTURECOOHC CTLA EUVO EURT

DARK CHOCOLATTE COUVERTUROUUVVVVEEEEEEER RE

DARK CHOCOLATE COUVERTUREK RA OH LAOC CET UOC EV UTUT ER

COCOA PASTEC OACOO STAP E

35
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 |  SINGLE-ORIGIN

CHOCOLATE 
COUVERTURE

11

22

33

4

55

4

5

FLAVOUR
A very delicate aroma, slightly acidic, with
a hint of vanilla; intense scent of cocoa and

mouth, just slightly astringent with fresh fruit

FLAVOUR
Strong, intense and with a long persistence.
Delicately spiced and with a pleasant sweet 

UGANDA 
DARK

CODE    6810
RECOMMENDED USES

78% 43%

DOMINICANA
DARK

CODE    6811
RECOMMENDED USES

75% 47%

lecithin freelecithin free

FLUIDITY

COCOA
min

COCOA BUTTER 
average

FLUIDITY

COCOA
min

COCOA BUTTER 
average

COCOA AROMA

ACIDITY

BITTERNESSTTERNES

SWEETNESSWEETNESS

ASTRINGENCYASTRINGENCY

FRESH FRUITH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLAVANILLA

FLORALFLORAL

DRIED FRUITFRUITI

COCOA AROMAROMA

ACIDITYITAC

BITTERNESSBITTE

SWEETNESSEETNESS

ASTRINGENCY

FRESH FRUITRES

PERSISTENCE
IN THE MOUTH

VANILLA

FLORALORAL

DRIED FRUITDRI

NAA

1
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11

22

3

4

5

11

2

3

4

5

FLAVOUR

accompanied by low acidity and a pleasant
note of astringency. A wide range of typical 

a long persistence in the mouth.

FLAVOUR

begins with a subtle and evanescent acidity
and a pleasant note of astringency. A marked 
bitterness and  the typical cocoa aromas emer-rr
ge immediately, with a hint of tobacco.

FLAVOUR
Very pleasant, balanced in acidity, bitterness 
and sweetness, intense, aromatic and
persistent. It has  fresh fruity notes, and typical 
cocoa aromas.

LAND
Ecuador

NACIONAL ARRIBA
DARK

CODE     6812
RECOMMENDED USES

74% 45%

MADAGASCAR
DARK

CODE    6813
RECOMMENDED USES

71% 42%

SÃO TOMÉ
DARK

CODE     6814
RECOMMENDED USES

71% 42%

1

2

3

44

5

lecithin free lecithin free lecithin free

FLUIDITY

COCOA
min

COCOA BUTTER 
average

FLUIDITY

COCOA
min

COCOA BUTTER 
average

FLUIDITY

COCOA
min

COCOA BUTTER 
average

COCOA AROMA

ACIDITY

BITTERNESSERNESS

SWEETNESS

ASTRINGENCY

FRESH FRUITFRESH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLAVANILLA

FLORAL

DRIED FRUITDRI

COCOA AROMAOCO

ACIDITY

BITTERNESS

SWEETNESSSWEETNESS

ASTRINGENCYNGENCY

FRESH FRUITFRESH FRUIT

PERSISTENCE 
IN THE MOUTH

VANILLAVANILLAN

FLORAL

DRIED FRUITED FRUIT

COCOA AROMA

ACIDITYACIDITY

BITTERNESSBITTERNESS

SWEETNESSSWEETNESSS

ASTRINGENCYAS

FRESH FRUITFRESH FRUIT

PERSISTENCE PERSISTENCE 
IN THE MOUTHHUOIN THE MOUTHMOOUE

VANILLAAAN LAA

FLORALRAL

DRIED FRUITTRUIT

AARARRRRRRRIIBIBIBIBBBBBBBBBBBBIBIBIBBBBBBBBIBBBBBIBBBAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAA

11 1
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 |  SINGLE-ORIGIN

1

2

3

4

5

4

5

FLAVOUR
The great bitterness and the important cocoa 
taste are made more aromatic and extremely 

and controlled acidity.

LAND
Ecuador

FLAVOUR
Delicate and subtle bitterness, it is well
expressed with a full and clean cacaotè taste.

lecithin free

NACIONAL ARRIBA 
COCOA PASTE

CODE    6845

100% 54%

UGANDA
COCOA PASTE

CODE    6846

100% 54%

COCOA 
PASTE

RECOMMENDED USES RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER 
average

FLUIDITY

COCOA
min

COCOA BUTTER 
average

lecithin free

COCOA AROMA

ACIDITY

BITTERNESSTTERNES

SWEETNESSWEETNESS

ASTRINGENCYASTRINGENCY

FRESH FRUITH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLAVANILLA

FLORALFLORAL

DRIED FRUITFRUITI

COCOA AROMAROMA

ACIDITYITAC

BITTERNESSBITTE

SWEETNESSEETNESS

ASTRINGENCY

FRESH FRUITRES

PERSISTENCE
IN THE MOUTH

VANILLA

FLORALORAL

DRIED FRUITDRI

ARRRIBBBAAAAAAAAAAAAAAAAAAAAAAAAA

1
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FLAVOUR

cocoa notes enhancing the pure taste of the
single-origin cocoa.

FLAVOUR
ntic, natural taste.nse, authenCocoa with intense, a
ur. Delicate acidity own, natural coloLight brown, n

d a hint of vanilla.and a hi

lecithin free

PERU
COCOA POWDER

CODE    4620

10/12% 5.5
PH

POWDER

NACIONAL ARRIBA 
COCOA POWDER

CODE    4621
RECOMMENDED USES

POWDER

22/24% 8.0
PH

COCOA
POWDER

11

22

3

4

5

FLAVOUR
Baking stable drops with a marked, bitter and 
persistent taste. The delicate perfume of fresh 
fruit lingers even after baking.

PERU
DARK

60% 33%

CODE    6870DROPS

BAKING
DROPS

11

2

3

4

5 5

9.000

RECOMMENDED USESRECOMMENDED USES

COCOA BUTTER 
average

COCOA BUTTER 
average

COCOA
min

COCOA BUTTER 
average

COCOA AROMA

ACIDITY

BITTERNESSERNESS

SWEETNESS

ASTRINGENCY

FRESH FRUITFRESH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLAVANILLA

FLORAL

DRIED FRUITDRI

COCOA AROMAOCO

ACIDITY

BITTERNESS

SWEETNESSSWEETNESS

ASTRINGENCYNGENCY

FRESH FRUITFRESH FRUIT

PERSISTENCE 
IN THE MOUTH

VANILLAVANILLAN

FLORAL

DRIED FRUITED FRUIT

COCOA AROMA

ACIDITYACIDITY

BITTERNESSBITTERNESS

SWEETNESSSWEETNESS

ASTRINGENCYASTR

FRESH FRUITFRESH FRUIT

PERSISTENCERSISTENCE
IN THE MOUTHHUTN THE OUUTHM

VANILLANILL

FLORALAL

DRIED FRUITIT

COLOUR COLOUR

WDER
ARR
WDER

RIBBBBAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAA
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DARK CHOCOLATE COUVERTURE      4kg / 3 pcs FLUIDITY

6810 UGANDA 78 21 43 -

6811 DOMINICANA 75 24 47 -

6812 NACIONAL ARRIBA 74 25 45 -

6813 MADAGASCAR 71 29 42 -

6814 SÃO TOMÉ 71 29 42 -

COCOA PASTE                                      4kg / 3 pcs

6845 NACIONAL ARRIBA 100 - 54 -

6846 UGANDA 100 - 54 -

COCOA POWDER                                 1kg / 5 pcs

% Cocoa butter AVERAGE PH

4620 PERÙ 10 / 12 5.5

4621 NACIONAL ARRIBANAL ARRIBA 22 / 24 8.0

DARK CHOCOLATE BAKING DROPS   4kg / 3 pcs

6870 PERÙ 60 39 33 -

RECOMMENDED POSSIBLE APPLICATION

SINGLE-ORIGIN

40



ORGANIC
We believe in respecting nature, in every step 
of cultivation and production. We guarantee 
the traceability of our ingredients and the 
certification of the entire supply chain.

41
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 |  ORGANIC

RESPECT 
FOR 

NATURE

42



From the very start, ICAM believed in an 

manufacturer to rise to the organic challenge. 

ICAM’s organic approach means respect for 

the natural characteristics of its products. No 

chemical and microbiological treatments are 

used, and production complies with the times 

and methods established by nature for each 

stage in the chain: from growing, preparing 

and storing the ingredients to processing 

them. Choosing organic also means complete, 

accurate traceability at each step of production. 

43
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COCOA 
NIBS

FLAVOUR
roasted cocoa beans which are Produced with r

cocoa.taste of roasted 

COCOA 
NIBS

CODE    1917
RECOMMENDED USES

NIBS

100%
COCOA

Size  3/6 mm

 |  ORGANIC

44



ORGANIC CHOCOLATE 
COUVERTURE

1

2

3

4

5
COCOA AROMA

FRUITY

ACIDITYAC

SUGARGAR

BITTERNESS

1

2

3

4

5

MILK

CARAMELARAMEL

FLAVOUR
Excellent quality, both for the use of ingredien-
ts selected from organic farming, and for the 
exceptionally rich recipe. Intense milk aroma
and taste.

FLAVOUR
Top quality dark chocolate couverture of great 
character, with a truly intense aroma of cocoa.

FLAVOUR
Great personality, characterised by the high 
presence of whole milk from organic farming 
and the irresistible aroma of organic natural 
vanilla pods from Madagascar.

DARK

CODE   6850
RECOMMENDED USES

FLUIDITY

70%
COCOA
min

40%

MILK

CODE    6851
RECOMMENDED USES

FLUIDITY

32%
COCOA
min

35%
FAT
total

28%

COLOUR WHITE

CODE    6852
RECOMMENDED USES

FLUIDITY

38%
FAT
total

30%28%
MILK 
POWDER
average

1

2

3

4

5
SUGAR

MILKMILK

CARAMELCARAMELE

VANILLALA

COCOA BUTTER 
average

COCOA BUTTER 
average

COCOA BUTTER 
average

COCOA AROMACO

SUGARAR

OLOUR

11 1111
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CHOCOLATE COUVERTURE                     4kg / 3 pcs FLUIDITY

6850 DARK 70 29 40 -

6851 MILK 32 40 28 35

6852 WHITE - 41 30 38

COCOA NIBS                                   2,5kg - 3/6mm

1917 COCOA NIBS           100 - - -

RECOMMENDED POSSIBLE APPLICATION

ORGANIC

USDA certification is valid for item CODES 6850 and 190746



PRALINÉS
A complete range of perfect Italian 
artisan pralinés, dedicated to the most 
demanding professionals, created from 
the finest raw materials combined with 
precise production processes.

47
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 |  PRALINÉS

ICAM pralinés, based 

on roasted and caramelised nuts, are on roasted and caramelised nuts, are

and pistachios, and are dedicated to  the mostand pistachios, and are dedicated to  the mostpistachios, and are dedicated to  the mospistachios, and are dedicated to  th

taste, ICAM uses its experience in roasting, caramelising,taste, ICAM uses its experience in roasting, carame

procprocess for more delicate products, such as Artisan Almond cess for more delicate products, such as Artisan

Praliné, or maliné, oné, or more decisive for an explosion of taste, such as é, or more decisive for an explosion of taste,an explosion of taste, such as an explosion of taste, s

for Artisan Hazelnut Pf lfor Artisan Hazelnut Pnut Pral lut Put Praliné. In TGT Fine Hazelnut Praliné, lut Praliné. In TGT Fine Hazelnut PrPraliné. In TGT Fine Hazelnut Pl GPraliné. In TGT Fine Hazelnut Pl

of theof thhe Tonda Gentile Trilobata hazelnut, while thee Tonda Gentile Trilobata hazelnu  while the

sosoophistication of the Pistachio is simply enhanced ophistication of the Pistachio is simply enhanced 

with the absence of roasting and a little with the absen

hint of salt.hint of sa

THE EXCELLENCE
OF RAW MATERIALS
FOR PROFESSIONALS

48
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PRALINÉS

 |  PRALINÉS

2

3

4

SWEETNESS

PERSISTENCE

CARAMEL

ROASTING

SALTY

BITTERNESS

SWEETNESS

PERSISTENCE

CARAMEL

ROASTING

SALTY

1

2

3

4

5

TASTE

sugar. 

TATASTE

hint of caramel and delicate roand delicate roasting.

ARTISAN PRALINÉ
HAZELNUT

CODE    7327
RECOMMENDED USES

PRALINÉ

55%
HAZELNUT

FINE PRALINÉ
HAZELNUT TGT

CODE    7344
RECOMMENDED USES

PRALINÉ

55%
HAZELNUT

Weight 5 kg5 kg Weight  5 kg 

STRUCTURE
Rough structure on the 
palate, creating a traditional
artisan praline feeling.

STRUCTURE
Fine and smooth for a 
delicate structure.

ALINÉNÉ
UT TGT

N PRALINÉ
UT

11

2

3

4

55

111

2

3

4

555
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BITTERNESS

SWEETNESS

PERSISTENCE

CARAMEL

ROASTING

SALTY

BITTERNESS

SWEETNESS

PERSISTENCE

CARAMEL

ROASTING

SALTY

11

2

3

4

5

TASTE

xtremely versatile, it can becaramelised almonds. Extremcaramel
used for different applications.

ARTISAN PRALINÉ
ALMOND

CODE   7328
RECOMMENDED USES

PRALINÉ

55%
ALMOND

Weight  5 kg 

STRUCTURE
Fine structure with light, 
pleasant crunchiness.

1

2

3

4

5

TASTE

pistachio, with a slight hint of salt. Light, non-

ARTISAN PRALINÉ
PISTACHIO

CODE    7343
RECOMMENDED USES

60%
PISTACHIO

PRALINÉ

N PRALINÉ
D

Weight  2,5 kg 

RTISAN PRRALALALLLLALLINNNININNINÉÉÉÉÉÉÉÉ
ISTACHIO

STRUCTURE
Fine structure with a slightly
crunchy consistency. A very
nice texture.

111111

2

3

4

555

111

2

3

4

555
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PRALINÉS

CHOCOLATERIE PASTRY ICE-CREAM
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PRALINÉS % Dried fruit COLOUR Weight

7327 Artisan
HAZELNUT PRALINÉ

Hazelnut 55% 5 kg

7344
HAZELNUT PRALINÉ

Hazelnut 55% 5 kg

7328 Artisan
ALMOND PRALINÉ

Almond 55% 5 kg

7343 Artisan
PISTACHIO PRALINÉ

Pistachio 60% 2,5 kg

RECOMMENDED POSSIBLE APPLICATION

52





CHOCOLATE 
IS A FORM OF ART
IDEAS, CREATIONS AND INVENTIONS DEVELOPED OVER TIME
THAT COME FROM FAR AWAY
IDEAS THAT ARISE FROM THE DEPTH OF YOUR IMMAGINATION
FROM AFRICA AND AMERICA, THE LANDS WHERE THE AGOSTONI FAMILY 
SELECTS THE FINEST COCOA EVER KNOWN
FROM THE PLANTATION TO THE FINAL PRODUCTS:
A JOURNEY CULMINATING IN A FEAST FOR BOTH YOUR EYES AND YOUR PALATE.

ICAM FOR OVER 70 YEARS

554554



CHOCOLATE
A wide range of couverture: dark, milk, gianduja and 
white chocolate, all created to be in keeping with the 
demands of the best chocolate, confectionary and ice 
cream recipes. To complete the range, we offer a line of 

55
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FLAVOUR
Delicate and full on the palate, maintaining a
perfect balance of sweetness and bitterness,

chocolate.

FLAVOUR

acidic with a fragrance of fruit and spices.

FLAVOUR

intense aroma of cocoa. Smooth and lingering 
taste, clean, and well balanced. 

VANINI 
DARK

CODE    8310

72% 44%

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

1

2

3

4

5

FRUIT

ACIDITY

SUGAR

BITTERNESS

COCOA

FRUIT

ACIDITY

SUGAR

BITTERNESS

COCOA

FRUIT

ACIDITY

SUGAR

BITTERNESS

COCOA

DIAMANTE
DARK

CODE    8307

67% 42%

1

22

3

4

5

REGINA 
DARK 

CODE          8311
COD. TRAY  8397

61% 39%

1

2

3

4

5

DARK CHOCOLATE
COUVERTURE 

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

COA BUTTER COA BUTOA BUTTER OCOA BUTTER

REGINA

1 1 1
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FLAVOUR
A harmonius, delicate character created throu
gh the balance between sugar and cocoa. Swe
et and bitter combine harmoniously.

FLAVOUR
A round and uniform taste, provided by the 

agreeable, it appeals to all palates. Easy to
match, versatile to work with.

FLAVOUR
A unique balance between cocoa paste and 
cocoa butter provides a full body and a strong
character, with a distinct, lingering taste of 
cocoa.

FRUIT

ACIDITY

SUGAR

BITTERNESS

COCOA

FRUIT

ACIDITY

SUGAR

BITTERNESS

COCOA

FRUIT

ACIDITY

SUGAR

BITTERNESS

COCOA

BITTRA 
DARK 

CODE    8312

60% 36%

1

2

3

4

5

MABEL 
DARK

CODE    8316

56% 37%

1

2

3

4

5

MADESIMO 
DARK  

CODE    8313

52% 35%

2

3

4

5

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

OCOA BUTTER OCOA BUTTER OA BUTTER

1 1 1
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FLAVOUR
A recipe in which the sugar is replaced by
maltitol (39%), a pleasant tasting sweetener. 
It has an intense aroma of cocoa, smooth and

indicated for people who are intolerant to sugar.

1

2

3

4

5

FLAVOUR

mostly made up of cocoa paste with a small 
amount of added cocoa butter. The result is a
chocolate coverture with a strong aroma and 
balanced .

1

2

3

4

5

MODELLA 
DARK

CODE    8314

52% 32%

SUGAR FREE
DARK

CODE    8320

60% 37%

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

FRUIT

ACIDITY

SUGAR

BITTERNESS

COCOA

FRUIT

ACIDITY

SUGAR

BITTERNESS

COCOA

DARK CHOCOLATE
COUVERTURE 

ERTER

1 1

           |  CHOCOLATE

58



FLAVOUR

caramelised milk chocolate, where an agreeable 
toffee taste stands out. Extraordinary and
versatile. 

FLAVOUR

sugar content, allowing a harmonious marriage

FLAVOUR

1

2

3

4

5

MILK

CARAMEL

COCOA

SUGAR

MILK

CARAMEL

COCOA

SUGAR

MILK

CARAMEL

COCOA

SUGAR

AMBRA 
MILK

CODE    8349

40% 46% 38%

COLOUR VANINI 
MILK

CODE    8341

39% 46% 36%

COLOUR

1

22

3

4

5

REGINA 
MILK

35% 38% 31%

COLOUR

CODE   8348

1

2

3

4

5

lecithin free

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

MILK CHOCOLATE
COUVERTURE 

COLOUROOUOURURURURURURURRURURURUROURURURURURRURUR

TTER

COLLLLOUROUROUROUROUROURUROURUUUOUROURUROUROUOUROURUROUOURURO

UTTER

COLLOUROOUOURURURURURURURURUROURURURUROURURURURRURUR

TTER

111
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FLAVOUR
A chocolate for multiple uses. A pronounced 

hints of caramel.

FLAVOUR
A recipe characterised by a lower cocoa content
and higher milk content, resulting in a blend
designed to facilitate the moulding of hollow 
shapes.

FLAVOUR
A recipe characterised by its low content of 
cocoa paste, creating a particularly light colour.

sweetness.

5

CHIARA 
MILK

CODE   8342

COLOUR

33% 37% 30%

PRESTIGE 
MILK

CODE   8343

32% 34% 30%

COLOUR MODELLA 
MILK

CODE    8344

30% 31% 25%

COLOUR

5

11

22

33

44

55

1

2

3

4

555

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

MILK

CARAMEL

COCOA

SUGAR

MILK

CARAMEL

COCOA

SUGAR

MILK

CARAMEL

COCOA

SUGAR

1

2

3

4

MILK CHOCOLATE
COUVERTURE 

COLOUROUROOUURURURRURURURRRRRURURRR

TER

COLOUROUROOUURRRRRRRRURRRRURRR

TER

COLOUROUROOUURURURURURURRRRRRURRURRRR

TER

11
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FLAVOUR
A recipe in which the sugar is replaced by maltitol 
(41%), a pleasant tasting sweetener. 
The result is surprisingly “natural” , characterised 

absence of aftertaste. It is particularly indicated 
for people who are intolerant to sugar.

1

2

3

4

5

SUGAR FREE*
MILK

CODE    8350

36% 36% 31%

COLOUR

No added sugar*No added sugar

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

MILK

CARAMEL

COCOA

SUGAR

COLOUROURUURRURRRRRRRRRURRRR

ER

1

VEGAN
COUVERTURE

FLAVOUR
Vegan cocoa and rice couverture in a recipe whe

Excellent crystallization. Wide variety of uses. Ve

CHOCORICE
COCOA AND RICE

CODE   8199

RECOMMENDED USES

45%
COCOA
min

39%
COCOA BUTTER
average

COLOUR

FLUIDITY

RICE
COLOUROURUR

VEGAN
LACTOSE FREE
LECITHIN FREE

BITTERNESS

VANILLA

COCOA

SUGAR

5

1

22

3

4
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FLAVOUR

nuts. A gianduja chocolate that is well balanced 
in its body,  hazelnut and milk aroma. The equili
brium and the high proportion of hazelnut paste
make it versatile and easy to work with.

FLAVOUR
Chocolate traditionally made without milk, using 
a blend of cocoa and hazelnut paste. The high 
proportion of hazelnut paste (24%) provides its 

of gianduja.

RECOMMENDED USES

FLUIDITY

32%
COCOA
min

26%
COCOA BUTTER
average

1

2

3

4

5

111

222

333

444

555

1

2

3

4

5

111

222

333

444

555

MILK

SUGAR

COCOA

HAZELNUT

MILK

SUGAR

COCOA

HAZELNUT

GIANDUJA
MILK

CODE    8395

26% 45% 24%

GIANDUJA 
CHOCOLATE

GIANDUJA
DARK

COLOUR COLOUR

HAZELNUT 
PASTE 24% HAZELNUT 

PASTE 25%

CODE 8298
COD. TRAY  8396

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

DUJAUJAOUROLOLOJAA OOUROOOLLOO

2%
OA

26%
COA BUT

average

ANDUJ
ARK

COCCCCOCOJAA CCCCCCOCOCOCCOCO

COC

1111
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FLAVOUR
White chocolate with 20% hazelnut paste.

and aroma of the milk and hazelnut blend.

11

22

33

44

55

HAZELNUT

VANILLA

MILK

SUGAR

CREMONE 
WHITE

CODICE    8394

RECOMMENDED USES

FLUIDITY

25%
MILK
min

28%
COCOA BUTTER
average

COLOUR

HAZELNUT 
PASTE 20%

47%
Total 
Fat

ONEMOONE

1

62



FLAVOUR
The sweetness typical of white chocolate and a

extremely delicate taste.

FLAVOUR
Finest quality, an intense aroma of creamy milk 

FLAVOUR

A characteristic cleanliness to palate, typical of 
ICAM cocoa butter, combined with an intense
aroma of milk and vanilla.

1

2

3

4

5

MILK

VANILLA

SUGAR

CARAMEL

1

2

3

4

5

MILK

VANILLA

SUGAR

CARAMEL

 

VANINI 
WHITE

CODE   8373

30% 35%
BURRO DI CACAO
media

EDELWEISS 
WHITE

CODE    8372

26% 30%

GIADA 
WHITE

CODE  8352

22% 32%

WHITE 
CHOCOLATE

43% 36% 38%
MILK POWDER
average

MILK POWDER
average

MILK POWDER
average

1

2

33

4

5

MILK

VANILLA

SUGAR

CARAMEL

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA BUTTER
average

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA BUTTER
average

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA BUTTER
average

TERTERUTTER

111
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CHOCOLATE
WITH CARAMEL

FLAVOUR

covering the hint of milk. Distinct and pleasant 
sweetness, combined with a note of salty. The 
result is a delicious chocolate with a great cha

VANINI AURUM 
WHITE WITH CARAMEL

CODE       8288
RECOMMENDED USES

FLUIDITY

30% 35%
COCOA BUTTER
average

43%
MILK POWDER
average

Total
Fat

UM
CARAMEL

RUUM

5

MILK

CARAMEL

SALTY

VANILLA

SWEETNESS

1

2

3

4

FLAVOUR

cream and fresh milk, milk chocolate notes and a 

overall result is one of great character and delicacy. 

CARAMEL 
MILK

CODE       8269
RECOMMENDED USES

FLUIDITY

COCOA BUTTER
average

COCOA
min

Total
Fat

33% 37%31%

5

MILK

CARAMEL

SALTY

COCOA

SWEETNESS

1

2

3

4

COLOUR V
W

COLOUR
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FLAVOUR
A new recipe that combines the deodorised co
coa butter of prime pressed production with a
new ingredient, yoghurt in powder (17%).
A new White Chocolate is born with the typical ta
ste of yoghurt, fresh and sour, sweet and rounded 
by notes of vanilla.

CHOCOYO 
WHITE WITH YOGHURT

CODE     8198
RECOMMENDED USES

FLUIDITY

20%

17%

32%
COCOA BUTTER
average

38%
MILK POWDER
average

YOGHURT
POWDER

Total
Fat

WHITE CHOCOLATE 
WITH YOGHURT

YOGHURT

UTTER

5

MILK

YOGHURT

ACIDITY

VANILLA

SWEETNESS

1

2

33

4
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FLAVOUR
Recipe with 4% anhydrous butter added to 
allow smoothness and pliability. Well balanced 
between the intensity of the aroma of the cocoa
and the sweetness of the dark chocolate, without 
appearing excessively bitter.

FLAVOUR
The special balance between cocoa paste and
sugar provides its intense character.
A distinct and lingering cocoa taste, bitter and
delicately cacaotè, controlled acidity, with delicate
fresh and dried fruit aromas.

FLAVOUR
White chocolate enriched with 8% anhydrous 
butter, increasing the smoothness and pliability of 
the recipe, as well as adding a milky creaminess to 
the taste. Very light ivory colour.

11

22

333

44

55

MILK

SUGAR

CARAMEL

1

2

3

4

5

111

222

333

444

555

PRO INTENSE 
DARK

CODE    8323

60% 33%

MORBIDO
DARK

CODE    8321

54% 31%

COCOA

FRUIT

ACIDITY

SUGAR

BITTERNESS

MORBIDO 
WHITE

CODE    8398

39% 22%40%
LACTIC MATTER
min

VANILLA

LINEA PRO 
CHOCOLATE 
COUVERTURE

35%

A line of products specifically designed from R&D laboratory in 
order to guarantee optimal results in specific uses which offer 
first class creative tools to professionals.

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA BUTTER
average

2

3

4

5
COCOA

FRUIT

ACIDITY

SUGAR

BITTERNESS

222

333

444

555

1

TER

M
W
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E
RBBIDDOOOOOOO
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FLAVOUR

taste without being aggressive. Distinctive dark 
colour.

FLAVOUR

bodied milk chocolate colour.

FLAVOUR
Premium quality white chocolate: intense aroma
of milk and vanilla, clean taste, bright ivory colour,

1

2

3

4

5

IGLOO LATTE INTENSO        
MILK

CODE   8354

40% 46% 37%

1

2

3

4

5

111

222

333

444

555

AROMA

SUGAR

COCOA

HAZELNUT

1

2

3

4

5

111

222

333

444

555

VANILLA

CARAMEL

SUGAR

MILK

IGLOO BITTRA 
DARK

CODE    8319

67% 46%

IGLOO EDELWEISS  
WHITE

CODE    8371

20%
MILK POWDER
average

41%

COCOA

FRUIT

ACIDITY

SUGAR

BITTERNESS

IGLOO 
CHOCOLATE 
FOR COATINGS

COLOUR

50% 51%

Chocolates created to provide a perfect glaze for 
ice creams, cones and ice cream bon bons: the 
skilful balance between cocoa butter and anhydrous 
butter creates a shiny and crunchy coating, compact, 
flexible and adherent to the ice cream.

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

Total 
Fat

RECOMMENDED USES

FLUIDITY

COCOA BUTTER
average

DDELWEWEISSISSS AATTEE INNTENSNSNSOOO
COLOUR

ITTTRARA

11
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CHUNKS 
DARK

CODE   8356CHUNKS

45% 26%

CHUNKS 
MILK

CODE    8357CHUNKS

30% 29% 24%

CHUNKS
WHITE

CODE    8358    CHUNKS

26% 21%

CHOCOLATE  
FOR BAKING STABLE PRODUCTS

CHUNKS
WHITE

CHUNKS

Products dedicated to baking are characterised by their body and their intense, clean flavours. 

The chunks and drops recipes have been designed in order to ensure their stability at high 

temperature. The intense and authentic flavour of good chocolate makes them being the 

perfect choice for cakes, croissants, bread, biscuits and baking bases.

Total 
Fat

RECOMMENDED USES

COCOA
min

COCOA BUTTER
average

Total 
Fat

RECOMMENDED USES

COCOA
min

COCOA BUTTER
average

RECOMMENDED USES

COCOA
min

COCOA BUTTER
average

OA BUTTER COA BUTTER COA BUTTER

68



MEDIUM CHIPS 
DARK

CODE    8336

45% 26%

MIGNON CHIPS
DARK

CODE   8337

45% 26%

CHIPS

MINI CHIPS 
DARK

CODE    8338

45% 26%

CHIPS

SPILLO CHIPS 
DARK

CODE    8339

45% 26%

CHIPS
RECOMMENDED USES

COCOA
min

COCOA BUTTER
average

RECOMMENDED USES

COCOA
min

COCOA BUTTER
average

RECOMMENDED USES

COCOA
min

COCOA BUTTER
average

RECOMMENDED USES

COCOA
min

COCOA BUTTER
average

A BUTTER A BUTTER

UTTER

S

BUTTER

CHIPS

7.500 Pcs

12.000 Pcs

9.000 Pcs

20.000 Pcs
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           |  CIOCCOLATO DI COPERTURA| CIOCCOLATO DI COPERTURAICAM LINEA PROFESSIONALE

*8397  tray 2,5kg/ 4 pcs
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DARK CHOCOLATE COUVERTURE 4kg / 3 pcs FLUIDITY

8310 VANINI 72 27 44 -

8307 DIAMANTE 67 32 42 -

8311
 8397* REGINA 61 38 39 -

8312 BITTRA 60 39 36 -

8316 56 43 37 -

8313 52 47 35 -

8314 52 47 32 -

8320 SUGAR FREE 60 39 37 -

MILK CHOCOLATE COUVERTURE 4kg / 3 pcs

8349 AMBRA 40 29 38 46

8341 VANINI 39 28 36 46

8348 35 40 31 38

8342 CHIARA 33 36 30 37

8343 32 40 30 34

8344 MODELLA 30 40 25 31

8350 36 41 31 36

VEGAN COUVERTURE 4kg / 3 pcs

8199 CHOCORICE 45 35 39 -

CERTIFICATIONS IN DETAIL IN THE LAST PAGE

RECOMMENDED POSSIBLE APPLICATION
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ICAM LINEA PROFESSIONALE

•8298 case 5kg
*8394/8396/8395 tray 2,5kg/ 4 pcs

RECOMMENDED POSSIBLE APPLICATION
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GIANDUJA CHOCOLATE                4kg / 3 pcs FLUIDITY

8298•

8396* GIANDUJA DARK 32 43 26 40

8395* 26 30 24 45

8394* WHITE CREMONE - 27 28 47

WHITE CHOCOLATE                       4kg / 3 pcs     

8373 VANINI - 34 35 43

8372 EDELWEISS - 36 30 36

8352 - 45 32 38

CHOCOLATE WITH CARAMEL             4kg / 3 pcs     

8269 CARAMEL ( MILK ) 33 34 31 37

8288 VANINI AURUM ( WHITE ) - 34 35 43

WHITE CHOCOLATE WITH YOGHURT 4kg / 3 pcs    

8198 CHOCOYO - 30 32 38
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RECOMMENDED POSSIBLE APPLICATION
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CHOCOLATE - LINEA PRO              4kg / 3 pcs FLUIDITY

8323 PRO INTENSE 
DARK

60 39 33 -

8321 MORBIDO
DARK

54 43 31 35

 8398* MORBIDO
WHITE

- 37 22 39

CHOCOLATE FOR COATINGS               4kg

8319 IGLOO BITTRA
DARK

67 31 46 50

8354 IGLOO LATTE INTENSO
MILK 

40 35 37 46

8371 IGLOO EDELWEISS 
WHITE

- 29 41 51

CHOCOLATE FOR BAKING STABLE PRODUCTS               4kg / 3 pcs

8356 DARK CHOCOLATE
CHUNKSCHUNKS

45 54 26 -

8357 MILK CHOCOLATE
CHUNKS

30 50 24 29

8358 WHITE CHOCOLATE
CHUNKS

- 53 21 28

8336 DARK CHOCOLATE
MEDIE CHIPS 7.500 pcs/kg

45 54 26 -

8337 DARK CHOCOLATE
MIGNON CHIPS 9.000 pcs/kg

45 54 26 -

8338 DARK CHOCOLATE
MINI CHIPS 12.000 pcs/kg

45 54 26 -

8339 DARK CHOCOLATE
SPILLO CHIPS 20.000 pcs/kg 

45 54 26 -

ICAM LINEA PROFESSIONALE

*8398  tray 2,5kg/ 4 cps

CERTIFICATIONS IN DETAIL IN THE LAST PAGE7272



COCOA
POWDER, PASTE, BUTTER

quality powder, butter and paste, with several 
professional applications.The absolute purity of these 
products make them ideal ingredients for professionals 
who love designing and implementing their own cocoa 
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FLAVOUR
A special and unique recipe, obtained by 
simply toasting, dehusking and grinding the 
beans. Not needing to be conched, it retains 

teristic of roasted cocoa.

FLAVOUR
Cocoa butter obtained from deodorising the

vegetable fat, containing no cholesterol.

COCOA PASTE

CODE    8382

100% 54%

COCOA BUTTER
IN DROPS

CODE    7869

100%

COCOA
PASTE AND BUTTER

ACIDITY

1,5%RECOMMENDED USES

FLUIDITY

COCOA
min

COCOA BUTTER
average

RECOMMENDED USES

COCOA
min

TTER

U
PS

COCOA PASCOCOAAA PAPAPAPAPAPAAAPAPAPAPAPAPAPAPAPAPAPASSSSSSSSSSSSSSSSTTESSTSTSTTSTTTEE OA A BUUTTTERR
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FLAVOUR

Very dark red brown colour.

COCOA 22/24 
DARK

22/24%
COCOA BUTTER
average

POWDER

COLOUR

FLAVOUR

Dark red brown colour.

COCOA 22/24

CODE    4239

COLOUR

22/24%
COCOA BUTTER
average

POWDER

FLAVOUR

off with vanilla. Very dark re

COCOA 22/24 
DARK VANILLA

22/24%
COCOA BUTTER
average

8.0
PH

8.0
PH

POWDER

COLOUR

COCOA
POWDER

FLAVOUR
A preparation with low fat cocoa, for the classic 
dense typical Italian hot chocolate.

FLAVOUR

With cocoa 22/24 and icing sugar.

FLAVOUR

Brown red colour.

COCOA 10/12
LOW FAT 

CODE    4839

SUGARED
COCOA

CODE    4832

CACAO BAR
HOT CHOCOLATE

COLOUR COLOURCOLOUR

10/12%
COCOA BUTTER
average

45%
COCOA 
min

28%
COCOA 
min

POWDER POWDER POWDER CODE    4108

7.0
PH

CODE kg 1    4240
CODE kg 5    4898

CODE kg 1    4238
CODE kg 5    4897

7.3
PH

6.7
PH

53%SUGAR
max 57%SUGAR

max

RECOMMENDED USES

RECOMMENDED USES

RECOMMENDED USES

RECOMMENDED USES

RECOMMENDED USES

RECOMMENDED USES

COLOUR COLOUR COLOUR

TE
COLOLOUROUCOLOLOUROU

ed brown colour.

LATTE
COLCOLOUROUR
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RECOMMENDED POSSIBLE APPLICATION
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CHOCOLATERIE PASTRY
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COCOA PASTE AND BUTTER
% Cocoa butter AVERAGE weight / pcs

8382 COCOA PASTE 54 4kg / 3 pcs

7869 COCOA BUTTER
IN DROPS

100 Bucket 4kg

COCOA POWDER

PH

4239 COCOA 22/24 22 / 24 7.0 1kg / 10 pcs

4240
4898

COCOA 22/24
DARK

22 / 24 8.0
1kg / 10 pcs
5kg / 4 pcs

4238
4897

COCOA 22/24
DARK VANILLA FLAVOUR

22 / 24 8.0
1kg / 10 pcs
5kg / 4 pcs

4839 COCOA 10/12
LOW FAT

10 / 12 7.3 1kg / 10 pcs

4832 SUGARED COCOA
53% max SUGAR

11 6.7 1kg / 10 pcs

4108 CACAO BAR
for hot chocolate 57% max sugar

22 1kg / 5 pcs1kg / 5 pcs

ICAM LINEA PROFESSIONALE

CERTIFICATIONS IN DETAIL IN THE LAST PAGE
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CREAMS
AND COATINGS

selected ingredients: these are the main features of 
ICAM’s creams and coatings. New spreadable products 
have been added to the range of excellent creams that 
ICAM has consolidated over the years: hazelnut cream 

and karitè oil, in full respect of the environment and 
sensitive as ever to the latest evolutions in nutrition.
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CREAMS 

DESCRIPTION

thanks to the hazelnut paste and the use of 

particular for “post” baking recipes. May be
used as variegation in ice cream.
8% lactic matter.

ZEROP
HAZELNUT CREAM

CODE    7338
Spreadable cream
of excellent pliability.

8%
LOW FAT COCOA 
POWDER average

10%
HAZELNUT
paste

STRUCTURE

No
hydrogenated fats

DESCRIPTION
Basic cream with a delicate milky taste which 
perfectly blends with spices, essential oils, fat 

with added chocolate. Well indicated with the 
addition of inclusions. In pastry: excellent for 
cake glazing.

ZEROP
FILLMILK

CODE    7340

22%
LACTIC MATTER 

Solid spreadable cream.
STRUCTURE

No 
hydrogenated fats

DESCRIPTION

ned by the presence of hazelnut paste. Colour 
of dark chocolate. The exclusive use of karitè

ZEROP
DARK CREAM

25%
LOW FAT COCOA 
POWDER average

6%
HAZELNUT
paste

37%

Total
Fat

32%
Total
Fat

34%
Total
Fat

Soft spreadable cream.
STRUCTURE

No
hydrogenated fats

CODE    7339

RECOMMENDED USES RECOMMENDED USES RECOMMENDED USES

T CREAM

.

AM
P P

CREEAM

 | CREAMS AND COATINGS
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DESCRIPTION
The high percentage of hazelnut (14%) and 
a special roasting process give it a distinctive 

it additional structure. Excellent with the 
inclusions. In pastry, well suited for adding 

7% lactic matter.

CREMICAM
 

CODE   7308

7%
LOW FAT COCOA 
POWDER average

14%
HAZELNUT
paste

Highly malleable 
spreading cream.

STRUCTURE

No 
hydrogenated fats

DESCRIPTION

thanks to its high percentage of Italian hazelnut 
paste, which has in itself a naturally intense and 

Ready to use as is. May be used in baking re
cipes, pre or post cooking, with excellent tech
nical performance. Maintains its structure even
after the high temperatures. May also be used 

and decorations. 5% lactic mattter.

NOCCIOLITA
 

CODE    7326

5%
LOW FAT COCOA 
POWDER average

14%
HAZELNUT
paste

Spreadable and baking 
stable cream.

STRUCTURE

32%
Total
Fat

36%
Total
Fatl

RECOMMENDED USES RECOMMENDED USES

OLILITACAMM

DESCRIPTION

of gianduja, in a balanced mix of cocoa and roa

texture, glossy appearance.

cakes and sponge cakes in general, to use as 
it is or with the addition of chocolate or cocoa 
butter to enhance the structure, even with the 
addition of inclusions. Perfect as a proposal in 
jars, as it is or customized. 

baked cakes and sponge cakes. It can be used 
in the oven, with the attention of covering it.

role: in a positive display it maintains its brillian
ce. In ice cream, it can be used for marblings 
and sauces, both pure and with inclusions, sui
table for fast and soft ice cream recipes. It con
tains 7% of lactic matter.

NOSETTA 
ZEROP

CODE    7553

RECOMMENDED USESSoft spreadable cream.

6%
LOW FAT COCOA 
POWDER average

35%
HAZELNUT
paste

STRUCTURE

No 
hydrogenated fats

34%
Total
Fat

TTA
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CREAMS 

DESCRIPTION

Colour of dark chocolate.

chocolate to make a stronger texture. Excellent
with the addition of inclusions. Adapt for 
seasoning. May also be used for cake and small
pastries glazing.

ELISA CREAM

CODE    7301

25%
LOW FAT COCOA 
POWDER average

6%

Soft spreadable cream.
STRUCTURE

37%

NoNo
hydrogenated fats

RECOMMENDED USES

HAZELNUT
paste

Total
Fat

CREREAMM

DESCRIPTION
Intense and prominent taste of cocoa, provided 
by the high proportion of low fat cocoa and the 
absence of hazelnut paste. Colour of very dark 
chocolate.

chocolate to create a stronger structure.
Excellent with the addition of inclusions.

and toppings, adding the immediately noticeable
taste of dark chocolate. May be used in the 
preparation of Italian semifreddo, parfaits,

EXTRA DARK 
CREAM

CODE    7324

26%
LOW FAT COCOA 
POWDER average

Smooth and 
spreadable cream

STRUCTURE

39%

N
hydrogenated fats

RECOMMENDED USES

Total
Fat

RA DA
AM

ARKK 

DESCRIPTION
Spreadable hazelnut cream, with a compact and 

addition of chocolate to enhance the structure.
Excellent with the addition of inclusions. 

and mono. It can be used in the oven, with the 
attention of covering it. It can be used as an ingre
dient in the “Fast ice cream” technique. 
It contains 7% of lactic matter.

NUTTY
CREAM 

CODE    7556

RECOMMENDED USES

8%
LOW FAT COCOA 
POWDER average

7%
HAZELNUT
paste

Spreadable cream
STRUCTURE

38%
Total
Fat

 | CREAMS AND COATINGS
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DESCRIPTION

appearance, moderately compact, but with some
give. A new recipe with 11% dark chocolate and 
4% fat reduced cocoa powder gives it a pleasant

temperatures both above and below zero. May
be used as glazing in all modern preparations
and in recipes destined to be stored in below zero
temperatures (ice cream cakes). The icing can be 
diluted 10% with basic syrup, or water to make it

SHINY CHOCOLATE 
ICING GEL

CODE    7323

4%11%
LOW FAT COCOA 
POWDER average

DARK CHOCOLATE
average

Solid and easy to work
icing gel.

STRUCTURE

5%

No N
hydrogenated fats

RECOMMENDED USES

Total
Fat

NY CHO
NG GEL

HOCOCOCCCCCOLOLOLLOOLOOLAATATATATEEEEE
L

DESCRIPTION

chocolate cakes (Sacher, panettone, colomba,
etc). May also be used as sauce for creamy des
serts. Ideal glazing for semifreddi.

ICAM DARK 
CHOCOLATE ICING

23%
LOW FAT COCOA 
POWDER average

6%
HAZELNUT
paste

Smooth and 
spreadable icing.

STRUCTURE CODE   7303

41%

Total
Fat

RECOMMENDED USES

No N
hydrogenated fats

RK 
ATE ICING

DARRK
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CREAMS 

DESCRIPTION
Base cream, soft to cut. Milky taste, which is ideal 

pastes.
May be whipped in a mixer for a softer structure.
May be used pure or with additional chocolate to 
add more structure.
Excellent with the addition of inclusions.
Possible uses: toppings, paste addition to 

decorations. Outstanding when whipped for the 
decoration of cupcakes.

EDELWEISS 
WHITE CREAM

CODE    7314

34%
LACTIC MATTER 
average

Compact and meltable 
cream

STRUCTURE

39%
Total
Fat

RECOMMENDED USES

No N
hydrogenated fats

REAM
WEISSS

DESCRIPTION
Cream characterised by a high percentage of 
hazelnuts. This confers a very delicate taste of 
pralined hazelnuts and an extreme cleanliness on 
the palate. Clear brown colour.
Excellent heat resistance. May be whipped in a
mixer for a softer structure. May be used pure 

structure. Excellent with the addition of inclusions. 

in cremini, and for glazing of small pastries. It

and characteristic oily pastes. May also be used 

variegations.
Contains 3% lactic matter.

VANINI
CREAM

CODE    7312
Compact and meltable 
cream

1%
LOW FAT COCOA 
POWDER average

STRUCTURE

23%
HAZELNUT
paste

43%

Total
Fat

RECOMMENDED USES

No N
hydrogenated fats

NI

DESCRIPTION
Anhydrous cream which remains soft when cut.
Intense taste of caramel and toffee. 

Excellent for glazing cakes and big leavened pro
ducts, mignons and ice cream sticks. 

late for a greater structure, even with the addition 

For a softer structure, it can be whipped in a pla
netary mixer: excellent for decorating and as a
frosting for cupcakes.

CARAMEL
CREAM

CODE    7568

RECOMMENDED USES

Compact and melting
cream.

4%
LOW FAT COCOA 
POWDER average

STRUCTURE

No
hydrogenated fats

41%
Total
Fat

11%
LACTIC MATTER 
average

8%
CARAMEL
POWDER

EL

 | CREAMS AND COATINGS
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DESCRIPTION
The exclusive use of high quality hazelnuts, the 
uniform roasting and the absence of any residual
peel provide the characteristics of this high quality
hazelnut paste.

lings.
May be used in the composition of baking pre

May also be used to create semifreddi, variega
tions and ice cream bases.

HAZELNUT PASTE

CODE    1862

100%
HAZELNUT PASTE

Smooth and uniform 
hazelnut paste.

STRUCTURE

No N
hydrogenated fats

65%
Total
Fat

RECOMMENDED USES

NUTT PPASSASTETETETETETE

DESCRIPTION

fruit, round, with delicate notes of white chocola
te, easy melt in mouth. The absence of palm oil 
makes it a premium proposal. Soft texture with
bright appearance. In positive showcase it main
tains the brilliance. 

of cocoa butter or white chocolate to enhance

glaze. It can be used in the oven, with the atten
tion of covering it. If personalized with inclusions
and additional pistachio paste, it can also repre

ling for Italian Easter Colomba and other festive
leavened desserts. In ice cream, it can be used as
a sauce, glaze in combination with cocoa butter 
and / or oils.

CLOE
ZEROP

RECOMMENDED USES

CODE    7564

15%
PISTACHIO
PASTE

Soft spreadable cream.
STRUCTURE

NoN
hydrogenated fats

34%
Total
Fat
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DESCRIPTION
A premium recipe with a full, lingering dark cho

no aftertastes. Intense dark brown colour.

GLASOVER PRESTIGE 
DARK

CODE    7833
Excellent shine and 
snap

23%
LOW FAT COCOA 
POWDER average

STRUCTURE

38%

Total
Fat

NoNo
hydrogenated fats

RECOMMENDED USES

DESCRIPTION
Ice cream coating with a premium recipe, without 
palm oil and hydrogenated fats.
Full and persistent taste of good cocoa, which is 
enhanced in combination with negative tempera  
ture, bittersweet, balanced and clean. Excellent 

The good texture and quality of the fats confer a 
 

fect for glazing ice cream sticks, bonbons, cones 
and semifreddi. Interesting with the addition of 
inclusions. It does not require tempering. 

40  C  
Also excellent for creating the stracciatella effect.

GLASOVER ICE
DARK ZEROP

CODE    7567

RECOMMENDED USESFluid icing.

18%
LOW FAT COCOA 
POWDER average

STRUCTURE

NoN
hydrogenated fats

63%
Total
Fat

OVER ICE

 | CREAMS AND COATINGS

COATINGS 
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DESCRIPTION
Delicious milky taste with hints of vanilla.
Ivory white colour.

GLASOVER
WHITE

CODE    7810
Excellent shine and 
snap

STRUCTURE

DESCRIPTION
Delicious milk cocoa taste thanks to the high qua
lity of the vegetable oils used. Great gloss and
stability.

GLASOVER
MILK

CODE    7809
Excellent shine and 
snap

15%
LOW FAT COCOA 
POWDER average

STRUCTURE

DESCRIPTION

etness and no aftertaste. Intense brown 

GLASOVER
DARK

CODE    7804
Excellent shine and 
snap

23%
LOW FAT COCOA 
POWDER average

STRUCTURE

41%

Total
Fat

39%
Total
Fat

36%
Total
Fat

RECOMMENDED USESRECOMMENDED USES RECOMMENDED USES
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ICAM LINEA PROFESSIONALE
CHOCOLATERIE PASTRY
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CREAMS Taste COLOUR weight
bucket

7339 ZEROP
DARK CREAM

Cocoa 8kg

7338 ZEROP
HAZELNUT CREAM

Hazelnut 8kg

7340 ZEROP
FILLMILK CREAM

White chocolate 8kg

7553 NOSETTA ZEROP Gianduja 6kg

7308 CREMICAM Hazelnut 8kg

7326 NOCCIOLITA Hazelnut 8kg

7556 NUTTY CREAM Hazelnut 6kg

7301 ELISA CREAM Cocoa 8kg

7324 EXTRA DARK
CREAM

Cocoa 8kg

7303 ICAM DARK ICAM DARK
CHOCOLATE ICING

Chocolate 5kg

7323 SHINY CHOCOLATE
ICING GEL

Dark Chocolate 5kg

7312 VANINI CREAM Hazelnut praliné 5kg

7314 EDELWEISS WHITE 
CREAM

White chocolate 8kg

7568 CARAMEL CREAM Caramel 6kg

7564 CLOE ZEROP Pistachio 6kg

1862 HAZELNUT PASTE Hazelnut 5kg

CERTIFICATIONS IN DETAIL IN THE LAST PAGE

RECOMMENDED POSSIBLE APPLICATION
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ICAM LINEA PROFESSIONALE
CHOCOLATERIE PASTRY
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COATINGS Taste bucket
weight

7567 GLASOVER ICE
DARK ZEROP

Cacoa 6kg

7833 GLASOVER PRESTIGE
DARK

Cacoa 2 Bags / 5Kg

7804 GLASOVER DARK Cacoa 2 Bags / 5Kg

7809 GLASOVER MILK Milk and cocoa 2 Bags / 5Kg

7810 GLASOVER WHITE Milk and vanilla 2 Bags / 5Kg

RECOMMENDED POSSIBLE APPLICATION

CERTIFICATIONS IN DETAIL IN THE LAST PAGE
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INCLUSIONS
Small pearls of cereal and chocolate, cocoa nibs, 

used in chocolate, pastries and ice cream as layers, 

makes mignon, cakes and many other types of dessert 
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CRUNCHY FLAKES

CODE    2989

NOUGAT CHIPS

CODE    5983

RICE CRISPIES

49% 50%
CRUNCHY

2,5 kg

PACKAGE
4 kg

PACKAGE
5 kg

PACKAGE CODE    7837

DESCRIPTION
Extruded rice in small spheres of a very clear 
colour, perfectly crisp and regular in size (3mm).
Excellent for garnish, useful to enrich chocolate 
bars and pralines. May be used to create crun
chy elements inside cakes, semifreddi and ice 
cream cakes.

DESCRIPTION
Small crunchy chips of caramelised sugar, 
covered with extra dark chocolate. Nougat
taste, agreeable crunchiness and perfect shine.
A perfect addition for garnishing and decorating
semifreddi, pastry products and ice cream. May
be used as an inclusion in creams.

DESCRIPTION
Wafer biscuits (crêpe dentelle), thin and crunchy.
Flavour of caramelised wafer. Intense gold
colour. Ideal for a “Rocher“style crunchy effect
for pralines. Excellent as a crunchy addition
inside cremini, gianduja and pralines. For 
decorating and glazing mignon, cakes and
single portions in pastry. To create original
crunchy elements inside semifreddi and ice
cream cakes, or as a crunchy addition to Igloo
coatings for ice chocolate lollies and cones.

CHOCOLATE

INCLUSIONS

RECOMMENDED USES RECOMMENDED USES

 |  INCLUSIONS
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DESCRIPTION

May be sprayed with an aerograph for a golden or coloured effect.

CHOCOCROCK 
DARK 

CODE    7842

CHOCOCROCK 
MILK

CODE   7838

CHOCOCROCK 
WHITE 

CODE    7845

61%
COCOA
min

67%
CHOCOLATE

67%
CHOCOLATE

70%
CHOCOLATE

36%
COCOA
min

14%
MILK
total

21%
MILK
total

2,5 kg

PACKAGE
2,5 kg

PACKAGE
2,5 kg

PACKAGE

RECOMMENDED USES RECOMMENDED USES RECOMMENDED USES
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MICRO SHAVINGS 
DARK CHOCOLATE

MICRO SHAVINGS 
MILK CHOCOLATE

MICRO SHAVINGS 
WHITE CHOCOLATE

CODE    3096 CODE   3090 CODE    3091

4 kg

PACKAGE
4 kg

PACKAGE
4 kg

PACKAGE

DECORATIONS 
CHOCOLATE BECOMES 
BEAUTIFUL AND COLORFUL

  |  DECORATIONS
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SPRINKLES
DARK CHOCOLATE

MICRO SHAVINGS 
DUO

FLAKES
DARK CHOCOLATE

SPRINKLES 
MILK CHOCOLATE

FLAKES  
MILK CHOCOLATE

WHITE SPRINKLES BASED 
ON COCOA BUTTER

MICRO SHAVINGS 
YELLOW

WHITE FLAKES BASED 
ON COCOA BUTTER

CODE 7885

CODE   3084

CODE    7887

CODE    7891

CODE    7893

CODE    7892

CODE   3087

CODE    7889

3 kg

PACKAGE

4 kg

PACKAGE

3  kg

PACKAGE

3  kg

PACKAGE

3  kg

PACKAGE

3  kg

PACKAGE

4  kg

PACKAGE

3  kg

PACKAGE
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SHELLS

CREAM CUPS

CODE    3048

432 pcs

PACKAGE

DIAMETER 35 mm
HEIGHT  25 mm

COFFEE CUPS
 

CODE   3159

168 pcs

PACKAGE

DIAMETER  45 mm
HEIGHT  20 mm

MILK 
TRUFFLE SHELLS

CODE   7872

504 pcs

PACKAGE

DARK 
TRUFFLE SHELLS

CODE    7873

504 pcs

PACKAGE

DIAMETER 25 mm
WEIGHT  2,7 g

DIAMETER 25 mm
WEIGHT  2,7 g

CODE    7865PACKAGE

DIAMETER 25 mm
WEIGHT  4,2 g

TRUFFLE LIQUEUR 
DARK SHELLS

SNOBINETTES 

CODE    3080PACKAGE

DIAMETER  27 mm
HEIGHT  26 mm

270 pcs

WHITE 
TRUFFLE SHELLS

CODE    7874PACKAGE

DIAMETER 25 mm
WEIGHT  2,7 g

504 pcs

441 pcs

62%
COCOA 
min

45%
COCOA 
min

35%
COCOA 
min

32%
COCOA BUTTER

average

57%
COCOA 
min

43%
COCOA 
min

43%
COCOA 
min

DARK
TRUFFLE SHELLS 45%

MILK
35%
COCOA 
min

45%
COCOA
min

TRUFFLE LIQUEUR COCOACOCOA
min

|  SHELLS
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