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Silvio Agostoni takes over a laboratory in Morbegno, in Valtellina.

The Company moves to Lecco where the new society Icam - Industria 
Cioccolato e Affini Morbegno will be founded.

The first machines for cocoa processing are purchased. The collaboration 
with Vital begins to create a press for the extraction of cocoa butter.

With Silvio Agostoni’s passing, the Company passes the management of his 
wife, Carolina, assisted by his two brothers.

Angelo Agostoni, son of the founder Silvio, begins to make several trips to the
cocoa cultivation areas, to get to know the varieties of cocoa directly and to
learn about cultivation problems.

Entry of the second generation of the Agostoni family. Significant investments 
to expand production capacity and introduce new plants to improve the 
production process and product quality.

The Company launches the first organic chocolate products on the market.

The “ICAM Linea Professionale” brand line is launched.

Entry of the third generation of the Agostoni and Vanini families.
The new Orsenigo production center in the province of Como is inaugurated.

A new line of products dedicated to professionals is presented: Agostoni.

ChocoCube, ICAM’s high level professional training center dedicated to 
pastry chefs, chocolatiers and ice cream makers is opened. The first ICAM 
Sustainability Report 2018 is published.

ICAM redefines its corporate identity, identifying the 4 cornerstones oon
which its strategy is based: Supply Chain, People, Environment, Innovatioon. 
Its Corporate brand is redesigned. The role of Chief Sustainability Officer is
established. The Sustainability Report for 2021 is the fourth edition.

The introduction of a new moulding line, completely dedicated to thhe 
production of the Dark Chocolate and also a new deodorizer for the cocooa 
papapaststsste.e.e.e
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ICAM, a family history
For three generations, the Agostoni family has cultivated its passion for chocolate and has led ICAM 
to be the Italian company of reference for the processing of sustainable and high-quality cocoa.
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Chocolate has been our passion for over 75 years.
We have always taken great care of our cocoa supply chain, the people who contribute to its development, 
the planet we inhabit and the technological innovation throughout the production process.
Supply Chain, People, Environment, Innovation are the foundations on which our mission is built.
Cocoa, a precious gift of nature, has been the centre of our lives for three generations. Throughout the 
wonderful and complex process of the transformation of cocoa into high-quality chocolate, we respect 
the raw material and bring the very best out of its essence and its organoleptic profiles, in order to offer
our customers a product that is perfect in every way.
We work with integrity and with respect for current legislation, both in Italy and in the cocoa-growing 
regions, with the specific aim of continually fostering an exchange of skills and a mutual enrichment
with our associates, establishing relationships of trust that create value based on a code of ethics that
we share with our partners and which we are resolutely committed to upholding.
Our chocolate is made with humanity, protecting natural resources, for the benefit of society and of the 
generations to come. We look after every single plant and the wellbeing of the land on which it grows, 
always ensuring its biodiversity is preserved.
We dedicate technology and research to the quality of our chocolate. Each new system that we introduce 
at Orsenigo is the tangible proof of an ongoingat Orsenigo is the tangible proof of an ongoing process of innovationprocess of innovation that is reflected daily in what we that is reflected daily in what we 
offer our customers.
We are committed to producing chocolate through cultivating our ethical, environmental and economic
responsibilities, offering the results to the communities in which we operate.
Chocolatatee byby NNatatururee - BeBecacaususee chchococololatatee hahass alalwawaysys bbeeeenn inin oourur nnatatururee.

Chocolate by nature  

Our nature, naturally

333333333333333333333333333333333333333333333
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ur chocolate arrive  rom ar away. In the 0  we et ail or the land  
where cocoa originate  rom  to meet the local people  touch the pod  and 
ta te the ruit or our elve . Since then  we have never topped cultivating 
relation hip  and land together  to the point o  turning thi  pa ion into 
a real philo ophy  produce uality chocolate through the upervi ion o  
the entire upply chain  rom the plantation to the ni hed product. We 
elected the e t plantation  increa ed the uality o  their harve t  in 

order to obtain an excellent product; controlled and traceable”.

26.113
TOTOTOTOTOTOOTOTONNNNNNNNNNNNNESESESESESE OOOOOFFFF FF COCOCOCOCOC COCOCOOC AA A A BEBEBEANAANANSSS
PUPUPUPUPUPUUPUPPUPUPUPUPUPP RRRCRCRCRCRCRCRCHAHAHAHAHASSESSESED D DDD D INININIIIININ 222220202020200200222

80%
of cocoa beans purchased
directly at origin are certified

100%
of suppliers of other raw
materials have signed the ICAM
Code of Ethicsil CODE Etico di ICAMCode of Ethicsil CODE Etico di ICAM

6.428
farmers trained in agronomic
practices in Uganda

€ 2.570.936
total Fairtrade premium

97%
cocoa purchased with
official signing of the
ICAM Code of EthicsICAM Code of Ethics

We purcha e chocolate in 1  countrie  mo tly rom
Central merica and rica. It i  here that we have
created a erie  o  olid and valuable partner hip
where we have committed our elve  nancially
and technologically to improve working method
cocoa uality  a  well a  the wealth and ocio
economic condition  o  the local communitie .
Important partner hip  ba ed on an explicit
ethical code and re pect  nurturing relation hip
with all link  in the upply chain  u tainability  
e uity and tran parency  the e are the value  that
guide each pha e o  our everyday activitie .

COCOA 
COUNTRIES
OF ORIGIN

RESPONSIBILITY THROUGHOUT
THE SUPPLY CHAIN*

  

Conventional
20%

Organic, Fairtrade 
and Rainforest
Alliance

80%

44444444444444444444444444444444444444
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* referring to the 2022 sustainability report

RESPONSIBILITY TOWARDS 
THE ENVIRONMENT*

ur centre  or ermentation and de ication in ganda have been 
de igned and built with the objective o  reducing the con umption o  
electricity  and keeping the u e o  generator  or wood burning dryer  
to a minimum. 

The con ervation o  biodiver ity in the countrie  in which we cultivate
cocoa i  a priority. Starting rom academic tudie  dealing with the im
portance o  agro ore try plantation  in the production o  cocoa  we
grow banana  coconut  and other ruit  along ide our cocoa plant . In 
thi  way  our plantation  contribute to the enrichment o  the land and 
en ure tronger re ilience toward  climate change  a  well a  avouring 
the ab orption o  C 2.

PRODUCTION

We have alway  trived to keep the impact we have on our planet 
to a minimum. or thi  rea on we have embraced the SDG objec
tive  laid down by the nited ation  dealing with the nece ity 
or growth through virtuou  behaviour and the protection o  bio

diver ity in our planet  ore t . ature i  our greate t re ource 
and we mu t protect it. We do thi  at every level.

-8,4%
on energy intensity index

(energy consumption/produced tons)

-5,4%
of energy

consumption

76%
low-weight primary packaging for bars 

= 141 tons of paper saved in 3 years

-4,4%
water

consumption

98%
organic material waste
destined for recovery

95%
recyclable materials used for
the packaging of chocolate 

bars

88%
electricity from
self-production

12%
electricity purchased entirely
from renewable sources

-7,2%
of emissions into the 

atmosphere  (Scope 1)

0
emissions into
the atmosphere  (Scope 2)

We produce our chocolate in an environmentally riendly plant  
that allow  u  to increa e our e ciency in term  o  energy and water 
con umption  and to con tantly reduce wa te. 

 trigeneration plant that imultaneou ly and autonomou ly produce  
electricity  team and cold water rom one ingle energy ource  allowing 
u  to ati y all o  our energy need  or the entire production line. 
The remaining energy need  are ourced exclu ively rom renewable 
provider . Ever aware o  the e ential importance o  water a  a re ource  provider Ever aware o the e ential importance o water a a re ource
we have tran ormed all the water cooling and heating y tem  or the 
production line into clo ed circuit . We have replaced the y tem o  
air conditioning with machine  cooled by air or by clo ed circuit water. 
We collect rain water in a decanting re ervoir  where it i  cleaned and 
introduced into the production cycle or any proce e  not involved in 
the alimentary line. 

inally  ollowing a circular aving model  we have ormed many 
partner hip  over the year  to give a econd li e to our wa te. Since 2011 
we have reduced the di erence by more than 0 percentage point  o  
organic material. The le tover re idue  o  cocoa bean  arede tined or 
eed and bioma  energy generation acilitie  and the cocoa hu k  are 

u ed a  organic ertili er by producer  in the plantation .

5
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331 Dark chocolate recipes
   180 Milk chocolate recipes
     68 White chocolate recipes
       34 Gianduja recipes

SPECIALISATION AND FLEXIBILITY

INDUSTRY 4.0Y

RESEARCH & DEVELOPMENT

HIGH PRODUCTIVITY

DIFFERENT 
CHCHCHCHCHHHOCOCOCOCOCOLOLOOLOLATATATATE EEEE E E PRPRPPRPPRPRPPP ODOOODODDUCUCUCUUCUCU TSTSTS >3.000

Chocolate 
production capacity:

35.000 tonnes per year

Production
capacity / day:

140 tonnes

Overall area:
50.000 mq

employees: 375

ur technology i  at the ervice o  uality.  thorough 
knowledge o  the raw material  production techni ue  and 
the management o  the entire upply chain  repre ent the 
main characteri tic  behind our know how. The end re ult 
i  our chocolate  hundred  o  recipe  or tailor made emi
ni hed and ni hed product  each bringing out the be t 

aromatic propertie  o  the cocoa. 

The production plant at r enigo i  e uipped with the mo t 
innovative manu acturing .0 technology. Inaugurated in 
2010  the plant i  de igned to o er exceptional uality and 
total traceability  re pecting the environment and the local 
community. It i  a unctional plant  able to manage each 
pha e rom the production re ue t to the procurement o  
the raw material  the tudy o  the recipe to the cheduling 
and planning o  production. In thi  way we guarantee the 
complete traceability o  the product  and raw material  
h h h l i h d ithrough the total automation o  the production proce ..

COMMITMENT TO INNOVATION*

422
recipes developed

0,62%
complaints per one million
consumer units sold

  

1
new certificationnew certification
(Dairy-Free) 

23.079
compliance analysescompliance analyses

6666
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* referring to the 2022 sustaiainabbnabiliilityty repepeppppoorttooo

In IC M  we nurture relation hip  ba ed on tru t and on direct and genuine
involvement; relation hip  able to generate value or all tho e with whom
we interact  rom the armer  to our employee  and the local community.
We promote participatory dialogue or mutually bene cial exchange and 
growth.

aving worked with many cooperative  or decade  we are able to check 
that cultivation take  place whil t re pecting human right  and the eco y
tem  in which we operate. We are con tantly engaged with the community 
o  cultivator  making ure that the undamental need  o  all the people 
involved are alway  guaranteed.

THE FARMERS

ur Company wel are y tem et  it el  apart by our care ul management 
o  human re ource  nurturing a po itive environment ba ed on tru t and 
mutual upport and paying con tant attention to the need and re ue tmutual upport  and paying con tant attention to the need  and re ue t  
o  our employee . urthermore  we trive to create an acce ible and in
clu ive place o  work  where any orm o  di crimination or exclu ion will 
not be tolerated.

THE EMPLOYEES

  
COMMITMENT COMMITMENT TO PEOPLE*TO PEOPLE*

48 
hirings
in Italy

+18 
new
employees

48
hirings

in Uganda

+36
new
employees

100%
employees whose performance

was assessed in Italy

27.135
hours of training

45
employees who have received 

a financial contribution for
voluntary activities

550
days of remote work for 70 

eligible employees

111
employees who have received a 
financial contribution to support 

school costs for their children

€€ 8886644..115555888
valv ue ue of foofoodd donanattiooooooonsn

7777777777777777
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THE CHOCOLATE

Once the beans have reached the new ICAM facility in Orsenigo, the control of the supply chain 
continues in the key stages of transformation from cocoa to chocolate.continues in the key stages of transfo

PRELIMINARY TESTS 
AND CLEANING

Control o  the level o  ermentation
and ab ence o  de ect . The cocoa
i  cleaned o  any oreign matter and
bean  are divided into whole and
broken  only the whole bean  continue
in thi  proce .

PRE-ROASTING

The whole cocoa bean  are ubjected
to trong in ra red irradiation at about

00 C or about 100 econd  which a
cilitate  the eparation o  the hell rom
the bean.

MADE
IN ITALY

%
IT01.IT/1130

.10
4.
F

Visualizza il certificato su:

View the certificate at:

www.IT01.IT/1130.104.F

CRUSHING

The bean  are cru hed into mall piece  
known a  nib  and meanwhile the hell 
i  eliminated.

ALKALINISATION

The nib  are placed in a bath” with wa
ter to which pota ium carbonate can
be added to reduce the natural acidity
o  cocoa.

ROASTING

The nib  are roa ted in between
100 C and 120 C. The proce
la t  approximately 0 minute  and
guarantee  an even roa ting to
develop the characteri tic aroma  o  
the cocoa.

DEODORISATION

The cocoa butter undergoe  a deodo
ri ation proce . igh pre ure team 
extract  volatile acid  to give a more 
neutral ta ting cocoa butter.

GRINDING

The nib  are ground in a bladee mill
and in a ball mill and nally tran orn orrr
med into a product known a  cocoa
li uor or cocoa pa te.

PRESSING

The cocoa pa te i  uee ed in hy
draulic pre e  which extract the atty
part  the cocoa butter. The dry part
remaining rom the pre ing o  the co
coa pa te i  called cocoa cake  rom 
which cocoa powder i  obtained.

COCOA BUTTER
FILTRATION

The cocoa butter i  ltered with paper 
ieve  which trap any impuritie .

PULVERISATION

The cake i  coar ely cru hed initial
ly and then nely ground to obtain n
the cocoa powder. t thi  point the 
cocoa powder can be packaged or 
ale.

8
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MIXING

The ingredient  cocoa pa te and coThe ingredient cocoa pa te and co
coa butter  ugar  milk powder and
 or gianduja  ha elnut pa te  are 

mixed in varying proportion  depen
ding on the recipe and the type o  
chocolate de ired  milk  white  dark 
and gianduja chocolate.

REFINING

arge cylindrical re ner  cru h and cut
the chocolate mixture until it i  redu
ced to particle  o  dimen ion  no big
ger than 1  micron .

CONCHING

Conching i  an operation that can
la t or everal hour  and ha  everal
diver e objective  to create a per ect
mix between the variou  ingredient
to reduce the acidic and a tringent
aroma  and to reduce the re idual
moi ture to 0. 0. %. t thi  tage it
i  po ible to add ingredient  uch a
lecithin  in order to reduce vi co ity
and emul i y the mix  and natural
extract o  vanilla a  avouring.

THE CHOCOLATE
TEMPERINGTEMPERING

During tempering  the chocolate i  r t 
cooled to 2 2 C and then heated 
to 2 2 C. Thi  i  nece ary o that 
the cocoa butter olidi e  in a table 
cry talline orm  giving it a glo y
appearance  a good nap and excell
hel  li e.

MOULDING

The tempered chocolate i  
into drop  and button  o
hape  then olidi ed in a lon

tunnel.

PACKAGING

The olid  cooled chocolate i  packed 
in line and labelled with in ormation 
about product peci cation  in multiple 
language  or oreign market .

y 
cellent 

 depo ited 
o  variou  
ng cooling 

99999999999999
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THE PRODUCTION
PROCESS

Tested and continuously
monitored procedures,
modern, automated equipments

Respect for the
organoleptic qualities

Enhancement
of avour pro le

Compliance with foodod
and safety regulatatatattiioioiioioioonsnsnsn

Company certi cations

TRAINING
REFRESHER COURSES

IC M i  regularly holding training cour e
or it  paneli t in partner hip with the leading

and pre tigiou  European In titute CI D
Cooperation Internationale en echerche
gronomi ue pour le Developement”.

Certi ed panelists
40

1

2

33

4

5
COCCOA AROMA

ACIDITYT

BITTERNESS

SWSWEETNESNESNESSS

ASTRASTRINGENGEGENCYNCYN

FRESH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLA

FLOREAL

DRIED FRUIT

11

THE HIGHEST QUALITY
STANDARDS TO OBTAIN
EXCELLENCE IN CHOCOLATE

Other Product certi cations availaa le

Products  Certi cations and certi cates

o her Halal Organic marketVegan Made in italyacto e and 
milk ree

Spiga barrata  IC
Gluten reeo her dairy

10
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We have alway  made product  that re pond to the 
need  o  pro e ional  in pa try  chocolate and gelato. 

e at the their ide i  or u  the real achievement o  
one o  the objective  we have alway  et our elve  
to ecome the ideal partner for the work of every 
professional, give each of them the opportunity to 
experience, test their creativity and share with the 
customers a unique tasting experience.

Thi  i  the way we create IC M product  Icam 
Pro e ional and go toni  two brand  with a high 

uality propo al or each Pro e ional area. Since 
200  Icam Professional o er  a range o  highly 
per ormance and technical product  or every 
application and u e. In 201  Agostoni wa  created  
named with the amily oundre  and celebrating 0 
year  o  commitment in the re earch o  excellence with 
a premium o er  and di tinctive avour .

ICAM FOR
PROFESSIONALS

www.agostonicioccolato.it
www.icamprofessionale.com

        
     @icamforprofessionals

DISCOVER 
THE PRODUCT RANGE, 

THE RECIPES AND MORE.

11
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Inaugurated in 201  CHOCOC E is ICAM’s training centre dedicated to pa try  chocolate and gelato; the place where 
pro e ional can hare culture competence and creativitypro e ional  can hare culture  competence and creativity.

Here our Technician  explain how to u e all our product  highlighting the area  in which they per orm be t  and  haring tip
and video recipe  to reali e trendy creation  that will ama e and con uer their cu tomer .

Since October 2020  CHOCOCUBE i  al o digital thank  to a plat orm that hare  with all the cu tomer  the experti e and 
pro e ionali m o  IC M technician  through content  that are  acce ible in a practical and a t way.

In addition to the Chococube cour e  the ICAM technical team bring  it  experti e and pro e ionali m in Italy and all 
around the world  to upport the cu tomer  with technical advice .

The technical team i  compo ed o  our pro e ional  our cu tomer  who hare Icam philo ophy and approach and collaborate
with the company to promote the chocolate culture  Giancarlo lo a  Gaetano Mignano  Marco e i and Salvatore Toma.

SCODISCOVER CHOCOCUBE

ScaScaScaScan tnn ttn tthehehhee  codcodcodeee SubbbbbSu crcribeibe 
tototo thethehetheehe plplplplatataat ormorrormormrmormrmr  

EntEntEntEnteer ee the credential  that you 
ilwilwilll rrl l eceive by e mail and ign

Follow the technical
cour e  you pre er

112122121121212122
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GRAND CRU
 selection of rst class alit  wit
ni e c aracteristics t at e press 

t e spirit of t e local area  t e plantation 
an  ar est season.
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PERU
OLAOLAOLALAATETTETEEDDDARDARDARDARDARARRRKK CKK CK CK CCK HOCHOCHOOCOCHH OOOOO

COUCOUCOUCOUCOUUUCOC UCOUOUCCCCOUC VERVEVERVERVERRVEVEVEVEVE TUTURTURTUURUREEEEEE 8181811%%%%%

EEEECOCOCOCCOCCOCCOCCOCCOCCOCOCOCCOCCCOO OA OA OA OA OA OAOA OAOOOO PASPASPPASASASPAASPAPAPP TETETETETE

OLAOLAOLALAOOLAOLAL TETETETDADADARDARDARDARDARDARDARDAD RDADDDDD RD RDARD K CK CK CCK CCK CK CK CK CK CK CK CKK KK CK CCK CCK HOHOCHOCHOCHOHOCHOCHHOHOCHHOOCCHOHHHOCCO OOOOOOOOO
COUCOUCOUCOUCOUOUOUCOUCOUOUUCOUOUUOOOOUUUVEVVERVERVERVERVEVEVEVERRVERRVEVVV TURTURTURTTT RTUTUREEEEEE 70707000707070%%%%%%%

LALALALALALALL TETETETETETEETETETMILMMMMMILMILMILMILMILMILILILMILLMILMILMMILMILMILILLLLLM LLLLLLMILMMMMMILLMMILMMILMIMILMILMIMMILM LMMILMMMMM KK CK CKK CK CCCK CK CCCCCCK CCCCK CCK CK CKKKK CCCCCK CCCCCCCCCCCK CCCCCK CK CKK CKK CKK HOCHOCHOCOCHOCHOCHOCHOCOCHOCHOCHOCCHOCOOHOHHOCHHHOCHHOHHOHOCHHHHOHHHOCHOHHHOHOOHOHHOHOCOCOOO OLOLOLOLOOLOLOOOOOOOOOO
COCCOUCOCCOUCOOUCOUCCOOUCOUC UOUCOUCOUOUCOUCOUCOCC UCOUCOCOCOUUUOUOUCCOUCOUCCOUCCOUCCCCOUCOUCOCOUCCCC UCCCOUCOUUUOUCCOUCCCCCCCCCOUCOCCCC UCOUCOCCOCCOUCOUCCCCCOUUCCCCCCCCOOUOUOUOCOUCCOUCOUCCOC UCCCC UUUUOOOUC UOOCOO VVVEVVERVERVERVEVERVEREVERVERVERVERVERVERVVERVERVEVERVEEVVERERRVEEREVVVVVEVVVERVEVERREVERRV RV RRV TUTURTUTUTURTUTUTURTURURTURTURTURTURTTTTUTUTURTTURTURTTURTUTUTTUTT RRRREEEEEEEEEEEEEEEEEE 39399333933939339399393933 %%%%%%%%%%

DOMINICAN
REPUBLIC
Los Bejucos

Chimelb

Pachiza

Bagua Nativo

Sur del Lago

Los Palmaritos
DARK CHOCOLATE DARK CHOCOLATE
COUVERTURE 75%

DARARARK CK CCCK CCHOCOCHOCOCCHOCCOLAOLAAAAOLAAOLAOLAAOLAAOOOLATE TETEETETTTTETEEEEEEETTTTAAAAALLOO TTETTAAAAAATLLALLALLLOOCCCOOOCOCOOH CCOOOHHCHHCCK 
COUCOUUOUCOUUVERVERVERRVVV TURTUTURTURTURTURTURTU EEEEEREURTURTR UTTRREEVVUVEVVUCOCOCC 7070707070700%%%%%%%%%%%00077 %%00%777
MILILMILK CK CK CK CCHOCHOCHOCHOCHOCHOCHOCHOC AOLAOLAOLAOLAO TETE TE TEEEEETTAALLCCOOOOH COCOHHCCKKLLK CKKLLMIM
COUVERTURTUREEEEEERREEEERRRRUUUUUTTTTTTRRREEEEEEEVVUU EVVUUOOOOCC 4646%%%%%44

COCOA PASTEACOCOCOC

VENEZUELA
DARK CHOCOLATEOCOHCKRAD
COUVERTURECOUVERTUREC EEURURTREVUOC 72%72%

CCOCOA PASTECOOCOC ASPAAOACOC

GUATEMALA
DARDARK CK CK CHHOCOLLAOLAOL TTE 
COUCOUUVERVERVERTURTTURTU EE 656656565%%%%%%

FFrorom a land where man oound a balance we withith tht e environment andndnd rororom a projeojectct aimaimed d

at conc ervation  u taiainability and ocial re pon ibilitty; comeme  a a blendd ooo TrTrTriniin tario 

clone  with a highly aaromatic pro le.

ocated in the heaarrt o  the ore t  inn ththee region o  ltaa Verapa ththe Fe Fincncccaa ChiCh melm ii  

a one o a kind plplantation where thehe cococoa grow  alonng ide co ee  carddamomm  ppineine

apple  eucalyppttu  and rubber tretreee  in an exceptionallally widede cultiltivatvateeed ed area. Here

eco u tainablele cultivation i acchhieeved by identi yingg ttthe bbee t practiice  uituited e tot thethe

climate and loocal territory  al oo repproduced in the le  eertiltile area  be t cllone  in term  

o  uality andnd productivity  moo tt uitable haded aarrea  mmo t ertile micro ororgangani mi m  oil

ero ion conntrol y tem  ... ..

The Finca Chimelb play   an active part in impprovinng the livingg conditionn  o  the rural

populatioon through trainningg  regular employymentt and paymment o  a wage above the

national aaveragenational average.

GRAND CRU
THE BEST OF EVERY LAND, SEASON AND HARVEST

GRAND CRU

14
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r  ooo  oo  From unexplored plantation  where the authentic and original a urro neum drelo ntapd not ehw te au ehet ct a d gro

deee ttttttttt  the ocoatl” have been maintained  go toni ha  uncovered the oloeh ato bevh mn e antai edni o n n oov

rownwwwn nnnnn n n nwnand m bean  a preciou  ruit now only grmo t ought a ter Criollo cocoa bmna gout atgh Cr co aco aeb turu t

in ma nt Criolloall part  o  the world. The ancienarpll tto owh Td na ntei CrC Bagua NativaN vtit n theeeeeeeeee in

iverPerPerPerPerPeruvuvuvuvuv duct o  the tropical climate and diiianananan regregegregiononion  o oo   mamam onao  i  a proPe ggrnnnnvviii nnnoooggg mmoo aannoo a i op a ccl rr

wild. iiiiiii ed ed ed ed ed d early a  000 .C. when it grew wculculculculculcu tivtivtivtivtivtivtivt atiatiatiatiatatiatiit on.on.on.oononoo ItItIt wawaawwa  h harvarve ted a  eucdddde ooooatatvvvlll wwItItt rrhhaa CC wC n itt ggrr

e the gogogogogogogogogogogo ttttttt who have ucceeded to pre ervetototooototototottonnnininini hahahahahahahahahahahhhh lolololololooooocatcatcatcatcatccatcatcatc ted ededededededed thththethetheethett plplanta ationooooogogogogoggooo ahhhhhhiii eatattttatccccc pppeeehhhhtttdddd d t ppppre

rown autautautautautautautaututthehehehehehehehe e primitive cocoa which i  till grnnnnnnnticticticiticctictic anananananand od od od od od od od oodd origrigrigrigrigriggrigrigrigginainainainainainainain ll llll aavavour  o  theeeeeetttttttthhhhhhhhuuuuu aaaaaccccctttttt gggggggooooorrrroddddddd aaaaaannnn ouuuvovovoaaaa cci hhh

Peru  by by by by bby thethethethetheththethetheeee the central northern region o  Peeeeeeeeeeee MaMaMaMaMaMaaayoyoyoyoyoyoyoo ChiChiChiChiChiChiChChCC ncincincincincnc pepepe pe epepeppep comomomcocococommunm ity. In tttttyyyyyybbb aayyMMMMMh hhhhhhhCCCCCCCoo pppppppiiii mm unmum nrn eegggggg

ered whewhewhewhewhhererereereee ma on ore t  go toni ha  di coveee ee eee thethethethethethe nnnnnnnndededededededee ttattatatataatttataattatattat perperpperpererppeerpeppeeep ooooooo i innttonnn  the meeeewhwhhwhwhwww  heheeeeettttee eeedddddddddnnnnnn ioooooooo oon  iii hhhhhhh

a a a aa a pecpecpepecpecpecpecepec  Here it ha  elected the Cru ccccccccialialialalialialialia plplplplplpplp aceaceaceaceaceeaceac  t t t t thhhhehhe he hhhhhhh SaSaSanSanSSaS nS nnn MaMMaMMMMMMM rrrtttrt n region.ppppaaa pppppllllliaiaiaiaecececcc acacl SSSS MMMMMnS tet dddd ttttttt hizaPach  

ananananaannna excexcexcexexexceexcxc  range o  aroma .cccccccclululululuullululu iveiveiveiveiveiveivei ee cocococococococc coacoacoacoaaaaaacocoaaaaa vavaaaaarieririeetyty tyy y ty yyty ty wiwiwitwiwww h a wideannnnn uuuuccllx .

Sur del LagodrSu ed gLa ogo ororn n rrom thhhhe le le uxuuxuriairiannt nt plaplaplanntaaaai  the Superior Chocolate boohe heth S

oo.  u u uniin ueue ecoecoecoec yyy temteem whwhwhereereeree  htion  on the South o  the ake Maracaibbbooh h h k bbio on thno eth oS huth o

ededededd enenennvirvirrvi onmonmnmenentenee ooo wwwwweeeeeteeteteet anaannnndddddddddddddthe ndean cordillera encounter  the mixeeh n ade ocn drd elld re eeeeee

aibaibaibibboo. oo. oo TheTTheTheee coccococ n tn tn tn antanantantnttt hihihhihhihiighghghgh hghghgh gh gh h hg temttemtememememememtememtetetemmtemmemmemtememalty water rom the lake e tuary o  Maraccacaaaw r e omro tm eh a e e tua yryyry ooylt

eee aaa comcomcomommcommplepleplepleplelepp x ax xxx ax aaaaromromromromomommorooo atatiatiatiatiatiatiiatiatiatiiattititit c pc c pc pc pc pc ppc ppc pc ppcc pcc pppppc pc c ppc ppppcc pc pc pppprorrororororooroororooororrorrorooroorrooooooooro le.le.lele.lelele.le.le.ele.le.e.leleeleleeeeeele.eelleeeeeelleeleeee..perature  and humidity give thi  chocolateehdd muh did gy td ig ev te hthih ccchchhhhhhp reu a

TheTheTheTheTheTheTheTheTheTheTheTheTheTheThehhTheTTheThTh DoDoDoDDDDooDoDDoDDoDoDoDoDoDoDoDoDoDoDooDoDooooD minminminminminminminmiminminminnminmimminmininnminminmiiminimmm icaicaicaicaicaicaicacaicaicaicaicacccicacacaac nnn nn nnnn epuepuepueee uue up bliblibliblililic pccc pc pc pc prodrodrodrodduceuceuceceu    ougougougougooo hthththtt a ta tta tta er erere andnandnananan nnnnnne ce ce ce ce ce ce ocoococooocoocoooa wa wwa wwwa ithithiththithithhithittit hihihihihih ghlghlghghghg y dy ddy i

tintintintintintintinnntintinctictictictictcticticctictictict veveve veve ve veve vvee avavavavavavavavavavvavourourourouroururoourourouoouo ..... ThTheTheTheTheTTheThe ddidididivervve ity oo  t thehe lanlana d cd ccapeapepe gigiveveeve DoDoDoDoominminminminm icaicaicaicaican cnn cnn ocoocooa ea ea ea ea extrxtrxtrrremeemeememeeee ely ly llyyly yy

varvarvarvarvvariediediediededediededdddd arararararaararaarromaomaomomomaomaomaomaomao ticticticticc uualialitiee .. OneOnenee oo ththhe e e nene t t ualualuu itiitie  e  e o  o  GraGraG ndndddd CruCruruu cocococ coacoacc ii ooooundunddund

inininininin LosLosLosLosLosLosLosLosLLL BejBejBejBejjBejBejucoucoucoucou ssss whwhww ereere ththhhe e ubtubttropro icaical cclimlimateate wiwith th 0%0% relatl tiveive huhuuhuh midmiddididityityii anand td ttthrehreh ee

omom ththii geogeogundundundundergergergrouround n rivrivrivererer whwhwhwhichichichich cococon tn tn antantly ly irrirrigaigaaaaate te t thethe ooil.ilil. ThThe ce cocoocoaa roro

ic pc prooooro le ll andandndddgragraggragg phiphipp calcall areaa haha aa pleplea aa nt n clec ar colco ourrooo wiwwiwww thththhhhh a haa haaaa ighigiggg ly intten e arommmmatia

ncencee ooooo DuDuartarteehahaha bebebebeeeeeebeeeneneneneneeneneene awaawawwawaaaww rderdedddddddd d ad ad a Ceeertititi cacacaccacaaate tete etete e o  oo   DeDeDeDeDeDe ignigigigigigig ateatteeeed Od Od Od Od Od OOOOrigrigrigrigrigriggin.in.in.in.in.nnn.nn FrFF omomoo ththethehethethethehh PrPrPrPrPrrPrPrPProovioooo nnawwawwaaaa

cocomcomcommo e  ee   ee thththetheehethethett LosLoLosLosLososLososLo PaPaPPaPP lmalmlmlmamamamalmamamamm ritritritritritrrritriti osososososos wwwwherherherhererherheree hhe he heee he ararararrrrrr hhh” G” G” G” G” G” Grananrananrannnd Cd Cd Cd Cd Cd CCrurururuu mormoorormormore pe pe pe pe pe pe pe pe ppreerececcci ei ei eii ei eii ely ly ly ly y iininininin ananananana arearearearereraa a a a 

moumouoououmou tt i t iiii hhhhh iiiituuuuuntantantatatatantain in n nnin in n tertertertertertertert rararairaairaira n hn hn hn hn hn hn haaaaaa a aaa a a ruiruiruiuruityty ty ty tt avavavavavourourourouro ..iiirara nniiii ahhhhnnnnii   aaaahh aaahh aaaaaaaa
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DARK CHOCOLATE
COUVERTURE

FLAVOUR
n exclu ive chocolate rom a primitive” cocoa

rich in Criollo bean  aromatic pro le cacaot  o  
great inten ity  dark chocolate avour  delicate
and per umed acidity  plea antly a tringent. 
Strong per i tence in the mouth and no e.

REGION 
ma ona   Peru

FLAVOUR
Complex  aromatic pro le with minimum acidity
and a tringency  delicate note  o  ha elnut  and 
almond .  mild a terta te o  red berrie  and a 
hint o  pice  ending with a plea ant roundne
and per i tence in the mouth.

LAND
Sur del ago  Vene uela

FLAVOUR
Great character and aroma  dominating cocoa
ta te  inten e re h ruit ragrance; average
acidity  well balanced in ugar  bitter on the
palate

PLANTATION
o  Palmarito   Dominican epublic

ecithin F EE

COCOA AROMA

ACIDITYT

BITTERNESS

SWEETNESS

ASTRINGENCY

FRESH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLA

FLOREAL

DRIED FRUIT

11

2

33

4

5
COCOA AROMA

ACIDITYT

BITTERNESS

SWEETNESS

ASTRINGENCY

FRESH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLA

FLOREAL

DRIED FRUIT

11

2

3

4

5
COCOA AROMA

ACIDITYTT

BITTERNESS

SWEETNESS

ASTRINGENCY

FRESH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLA

FLOREAL

DRIED FRUIT

11

2

3

4

5

BAGUA NATIVO
DARK

CODE    6817
RECOMMENDED USES

FLUIDITY

81%
COCOA
min

45%
COCOA BUTTER
a erage

LOS PALMARITOS
DARK

CODE    6802
RECOMMENDED USES

FLUIDITY

75%
COCOA
min

45%
COCOA BUTTER
a erage

SUR DEL LAGO
DARK

CODE    6805
RECOMMENDED USES

72%
COCOA
min

44%
COCOA BUTTER
a erage

FLUIDITY

GOTIVO ARITOS

WEIGHT - 4 kg WEIGHT - 4 kg WEIGHT - 4 kg

GRAND CRU
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FLAVOUR
The broad range o  the typical aroma  o  cocoa
and chocolate with a di tinct note o  red ruit  and 
honey and a hint o  vanilla.  plea ant and rm 
acidity dominate  the bitterne .
Great ati action in ta ting.

DISTRICT 
Pachi a  Peru

FLAVOUR
Sweet and mooth  yet inten e and per i tent
it ha  an aromatic cacaot  pro le with di tinc
tive note  o  dried ruit and a plea ant acidity.

PLANTATION 
Chimelb   Guatemala

ecithin F EE

FLAVOUR
n aromatic pro le o  great inten ity  ully ex

pre e  it  cocoa ta te  with the pre ence o  note
o  dried ruit  balanced bitterne  and delicate
acidity. Minimum a tringency.

LAND
o  ejuco   Dominican epublic

ecithin F EE

111

222

3

4

55
COCOA AROMA

ACIDITYT

BITTERNESS

SWEETNESS

ASTRINGENCY

FRESH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLA

FLOREAL

DRIED FRUIT

COCOA AROMA

ACIDITYTT

BITTERNESS

SWEETNESS

ASTRINGENCY

FRESH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLA

FLOREAL

DRIED FRUIT

11

2

3

4

5

BITTERNESS

SWEETNESS

COCOA AROMA

ACIDITYTT

ASTRINGENCY

FRESH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLA

FLOREAL

DRIED FRUIT

11

2

3

4

5

PACHIZA
DARK

CODE    6804
RECOMMENDED USES

FLUIDITY

70%
COCOA
min

40%
COCOA BUTTER
a erage

WEIGHT - 4 kg

CHIMELB 
DARK

CODE    6806
RECOMMENDED USES

FLUIDITY

65%
COCOA
min

40%
COCOA BUTTER
a erage

LOS BEJUCOS
DARK

CODE    6803
RECOMMENDED USES

FLUIDITY

70%
COCOA
min

47%
COCOA BUTTER
a erage

OS

WEIGHT - 4 kgWEIGHT - 4 kg
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MILK
CHOCOLATE
COUVERTURE

ecececece ithithithit inn F EF EEE

FLAFLAVVOUR
FulF l bodied ta te o  milk and cocoa  with weet 
note  o  caramel balanced with the bitterne
re ected by the igni cant pre ence o  cocoa. 
Subtle nutty a terta te.  milk chocolate or con
noi eur .

LANNDD
o eeejucjucuco  o  DDomominican epublic

FLAVOUR
Inten e and re ned ta te  articulated in  di errr
ent aroma  a light and plea ant acidity o  cocoa 
anticipate   the ull avour o  milk  letting a de
liciou  ruity note emerge  accompanied by the
a terta te o  co ee and vanilla. Great ati action
in ta ting.

DISTRICT
Pachi a  Peru

WEIGHT - 4 kgWEIGHT - 4 kg

COCOA AROMA

ACIDITYT

BITTERNESS

SWEETNESS

ASTRINGENCY

FRESH FRUIT

PERSISTENCEPERSISTENCE
IN THE MOUTH

VANILLA

FLOREAL

DRIED FRUIT

1

2

33

4

5
COCOA AROMA

ACIDITYTT

BITTERNESS

SWEETNESS

ASTRINGENCY

FRESH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLA

FLOREAL

DRIED FRUIT

11

2

3

4

5

LOS BEJUCOS
MILK

CODE    6820
RECOMMENDED USES

46%
COCOA
min

42%
FAT
total

36%
COCOA BUTTER
a erage

FLUIDITYFLUIDITY

COLOUR PACHIZA
MILK

CODE    6821
RECOMMENDED USES

FLUIDITY

39%
COCOA
min

37%
FAT
total

30%
COCOA BUTTER
a erage

COLOURCOLOURS COLOUR

WEIGHT - 4 kgWEIGHT - 4 kg

GRAND CRU
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COCOA PASTE

FLAVOUR
Cocoa pa te with tructured aromatic pro le with 
a plea ant roundne  and per i tence. Minimum 
acidity and a tringency.

REGION
Sur del ago  Vene uela

FLAVOUR
Cocoa pa te with inten e avour  marked  yet
balanced acidity and bitterne  ull cacaot  a
vour  with a hint o  ruit.

LAND
o  ejuco   Dominican epublic

FLAVOUR
Cocoa pa te with an important pre ence o  Crio
llo cocoa  aromatic and lovely pro le  great aroma 
and per i tence  important but never aggre ive 
bitterne  minimum plea ant acidity.

REGION
ma ona   Peru

WEIGHT - 4 kgWEIGHT - 4 kgWEIGHT - 4 kg

COCOA AROMA

ACIDITYTT

BITTERNESS

SWEETNESS

ASTRINGENCY

FRESH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLA

FLOREAL

DRIED FRUIT

11

2

3

4

5
COCOA AROMA

ACIDITYTT

BITTERNESS

SWEETNESS

ASTRINGENCY

FRESH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLA

FLOREAL

DRIED FRUIT

1111

2

3

4

5
COCOA AROMA

ACIDITYT

BITTERNESS

SWEETNESS

ASTRINGENCY

FRESH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLA

FLOREAL

DRIED FRUIT

11

2

33

4

5

ecithin F EEecithin F EE ecithin F EE

Gluten F EE Gluten F EE Gluten F EE

SUR DEL LAGO
COCOA PASTE

CODE    6840
RECOMMENDED USES

100%
COCOA
min

54%
COCOA BUTTER
a erage

FLUIDITY

LOS BEJUCOS
COCOA PASTE

CODE    6842
RECOMMENDED USES

100%
COCOA
min

54%
COCOA BUTTER
a erage

FLUIDITY

BAGUA NATIVO
COCOA PASTE

CODE    6843
RECOMMENDED USES

100%
COCOA
min

54%
COCOA BUTTER
a erage

FLUIDITY

VO S GO

WEIGHT - 4 kgWEIGHT - 4 kgWEIGHT - 4 kg
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GRAND CRU

RECOMMENDED POSSIBLE APPLICATION
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DARK CHOCOLATE COUVERTURE                                4kg / 3Pcs

FL IDITT

6817 AG A ATIVO 81 18 45 -

6802 LOS PALMA ITOS 75 24 45 -

6805 S  DEL LAGO 72 27 44 -

6804 PACHIZA 70 29 40 -

6803 LOS E COS 70 29 47 -

6806 CHIMELB 65 34 40 -

MILK CHOCOLATE COUVERTURE                              4kg / 3Pcs

6820 LOS BE COS 46 30 36 42

6821 PACHIZAPACHIZA 3939 3535 3030 3737

COCOA PASTE                                                    4kg /3Pcs

6843 BAG A ATIVO 100 - 54 -

6842 LOS BE COS 100 - 54 -

6840 100 - 54 -

GRAND CRU
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SINGLE-ORIGIN
From t e co ntries of origin  t e cra le of cocoa  
we select pro cts of e cellence alit   w ere 
t e raw material ecomes a lea ing role.

coa  
ere 
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DOMINICAN 
REPUBLIC

PPeeerrruu u is the birthpplace of cocooa wa hiich can bee traced 
bbabaaccb ckk k over 3,0000 years. The main  bean variety is

rririooollllo o, ideal for pproducin  re ned cchocolatte with a 
ddddeeelldd icccacaac te, highly aroomatic taste aand sliight bittterness.

esst at andndnd sursurrounded by the ssea, sImmImImmIImmIm eerersed in the tropical fore
GuantàBarBB acooa,aa in the provioviinncence of namo, is pure nature.u

oconut aFaFaFamamouss ffor cr ccroporopss such as co and bananas, this s aaareareaaaa
ons inclencenccencompo asses multiple traditi uding ng a sa strotrong cultturet

%% ofof CCubforfoforrforfofofofo cococc coa. In fact, around 75%75% ban cocoaoa isis ppr doduced c
erferf lul avhehehererhherhe e,e,ee characteri ed bby wy wonddee vours.

from cuuador is reenowneed for beingCoccoao f g re ned and 
c. ICAM haas selectedd severaal plantationsaarommatic s in the central
he countrry where thhe typicaal Nacionalppapararp t ot of t l cocoa “sabor 

grows with its characteeristic avoa ur fromaararrrribbaba  g m the Forastero 
riety.bebeeaeaaab n n vvn ar

The Dominican Republic ic cciReRna Rnncaicacmim nim iimimmm
thethe top ten cocoa exporters xeappotoh
orldrld H. Hereere I, ICAMCAM hhas selectedH d HHddro drlo
est cocoa, the “Hispaniolaococtes

variety, from some of the most smomomofy,tyyetiearraa
exclusive plantations in the province attanaevesivsucx lxce
of Duarte.etearuDDuDfo

DARK CHOCOLATE
COUVERTURE 75%

ECUADOR
DARK CHOCOLATECHCKARAD AOCOOCOCH
COUVERTUREUTRVEUVOUOC ERU  74%74

COCOA PASTESAPAOCOCOC ST

COCOA POWDEROCOCOC WOPAOC 22/24

CUBA
RK CHOCOLATE DAARK CHOCOLATEADD COOOCCOOHCCCCCKKRRRRARADD

OUVERTURECO UUTREVUVVVUOOOCOC 66%

PERU
DARK CHOCOLATEKRAR COOHCCKKRA
BAKING DROPSDGNGNIK DDGG  60%

COCOA POWDERPAAOCO P 10/12

MEXICO
DADARKK CHHOOCOOLATE 
COOUC VVERTTUUREE 68%

ins os of tf ts herhere t te hhat wee nnd the ororigIt Itt is he 
44000 yeassooamoamerican bobounty: witthh overr 44MesMes ars
oots in thishisttory, andnd nurturinngg deeeep roofof h he 

mecs to tigenouus s culture, ffrom ththe Olmindindi he 
tial and tyans. T. Today, thehe genenetic potentMay he
ginating matatic qualityy of thee cocoa origarom in 
as regioSSierra da Taabasco and Chiapththehe ons
nagemehaahah rner ssed thhrough careful maarerera ent 

ehee ahah rverv st andd the feermentation proceshehh haahh rver st andd the feermentatiooof f thtofoffo thhht ss.

THE ORIGINS
FROM THE CAREFUL SELECTION OF THE 
BEST IN EACH COUNTRY OF ORIGIN

SINGLE-ORIGIN

222222222222222222222222222222222222222222222222222222222222222222222222
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UGANDA

MADAGASCAR

High ground cocoa,HH ypicalalall ofof fffoo UgaUgaUgagagaUgaUgaaUgaU nndndan ,, ty
represents the esre ence of Af AAAAAAffffrif ca.a   sse
When freshhly proceWWW hhh ylhh ylh yylyyl sed by the ICAMess
harvesting centre,h rvah esve tis nt ggng ccccceeeeeee is an excellentit
product witth an intprop dod cu t ww ttw hthh aaaaaaa nse, yet versatileten
character.hch aa ctc erer

SSão Tomé is a remote corner of ooãS TTTãSS s as emr otm eo c no ner en r oofoo
paradise with an ideal climate and sedraaa d n dn l ead imcl atmi ea ate na dnddd
land for cultivating cocoa, a selection nda orfd g n cco ,o sea ecel octe onion
of the nest varieties in Africa: an ee vt ieear isie Ani cfrA a nan
aromatic and fragrant chocolate for m acatm gafd agf hoct ocho eao ofe rof
true connoisseurs.onco ures

SÃO TOMÉ
DARK CHOCOLATE A OCHCRKA LAOCO ETA
COUVERTURECO TERVU REURT  71%7 %%

DARK CHOCOLATE KRA COHCK LOC
COUVERTUREVUOCO UTRE RE 71%
MILK CHOCOLATE
COUVERTURE 40%

DARK CHOCOLATERADAD CKK OOH OCC LALO ETATE
COUVERTUREUOC EVU UTR ER  78%87 %%8

COCOA PASTECOCO A AOC PAP E

Madagascar codddaagggggaaaaaaa oa is a unique variety, oco
considered onoo snn iiis dddddddd of the best in the ne
world, renownoowow rrllllddddddd d for being extremely ed
rare and growaaaarrr on carefully selected wn 
small farms, in tssssssmm e Sambirano region of the
the north west..
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DARK
CHOCOLATE
COUVERTURE

FLAVOUR
Strong  inten e and with a long per i tence.
Delicately piced and with a plea ant weet note  
round and cacaot  avour.

Lecithin F EE

COCOA AROMA

ACIDITYTT

BITTERNESS

SWEETNESS

ASTRINGENCY

FRESH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLA

FLOREAL

DRIED FRUIT

11

2

33

4
55

UGANDA
DARK

CODE    6810
RECOMMENDED USES

FLUIDITY

78%
COCOA
min

43%
COCOA BUTTER
a erage

WEIGHT - 4 kg

SINGLE-ORIGIN
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FLAVOUR
A very delicate aroma  lightly acidic  with a hint 
o  vanilla; inten e cent o  cocoa and chocolate. 
Melt  ea ily  with a long ni h in the mouth  ju t 
lightly a tringent with re h ruit nal note .

FLAVOUR
Very oral pro le  with characteri tic bitterne
accompanied by low acidity and a plea ant note
o  a tringency. A wide range o  typical cocoa aro
ma  ending in a oral bou uet with a long perrr
i tence in the mouth.

FLAVOUR
Very plea ant  balanced in acidity  bitterne  and
weetne  inten e  aromatic and per i tent. It ha  
re h ruity note  and typical cocoa aroma .

LAND
Ecuador

Lecithin F EE Lecithin F EE Lecithin F EE

COCOA AROMA

ACIDITYTT

BITTERNESS

SWEETNESS

ASTRINGENCY

FRESH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLA

FLOREAL

DRIED FRUIT

1

2

3

4
5

COCOA AROMA

ACIDITYTT

BITTERNESS

SWEETNESS

ASTRINGENCY

FRESH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLA

FLOREAL

DRIED FRUIT

1111

22

3

4

5
COCOA AROMA

ACIDITYT

BITTERNESS

SWEETNESS

ASTRINGENCY

FRESH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLA

FLOREAL

DRIED FRUIT

1111

2

3

4

5

DOMINICANA
DARK

CODE    6811
RECOMMENDED USES

FLUIDITY

75%
COCOA
min

47%
COCOA BUTTER
a erage

NACIONAL ARRIBA
DARK

CODE    6812
RECOMMENDED USES

FLUIDITY

74%
COCOA
min

45%
COCOA BUTTER
a erage

MADAGASCAR
DARK

CODE    6813
RECOMMENDED USES

71%
COCOA
min

42%
COCOA BUTTER
a erage

FLUIDITY

CARARNNA ARRIBAARRIBA

WEIGHT - 4 kgWEIGHT - 4 kgWEIGHT - 4 kg
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DARK
CHOCOLATE COUVERTURE

FLAVOUR
Prominent bitterne  and pronounced a tringency.
Hint  o  yellow  mokine  and tobacco; prominent
roa ting. Plea ant and harmoniou  cocoa avour
with a well balanced bitterne  and a tringency. A
delicate acidity bring  out the hint  o  yellow and
re h ruit  balanced by note  o  tobacco and moki
ne . The aroma o  pice  emerge  toward  the end.

Lecithin F EE

FLAVOUR
A wonder ul howca e o  Cuban avour  wood 
royal palm and mahogany  hint  o  dried ruit and 
pice  accompanied by a light acidity and delicate 

cocoa note .

PLANTATION
Baracoa  orth Ea t Cuba

1

22

3

4

5
COCOA AROMA

ACIDITYTT

BITTERNESS

SWEETNESS

ASTRINGENCY

FRESH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLA

FLOREAL

DRIED FRUIT

FLAVOUR
Characteri tic cocoa pro le  aromatic  inten e
begin  with a ubtle and evane cent acidity and a
plea ant note o  a tringency. A marked bitterne
and  the typical cocoa aroma  emerge immedi
ately  with a hint o  tobacco. 

Lecithin F EE

COCOA AROMA

ACIDITYT

BITTERNESS

SWEETNESS

ASTRINGENCY

FRESH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLA

FLOREAL

DRIED FRUIT

11

2

3

44

5
COCOA AROMA

ACIDITYTT

BITTERNESS

SWEETNESS

ASTRINGENCY

FRESH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLA

FLOREAL

DRIED FRUIT

4

55

11

22

3

MESSICO
DARK

CODE    6815
RECOMMENDED USES

FLUIDITY

68%
COCOA
min

42%
COCOA BUTTER
a erage

CUBA
DARK

CODE    6816
RECOMMENDED USES

FLUIDITY

66%
COCOA
min

40%
COCOA BUTTER
a erage

SÃO TOMÉ
DARK

CODE    6814
RECOMMENDED USES

71%
COCOA
min

42%
COCOA BUTTER
a erage

FLUIDITY

WEIGHT - 4 kgWEIGHT - 4 kgWEIGHT - 4 kg

SINGLE-ORIGIN
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FLAVOUR
The great bitterne  and the important cocoa
ta te are made more aromatic and extremely
plea ant thank  to the pre ence o  a oral note
and controlled acidity.

LAND
Ecuador

FLAVOUR
Delicate and ubtle bitterne  it i  well expre ed 
with a ull and clean cacaot  ta te.

COCOA PASTEMILK

FLAVOUR
Plea ant note  o  yellow ruit  ha elnut ni h or a
o t and plea ant ta te on the palate.

DISTRICT
Sambirano Valley  orth We t Madaga car

COCOA AROMA

ACIDITYTT

BITTERNESS

SWEETNESS

MILK

FRESH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLA

FLOREAL

DRIED FRUIT

1

2

3

4
555 5

COCOA AROMA

ACIDITYT

BITTERNESS

SWEETNESS

ASTRINGENCY

FRESH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLA

FLOREAL

DRIED FRUIT

1

2

3

4

5
COCOA AROMA

ACIDITYT

BITTERNESS

SWEETNESS

ASTRINGENCY

FRESH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLA

FLOREAL

DRIED FRUIT

11

2

3

4

Lecithin F EE Lecithin F EE

Gluten F EE Gluten F EE

NACIONAL ARRIBA
COCOA PASTE

CODE    6845
RECOMMENDED USES

FLUIDITY

100%
COCOA
min

54%
COCOA BUTTER
a erage

UGANDA
COCOA PASTE

CODE    6846
RECOMMENDED USES

FLUIDITY

100%
COCOA
min

54%
COCOA BUTTER
a erage

ARRIBAARRIBAMADAGASCAR
MILK

CODE    8401
RECOMMENDED USES

FLUIDITY

40%
COCOA
min

44%
FAT
total

37%
COCOA BUTTER
a erage

COLOURCCAR COLOUR

WEIGHT - 4 kgWEIGHT - 4 kgWEIGHT - 4 kg
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LAND 
Ecuador

FLAVOUR
Inten e aromatic pro le with per i tent co
coa note  enhancing the pure ta te o  the 
ingle origin cocoa.

FLAVOUR
Cocoa with inten e  authentic  natural ta te.
Light brown  natural colour. Delicate acidity and
a hint o  vanilla.

Lecithin F EE

COCOA POWDER

FLAVOUR
Baking table drop  with a marked  bitter and
per i tent ta te. The delicate per ume o  re h
ruit linger  even a ter baking.

BAKING 
DROPS

4

5
COCOA AROMA

ACIDITYT

BITTERNESS

SWEETNESS

COCOA 
POWDER

VANILLA

ASTRINGENCY

11

2

3

5
COCOA AROMA

ACIDITYT

BITTERNESS

SWEETNESS

COCOA 
POWDER

VANILLA

ASTRINGENCY

4

11

2

3

5
COCOA AROMA

ACIDITYT

BITTERNESS

SWEETNESS

ASTRINGENCY

FRESH FRUIT

PERSISTENCE
IN THE MOUTH

VANILLA

FLOREAL

DRIED FRUIT

11

22

3

4

Gluten F EE Gluten F EE

PERU
COCOA POWDER

CODE    4620
RECOMMENDED USES

10/12%
COCOA BUTTER
a erage

5.5

PH
(+/-0.3)

POWDER

NACIONAL ARRIBA
COCOA POWDER

CODE    4621
RECOMMENDED USES

POWDER

22/24%
COCOA BUTTER
a erage

8.0

PH
(+/-0.3)

PERU
DARK

60%
COCOA
min

33%
COCOA BUTTER
a erage

CODE    6870
RECOMMENDED USES

DROPS

9.000 pcs/kg
WEIGHT - 4 kg

COLOUR COLOUR

ARRIBARIBA

WEIGHT - 1 kgWEIGHT - 1 kg

SINGLE-ORIGIN
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RECOMMENDED POSSIBLE APPLICATION
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CHOCOLATE IE PAST GELATO
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DARK CHOCOLATE COUVERTURE                4kg / 3Pcs

FL IDITTT

6810 GGAA DADA 7878 2121 4343 -

6811 DOMI ICA A 75 24 47 -

6812 ACIO AL A IBA 74 25 45 -

6813 MADAGASCA 71 29 42 -

6814 SÃO TOMÉ 71 29 42 -

6815 MESSICO 68 32 42 -

6816 C BA 66 33 40 -

MILK CHOCOLATE COUVERTURE                  4kg / 3Pcs

8401 MADAGASCA 40 34 37 44

COCOA PASTE                                            4kg / 3Pcs

6845 ACIO AL A IBA 100 - 54 -

6846 100 - 54 -

COCOA POWDER                                       1kg / 5Pcs

% Cocoa butter AVE AGE PH

4620 PE 10 / 12 5.5

4621 ACIO AL A IBA 22 / 24 8.0

DARK CHOCOLATE BAKING DROPS         4kg / 3Pcs

6870 PE 60 39 33 -

SINGLE-ORIGIN
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CAAM bM belielieveevedd iiin an an oooorgag nicic apapproproprop achachachcch aanana d wd wwwwwa  a  thehthehthth rr t t chochochoocolcolcolcc ateateatetete mamamanunununuuuu actactactaac ureureureururrrrrerer tr r too o From tm tm tm he he hhe verververvvv y y taratartartttt ICAA

orgganian c cc cchalhalhahalhaallenlenlelenge.gegg ICCICCAMAAMAM  orgaanicnicnn apapapapppropproop achacacaa memmm annnnann rerere ppepp ct ct ororororroro thththe nee ne nnnnnatatuatuatuatuatuaturalralralralralaaa chchchcchc arararaa cteetect ririri tictictic  o o o  i i iiiit  tttttriri e te o to he e orgor

product . o chemiemim calcal annd md md micricrrobiobobiolooloologicgicicalal tretreeatmatmatmentent  a are u ed  andanddndda prprprpprpp oduoduoduodododuododuododuododuuduoduuctictctcctctctctictt onononono comcomcomcomcomcomcommcompliplipliplpliee  e  witwitwith th thh tthe ee h timtimtime  e  e  pro

andd memethothod  d e te tablablblii hi hhededd by by nanatatataaaaaaa urereureee or er eacacha ttageage inin ththt e ce chaihhaiiiha n  rorom gm gm gggm growrowrowowrowinginging  p p prepreerepariararr ngngngngng andandand tttorioorioring ng ngg thethe 

ingingredredieneientt  t to to prproprop cecece ini g tg hemhemememe . C. CChoohoohohohh inng og ooorgargaaanicnic all oo mmeameaeaeeeaeaeeeannnnn comcomcommcomco plepleplepleplepleepleppp tetetete acacacccurcurcurateateateeee trtrtrttraceaceaceabiabiabibbiibilitlitlitlitl y ay ayy t et et eeachachacha  

tetep oo  p prododo uctuctuctttttttionionionii ..

RESPECT
FOR

NATURE

ORGANIC
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ORGANIC
We elie e in respecting nat re  in e er  step
of c lti ation an  pro ction. We g arantee
t e tracea ilit  of o r ingre ients an  t e 
certi cation of t e entire s ppl  c ain.
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COCOA 
NIBS

FLAVOUR
ith roa ted cocoa bean  which areProduced w
hulled and not prouted. De nite hulled and not prouted. De nitecleaned  decleaned de
ted cocoa.ta te o  roa t

EEGluten F

COCOA 
NIBS

CODE    1917
RECOMMENDED USES

NIBS

100%
COCOA

Size 3/6 mm

OCOA

WEIGHT - 2,5 kg

ORGANIC
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CHOCOLATE 
COUVERTURE

FLAVOUR
Excellent uality  both or the u e o  ingredient
elected rom organic arming  and or the excepelected rom organic arming and or the excep

tionally rich recipe. Inten e milk aroma and ta te.

FLAVOUR
Top uality dark chocolate couverture o  great
character  with a truly inten e aroma o  cocoa.character with a truly inten e aroma o cocoa.

FLAVOUR
Great per onality  characteri ed by the high pre
ence o  whole milk rom organic arming and theence o whole milk rom organic arming and the
irre i tible aroma o  organic natural vanilla pod  
rom Madaga car.

5
COCOA AROMA

FRUITY

ACIDITY

SUGAR

BITTERNESS

11

2

3

4

3

4

5
COCOA AROMA

SUGAR

MILK

CARAMEL

1

2

3

4

5
SUGAR

MILK

CARAMEL

VANILLA

11

2

DARK

CODE    6850
RECOMMENDED USES

FLUIDITY

70%
COCOA
min

40%
COCOA BUTTER
a erage

MILK

CODE    6851
RECOMMENDED USES

FLUIDITY

32%
COCOA
min

35%
FAT
total

28%
COCOA BUTTER
a erage

COLOUR WHITE

CODE    6852
RECOMMENDED USES

FLUIDITY

38%
FAT
total

30%
COCOA BUTTER
a erage

28%
MILK 
POWDER
a erage

WEIGHT - 4 kgWEIGHT - 4 kgWEIGHT - 4 kg
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RECOMMENDED POSSIBLE APPLICATION
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CHOCOLATE COUVERTURE                                         4kg / 3Pcs FL IDITTT

6850 DA 70 29 40 -

6851 MILK 32 40 28 35

6852 WHITE - 41 30 38

COCOA NIBS                                                2,5kg - 3/6mm

1917 COCOA IBS      100 - - -

ORGANIC

ORGANIC
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From ig  alit  raw materials com ine  wit  
acc rate pro ction processes  a complete 
range of artisan pralines in perfect Italian st le  

e icate  to t e most eman ing professionals.

THE EXCELLENCE
OF RAW MATERIALS AT THE 
SERVICE OF PROFESSIONALS

PRALINES

e
als.

E 
LS

3535
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PRALINES

FLAVOUR
Inten e avour o  ha elnut praline and carameli
ed ugar  to propo e an arti an and traditional ed ugar to propo e an arti an and traditional

praline.

STRUCTURE
ough tructure on the 

palate  creating a traditional
arti an praline eeling.

FLAVOUR
Inten e avour o  uperior Italian ha elnut  light
hint o  caramel and delicate roa ting.hint o caramel and delicate roa ting.

STRUCTURE
Fine and mooth or a delicate tructure.

2

3

4

BITTERNESS

SWEETNESS

PERSISTENCE

CARAMEL

ROASTING

SALTY

11

2

3

4

55

3

4

5
BITTERNESS

SWEETNESS

PERSISTENCE

CARAMEL

ROASTING

SALTY

1

2

Gluten F EE Gluten F EE

ARTISAN HAZELNUT 
PRALINE

CODE    7327
RECOMMENDED USES

PRALINE

55%
HAZELNUT

FINE TGT HAZELNUT 
PRALINE

CODE    7344
RECOMMENDED USES

PRALINE

55%
HAZELNUTSTRUCTURE

Ro g  str ct re on t e 
palate  creating a tra itional
artisan praline feeling.

STRUCTURE
Fine an  smoot  for a 

elicate str ct re.

FINE TGT HAZELNUTARTISAN HAZELNUT

WEIGHT - 5 kgWEIGHT - 5 kg

PRALINES
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FLAVOUR
A rm praline pa te or u e in the creation o  al
mond ba ed praline  with coconut rap  crunchymond ba ed praline with coconut rap crunchy
ake  and carameli ed ugar  tabili ed with Gia

da white Chocolate. A den e appearance  intere
ting chewing texture. Inten e avour o  coconut

chocolate and caramel. The crunchy ake  are
clearly di cernible. For the creation o  innovative 
praline  both in term  o  avour and texture.

STRUCTURE
Compact tructure with
inclu ion  o  crunchy ake
and grated coconut;
prominent crunchine .

FLAVOUR
In tantly recogni able rich avour o  natural
pi tachio  with a light hint o  alt. Light  nonpi tachio with a light hint o alt. Light non
roa ted praline avour.

STRUCTURE
Fine tructure with a lightly
crunchy con i tency. A very
nice texture.

FLAVOUR
Clean  delicate  balanced avour o  lightly roa
ted  carameli ed almond . Extremely ver atile  it ted carameli ed almond . Extremely ver atile it

can be u ed or di erent application .

STRUCTURE
Fine tructure with a plea ant cri pne lightly 
perceptible on the palate.

2

3

4

5
BITTERNESS

SWEETNESS

PERSISTENCE

CARAMEL

ROASTING

SALTY

1

2

3

4

5
BITTERNESS

SWEETNESS

PERSISTENCE

CARAMEL

ROASTING

SALTY

2

3

4

555

111

2

1

2

3

4

BITTERNESS

SWEETNESS

PERSISTENCE

MILK

CARAMEL

COCONUT

11

2

3

4

555

Gluten F EE Gluten F EE

CRUNCHY COCONUT 
PRALINE

CODE    7595
RECOMMENDED USES

PRALINE

38%
ALMOND STRUCTURE

Compact str ct re wit
incl sions of cr nc  akes
an  grate  cocon t
prominent cr nc iness.

HY COCONUTARTISAN PISTACHIO 
PRALINE

CODE    7343
RECOMMENDED USES

60%
PISTACHIO

PRALINE

STRUCTURE
Fine str ct re wit  a slig tl
cr nc  consistenc . A er
nice te t re.

ARTISAN PISTACHIO ARTISAN ROASTED 
ALMOND PRALINE

CODE    7592
RECOMMENDED USES

PRALINE

55%
ALMOND STRUCTURE

Fine str ct re wit  a 
pleasant crispness slig tl  
percepti le on t e palate.

N ROASTED

WEIGHT - 2,5 kgWEIGHT - 2,5 kgWEIGHT - 5 kg
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FLAVOUR
A rm praline pa te or u e in the creation o  al
mond ba ed praline  with crunchy ake  and camond ba ed praline with crunchy ake and ca
rameli ed ugar  tabili ed with Chiara Milk Cho
colate  and avoured with tropical ruit. A den e
appearance  intere ting chewing texture. Inten e
avour o  tropical ruit  chocolate and caramel.

The crunchy ake  are clearly di cernible. For the
creation o  innovative praline  both in term  o  
avour and texture.

STRUCTURE
Compact tructure with 
inclu ion  o  crunchy ake  prominent crunch
ine .

11

2

3

4

5
BITTERNESS

SWEETNESS

PERSISTENCE

MILK

CARAMEL

EXOTIC FRUITS

1

2

3

4

555

1

2

3

4

5
BITTERNESS

SWEETNESS

PERSISTENCE

MILK

CARAMEL

RED FRUITS

1

2

3

4

555

FLAVOUR
Typical red ruit nuance  with a plea ant and light
almond a terta te. Sweet note  a ociated with almond a terta te. Sweet note a ociated with
the acidity o  the red ruit .
With dried red ruit powder blueberry  trawberrr
ry and ra pberry  and ree e dried piece  black 
cherry  trawberry and red currant .

STRUCTURE
Compact tructure with 
inclu ion  o  red ruit .

PRALINES

CRUNCHY EXOTIC 
PRALINE

CODE    7596
RECOMMENDED USES

PRALINE

43%
ALMOND STRUCTURE

Compact str ct re wit  
incl sions of cr nc  akes  
prominent cr nc iness.

Y EXOTIC RED FRUITS
PRALINE

CODE    7591
RECOMMENDED USES

PRALINE

51%
ALMOND STRUCTURE

Compact str ct re wit  
incl sions of re  fr its.

UITS

WEIGHT - 2,5 kgWEIGHT - 2,5 kg

PRALINES
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PRALINES

RECOMMENDED POSSIBLE APPLICATION

CHOCOLATE IE PAST GELATO
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PRALINES % Dried ruit COLO WEIGHT

7327 A TISA  HAZEL T
P ALI E Hazelnut 55% 5 kg

7344 FI E TGT HAZEL T
P ALI E Hazelnut 55% 5 kg

7592 A TISA  OASTED
ALMO D P ALI E

Almond 55% 5 kg

7343 A TISA  PISTACHIO
P ALI E Pistachio 60% 2 5 kg

7595 C CH  COCO T
P ALI E

Almond 38% 2 5 kg

7596 C CH  E OTIC
P ALI E

Almond 43% 2 5 kg

7591 ED F ITS P ALI E Almond 51% 2 5 kg
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Milady 
with Grand Cru Lo  Bejuco  Milk Chocolate % 
and Vanini Milk Chocolate %

40404040



CHOCOLATE
A wide range of dark, milk, gianduia and white chocolate couvertures to guarantee 
the best performances in chocolate, pastry and gelato recipes. To complete the range, 
Linea PRO is perfect to satisfy speci c applications as baking or gelato coating.

Black Forest
with Pro Inten e Dark Chocolate 0% 

and Grand Cru Pachi a Dark Chocolate 0%

41



FLAVOUR
on the palate  maintaining a perDelicate and ull rr
weetne  and bitterne  providweetne and bitterne providect balance o  wect balance o w
avour o  cocoa and chocolate.ing an excellent 

FLAFLALAFLLAFLAFLAAFFL VOUVOUVOVOUVOVOVO RRR
FulFulFFuuF l ol o ooo o  c c c c c charharharhahhhha actcttacterererere inininintententent e e avavvvourouro  mmooththh llighi tly 

gggg ppaciaciacacaaa dicdiccdicdicdicc wiwiwiwiwiwiithth th thththth a a ragragaggranraanraa ce ce e o  o  o rururuit it andanda d ppice .
GooooGooGooGoooGG od d d d dd uiduiduiduiduiduidui itytyityiiti .

DARK
CHOCOLATE 
COUVERTURE

1

2

3

4

5555

FRUIRUIF TT

ACIDAC ITYTY

SUGASUGAUGASUGAASUGARRRRR

BITTBITTBI ERNEERNEESSSSSSSS

COCOOCOOCOCCC AAAA

1 1

22

3

4

5

FRUIT

ACIDITY

SUGAR

BBITTERNESS

COCOA

1

Dark chocolate and caramel snack
with Vanini Dark Chocolate 2% 
and Vanini Aurum

VANINI
DARK

CODE    8076
CODE    8310

WEIGHT - 4 kg

RECOMMENDED USES

FLUIDITY

72%
COCOA
min

44%
COCOA BUTTER
a erage

DIAMANTE
DARK

CODE    8307
RECOMMENDED USES

FLUIDITY

67%
COCOA
min

42%
COCOA BUTTER
a erage

COA BUTTEROCOA BUTTER

WEIGHT - 4 kg

Code 8076
100% Vegan Recipe 

CHOCOLATE COUVERTURE

42424224
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FLAVOUR
A well balanced and ver atile recipe  with inten e 
aroma o  cocoa. Smooth and lingering ta te  aroma o cocoa. Smooth and lingering ta te
clean  and well balanced.

FLAVOUR
A uni ue balance between cocoa pa te and co

p y gcoa butter provide  a ull body and a trong charrr
acter  with a di tinct  lingering ta te o  cocoa.

FLAVOUR
Initial acidity. Bitterne  more perceptible than 
weetne . ote  o  chocolate with a licorice a

terta te. Low per i tence.

1

2

3

4

5

FRUIT

ACIDITY

SUGAR

BITTERNESS

COCOA

1 1

2

3

4

5

FRUIT

ACIDITY

SUGAR

BITTERNESS

COCOA

11

22

3

4

5

FRUIT

ACIDITY

SUGAR

BITTERNESS

COCOA

REGINA
DARK

RECOMMENDED USES

CODE     8311FLUIDITY

61%
COCOA
min

39%
COCOA BUTTER
a erage

BITTRA
DARK

CHOCO  COCO
DARK

CODE    8263
RECOMMENDED USES

FLUIDITYFLUIDITY

60%60% 35%
COCOA
min

COCOA
min

COCONUT 
SUGAR MAX

36%34%
COCOA BUTTER
a erage

COCOA BUTTER
a erage

OA BUTTEROCOA BUTTER

WEIGHT - 4 kg/2,5 kg WEIGHT - 4 kgWEIGHT - 4 kg

OCO

CODE    8075
CODE    8312

RECOMMENDED USES

Code 8075
100% Vegan Recipe 

43

Catalogo Generale 2023 02 ENG.indd   43 03/08/23   17:06



FLAVOUR
Well balanced between ugar and cocoa  mo tly 
made up o  cocoa pa te with a mall amount o  made up o cocoa pa te with a mall amount o
added cocoa butter. The re ult i  a chocolate cov
erture with a trong aroma and balanced uidity.yy

1

2

3

4

5

FRUIT

ACIDITY

SUGAR

BITTERNESS

COCOA

1

FLAVOUR
An harmoniu  delicate character created through
the balance between ugar and cocoa.the balance between ugar and cocoa. Sweet and Sweet and
bitter combine harmoniou ly.

1

2

3

4

5

FRUIT

ACIDITY

SUGAR

BITTERNESS

COCOA

1

DARK CHOCOLATE 
COUVERTURE

FLAVOUR
A round and uni orm ta te  provided by the elec
tion o  peci c cocoa bean . Simple and agreetion o peci c cocoa bean . Simple and agree
able  it appeal  to all palate . Ea y to match  verrr
atile to work with.

1

2

3

4

5

FRUIT

ACIDITY

SUGAR

BITTERNESS

COCOA

1

MODELLA
DARK

CODE    8314
RECOMMENDED USES

FLUIDITY

52%
COCOA
min

32%
COCOA BUTTER
a erage

WEIGHT - 4 kg

MADESIMO
DARK

CODE    8313
RECOMMENDED USES

FLUIDITY

52%
COCOA
min

35%
COCOA BUTTER
a erage

O

WEIGHT - 4 kg

MABEL
DARK

FLUIDITY

56%
COCOA
min

37%
COCOA BUTTER
a erage

COA BUTTER

WEIGHT - 4 kg

CODE    8077
CODE    8316

RECOMMENDED USES

Code 8077
100% Vegan Recipe 

CHOCOLATE COUVERTURE

44

Catalogo Generale 2023 02 ENG.indd   44 03/08/23   17:06



FLAVOUR
Balanced and rounded avour o  gently cara
meli ed milk chocolate  where an agreeable tomeli ed milk chocolate where an agreeable to
ee ta te tand  out. Extraordinary and ver atile. 

FLAVOUR
A well balanced blend o  milk and cocoa  low 
ugar content  allowing a harmoniou  marriage o  ugar content allowing a harmoniou marriage o
avour . Light colour.

FLAVOUR
Full and clean milky avour  with hint  o  cocoa 
and well balanced weetne .and well balanced weetne .

Lecithin F EE

1

2

3

4

5

MILK
CARAMEL

COCOA

SUGAR

11

22

3

4

5

MILK

CARAMEL

COCOA

SUGAR

11

2

3

4

5

MILK
CARAMEL

COCOA

SUGAR

1

MILK CHOCOLATE 
COUVERTURE

AMBRA
MILK

CODE    8349
RECOMMENDED USES

40%
COCOA
min

46%
FAT
total

38%
COCOA BUTTER
a erage

COLOUR

FLUIDITY

VANINI
MILK

CODE    8341
RECOMMENDED USES

FLUIDITY

39%
COCOA
min

46%
FAT
total

36%
COCOA BUTTER
a erage

COLOUR REGINA
MILK

35%
COCOA
min

38%
FAT
total

31%
COCOA BUTTER
a erage

COLOUR

CODE    8348
RECOMMENDED USES

FLUIDITY

WEIGHT - 4 kg WEIGHT - 4 kg WEIGHT - 4 kg

OUR OUROUR
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FLAVOUR
p pA chocolate or multiple u e . A pronounced 

milky avour with a well balanced weetne  and 
hint  o  caramel.

FLAVOUR
p yA recipe characteri ed by a lower cocoa content

and higher milk content  re ulting in a blend
de igned to acilitate the moulding o  hollow
hape .

FLAVOUR
p yA recipe characteri ed by it  low content o  co

coa pa te  creating a particularly light colour. An 
inten e milky avour  well balanced al o in weet
ne .

5

MILK

CARAMEL

COCOA

SUGAR

11

2

3

4

1111

22

33

44

55

MILK

CARAMEL

COCOA

SUGAR

1

5

1

2

3

4

555

MILK

CARAMEL

COCOA

SUGAR

1

MILK CHOCOLATE 
COUVERTURE

CHIARA
MILK

CODE    8342
RECOMMENDED USES

FLUIDITY

33%
COCOA
min

37%
FAT
total

30%
COCOA BUTTER
a erage

PRESTIGE
MILK

RECOMMENDED USES

CODE    8343FLUIDITY

32%
COCOA
min

34%
FAT
total

30%
COCOA BUTTER
a erage

MODELLA
MILK

CODE    8344
RECOMMENDED USES

30%
COCOA
min

31%
FAT
total

25%
COCOA BUTTER
a erage

FLUIDITY

COLOUR COLOURCOLOUR

WEIGHT - 4 kg WEIGHT - 4 kgWEIGHT - 4 kg

CHOCOLATE COUVERTURE
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FLAVOUR
p g p yA recipe in which the ugar i  replaced by maltitol 

1%  a plea ant ta ting weetener.
The re ult i  urpri ingly natural”  characteri ed 
by a good avour o  milk chocolate and the ab
ence o  a terta te. It i  particularly indicated or 

people who are intolerant to ugar.

FLAVOUR
g pVegan cocoa and rice couverture in a recipe where

rice powder replace  milk  peci cally de igned 
to meet the demand  o  dairy ree product . 
A ull bodied ta te o  o t Chocolate and Cocoa. 
Excellent cry talli ation. Wide variety o  u e . 
Vegan certi ed and Lacto e Free.

VEGAN
COUVERTURE

CHOCOLATE
COUVERTURE
SUGAR FREE

o added ugaro added ugar

5

MILK

CARAMEL

COCOA

SUGAR

1

2

3

4

1
BITTERNESS

VANILLA

COCOA

SUGAR

5

1

22

3

4

Lecithin F EE

FLAVOUR
p g p yA recipe in which the ugar i  replaced by maltitol

%  a plea ant ta ting weetener. 
It ha  an inten e aroma o  cocoa  mooth and a
long ni h with no a terta te. It i  particularly indi
cated or people who are intolerant to ugar.

2

3

4

5

FRUIT

ACIDITY

SUGAR

BITTERNESS

COCOA

1

SUGAR FREE*
MILK

CHOCORICE
COCOA AND RICE

CODE    8350 CODE    8199
RECOMMENDED USES RECOMMENDED USES

36% 45%
COCOA
min

COCOA
min

36%
FAT
total

31% 39%
COCOA BUTTER
a erage

COCOA BUTTER
a erage

FLUIDITY FLUIDITY

ECOLOUR

WEIGHT - 4 kg WEIGHT - 4 kg

COLOURSUGAR FREE*
DARK

CODE    8320
RECOMMENDED USES

FLUIDITY

60%
COCOA
min

37%
COCOA BUTTER
a erage

WEIGHT - 4 kg
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FLAVOUR
cipe  combining the creamine  o  milk with theA re ned rec
our o  ne uality ha elnut . A gianduja chocour o ne uality ha elnut . A gianduja chocinten e avointen e avo

well balanced in it  body   ha elnut and milk olate that i  
e uilibrium and the high proportion o  ha elnutaroma. The e
it ver atile and ea y to work with.pa te make 

FLAFLAVVOUOUURR
Choococololaateate tradidiitiotiot nallyly mmaade witthooout milk  u ing 
a a ba lenenndd oo  cococoaa andd haha elnut papaap te. The high a ba ba lenennd od oo cococoa aa ndd hahaa elnut papaa te. The high
proprop porporortiotioon on on  hha ea elnunut pppaa te 22 %%%  provide  it
chahhc racactertereri ti tic aavvoour; aa linnggering aanndnd re ned ta te
o  giaandunnduja.ja.ja
Mouuldldededd id inn di kkk   oo   ggr arr approxx.
or or o ini ttratraay  y  y 22 kgkgg pcc ..

GIANDUJA CHOCOLATE

1

2

3

4

5

111

222

333

444

555

MILK

RSUGA

COCOA

HAZELNUT

111

2

3

4

5

111

222

333

444

555

BITTERNESS

SUGAGARR

COCOCOCOA

HAAZEZELNUT

11

Certii catcatioionio s jjustuust foor r coodede 82377

CoCodode e 22 GGluteenn FF EEE

Essence Praline 
with Ambra Milk Chocolate 0% 
and Edelwei  White Chocolate

RECOMMENDED USES

FLUIDITY

32%
COCOA
min

24%26%
HAZELNUT 
PASTE

COCOA BUTTER
a erage

GIANDUJA
MILK

CODE    8395
RECOMMENDED USES

FLUIDITY

26%
COCOA
min

45%
FAT
total

24%
COCOA BUTTER
a erage

GIANDUJA
DARK

COLOUR COLOUR

CODE 8237
CODE TRAY 8396

AGIANDUJAAJAA

WEIGHT - 5 kg/2,5 kg WEIGHT - 2,5 kg

25%
HAZELNUT 
PASTE

GIANDUJA AND WHITE CHOCOLATEOOCOCOLALA EEA
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FLAVOUR
The weetne  typical o  white chocolate and a
well balanced aroma o  milk and vanilla  or an well balanced aroma o milk and vanilla or an
extremely delicate ta te.

FLAVOUR
Fine t uality  an inten e aroma o  creamy milk 
and vanilla  clean avour  bright ivory colour  perand vanilla clean avour bright ivory colour perrr
ect uidity.

FLAVOUR
Inten e avour and well balanced weetne .
A characteri tic cleanline  to palate  typical o  A characteri tic cleanline to palate typical o
ICAM cocoa butter  combined with an inten e 
aroma o  milk and vanilla.

WHITE CHOCOLATE

1

2

33

4

5

MILK

VANILLA

SUGAR

CARAMEL

11

2

3

4

5

MILK

VANILLA

SUGAR

CARAMEL

11

2

3

4

5

MILK

VANILLA

SUGAR

CARAMEL

1

VANINI
WHITE

CODE    8373
RECOMMENDED USES

FLUIDITY

30% 35%
COCOA BUTTER
a erage

BURRO DI 
COCOA
media

EDELWEISS
WHITE

CODE    8372
RECOMMENDED USES

FLUIDITY

26% 30%
FLUIDITY

GIADA
WHITE

CODE   8352

RECOMMENDED USES

22% 32%43% 36% 38%
MILK POWDER
a erage

FAT
total

MILK POWDER
a erage

FAT
total

COCOA BUTTER
a erage

MILK POWDER
a erage

FAT
total

COCOA BUTTER
a erage

WEIGHT - 4 kg WEIGHT - 4 kg WEIGHT - 4 kg
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CARAMEL 
CHOCOLATE

WHITE 
CHOCOLATE 
WITH 
YOGHURT

FLAVOUR
Inten e to ee avour  hint  o  brown caramel
cream and re h milk  milk chocolate note  and acream and re h milk milk chocolate note and a
delicate nal alty hint to clean e the mouth. The
overall re ult i  one o  great character and delicacy. 
To ee coloured.

FLAVOUR
Inten e avour o  caramel and cream  without 
covering the hint o  milk. Di tinct and pleacovering the hint o milk. Di tinct and plea
ant weetne  combined with a note o  alty. 
The re ult i  a deliciou  chocolate with a great 
character. To ee amber colored.

5

MILK

CARAMEL

SALTY

COCOA

SUGAR

1

22

3

4

5

MILK

CARAMEL

SALTY

VANILLA

SUGAR

1

2

3

4

FLAVOUR
A new recipe that combine  the deodori ed co
coa butter o  prime pre ed production with acoa butter o prime pre ed production with a
new ingredient  yoghurt in powder 1 % . 
A new White Chocolate i  born with the typical 
ta te o  yoghurt  re h and our  weet and round
ed by note  o  vanilla.

5

MILK

YOGHURT

ACIDITY

VANILLA

SUGAR

1

2

33

4

CARAMEL
MILK

VANINI AURUM
WHITE WITH CARAMEL

CODE    8269 CODE    8288
RECOMMENDED USES RECOMMENDED USES

FLUIDITY FLUIDITY

33% 30%37% 35%
COCOA BUTTER
a erage

COCOA BUTTER
a erage

31% 43%
COCOA
min

MILK POWDER
a erage

FAT
total

FAT
total

CARAMEL
CHOCOYO
WHITE WITH YOGHURT

CODE    8198
RECOMMENDED USES

20% 32% 17%
COCOA BUTTER
a erage

YOGHURT
POWDER

38%
MILK POWDER
a erage

FAT
total

H YOGHURT

FLUIDITY

UUM

WEIGHT - 4 kg WEIGHT - 4 kg WEIGHT - 4 kg

VCOLOUR

CHOCOLATE

50

Catalogo Generale 2023 02 ENG.indd   50 03/08/23   17:06



FLAVOUR
ecipe with % anhydrou  butter added to al

low moothne  and pliability. Well balancedlow moothne and pliability. Well balanced
between the inten ity o  the aroma o  the cocoa
and the weetne  o  the dark chocolate  without
appearing exce ively bitter.

FLAVOUR
The pecial balance between cocoa pa te and 
ugar provide  it  inten e character.ugar provide it inten e character.

A di tinct and lingering cocoa ta te  bitter and 
delicately cacaot  controlled acidity  with deli
cate re h and dried ruit aroma .

FLAVOUR
White chocolate enriched with % anhydrou  but
ter  increa ing the moothne  and pliability o  the ter increa ing the moothne and pliability o the
recipe  a  well a  adding a milky creamine  to the 
ta te. Very light ivory colour.

CHOCOLATE 
COUVERTURE

A line of products speci cally designed from R D 
laboratory in order to guarantee optimal results 
in speci c uses to offer rst class creative tools to 
professionals.

11

22

333

44

55

MILK

SUGAR

CARAMEL

VANILLA

11

2

3

4

5

111

222

333

444

555
COCOA

FRUIT

ACIDITYT

SUGAR

BITTERNESS

11

2

3

4

5
COCOA

FRUIT

ACIDITYTT

SUGAR

BITTERNESS

222

333

444

555

1

Linea PRO

RECOMMENDED USES

FLUIDITY

PRO INTENSE
DARK

CODE    8323

60%
COCOA
min

33%
COCOA BUTTER
a erage

MORBIDO
DARK

CODE    8321
RECOMMENDED USES

FLUIDITY

54%
COCOA
min

31%
COCOA BUTTER
a erage

MORBIDO
WHITE

CODE    8398
RECOMMENDED USES

39%
FAT
total

22%
COCOA BUTTER
a erage

40%
LACTIC MATTER
min

FLUIDITY

35%
FAT
total

E
E

RBBIDO

WEIGHT - 4 kg WEIGHT - 4 kg WEIGHT - 2,5 kg
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FLAVOUR
Inten e cocoa milk avour  well balanced weet
ne  delicately carameli ed with a ull bodied ne delicately carameli ed with a ull bodied
milk chocolate colour.

IGLOO CHOCOLATE 
FOR COATINGS

1

2

3

4

5

111

222

333

444

555

ACIDITY

SUGAR

COCOA

HAZELNUT

1

FLAAVOVOUOUOUUR
olate avour  trong Intenen e ae aand power ul choco
ve. Di tinctive dark ve. Di tinctive darkta te wittthooout being aggre ita tee witittw houhohoho t being aggre i

colourur.

1

2

3

4

5

FRUIT

ACIDITY

SUGAUGAAAAAUG RRR

BITTITTIT ERNEE SS

COCOA

1

Hazelnuts and caramel gelato stick
with Igloo Caramel 
and Vanini Aurum Chocolate

Gluten F EEGlGluGluGluGlutetetetente  F EE

IGLOO LATTE INTENSO         
MILK

CODE    8194
RECOMMENDED USES

40%
COCOA
min

46%
FAT
total

37%
COCOA BUTTER
a erage

FLUIDITY

COLOUR

RECOMMENDED USES

IGLOO BITTRA
DARK

CODE    8193FLUIDITY

67%
COCOA
min

46%
COCOA BUTTER
a erage

50%
FAT
total

OO BITTRA OO LATTE INTENSO

WEIGHT - 3,5 kg WEIGHT - 3,5 kg

LINEA PRO

5252522
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FLAVOUR
Premium uality white chocolate  inten e aroma 
o  milk and vanilla  clean ta te  bright ivory colour  o milk and vanilla clean ta te bright ivory colour
per ect uidity.

FLAVOUR
Clear mou note  creamy texture and lightly alty
a terta tea terta te

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

1

2

3

4

5

111

222

333

444

555

VANILLA

CARAMEL

SUGAR

MILK

FLAVOUR
Sweet note  a ociated with a light hint o  roa t
ed and milk.ed and milk.

5

MILK

CARAMEL

SALT

VANILLA

SUGAR

1

2

3

4 4

5

MILK

PISTACHIO

SALT

VANILLA

SUGAR

Gluten F EE Gluten F EE Gluten F EE

IGLOO EDELWEISS 
WHITE

IGLOO CARAMEL 
WHITE

CODE    8195 CODE    8204
RECOMMENDED USES RECOMMENDED USES

FLUIDITY FLUIDITY

20%
MILK POWDER
a erage

20%
MILK POWDER
a erage

41%
COCOA BUTTER
a erage

41%
COCOA BUTTER
a erage

51% 51%
FAT
total

FAT
total

RECOMMENDED USES

IGLOO PISTACHIO
WHITE

CODE    8122FLUIDITY

19%
MILK POWDER
a erage

40%
COCOA BUTTER
a erage

51%
FAT
total

OO EDELWEISS CARAMEL

WEIGHT - 3,5 kgWEIGHT - 3,5 kg WEIGHT - 3,5 kg

OO PISTACHIO
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Products dedicated to baking are characterised by their body and their intense, 
clean avours. The chunks and drops recipes have been designed in order to 
ensure their stability at high temperature. The intense and authentic avour of good 
chocolate makes them being the perfect choice for cakes, croissants, bread, biscuits 
and baking bases.

CHOCOLATE
FOR BAKING STABLE 
PRODUCTS

Full si e image 1:1  /  10%

CHUNKS  

CHUNKS
DARK

CODE    8356
RECOMMENDED USES

CHUNKS

45%
COCOA
min

26%
COCOA BUTTER
a erage

CHUNKS
MILK

CODE    8357
RECOMMENDED USES

CHUNKS

30%
COCOA
min

29%
FAT
total

24%
COCOA BUTTER
a erage

CHUNKS
WHITE

CODE    8358    
RECOMMENDED USES

CHUNKS

26%
COCOA
min

21%
COCOA BUTTER
a erage

CHUNKS
WHITE
CHUNKSCHUNKS

MILK
CHUNKSCHUNKSCHUNNKKS

COCOA BUTTER COCOA BUTTER COCOA BUTTER

WEIGHT - 4 kg WEIGHT - 4 kg WEIGHT - 4 kg

LINEA PRO
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FLAVOUR
Inten e ta te o  caramel and milk. A marked and
p cplea ant weet note combined with a hint o  alt
or a deliciou  chocolate o  great character. To
ee amber colour.

CHIPS  
DARK

CHIPS  
CARAMEL

Full si e image 1:1  /  10%Full si e image 1:1  /  10%

MIGNON CHIPS
DARK

CODE    8337
RECOMMENDED USES

45%
COCOA
min

26%
COCOA BUTTER
a erage

CHIPS

9.000 pcs./kg
WEIGHT - 4 kg

RECOMMENDED USES

MEDIUM CHIPS
DARK

CODE    8336

45%
COCOA
min

26%
COCOA BUTTER
a erage

S

BUTTER

CHIPS

7.500 pcs./kg
WEIGHT - 4 kg

RECOMMENDED USES

LARGE CHIPS
WHITE CARAMEL

CODE    8284

MEL

CHIPS

1.700 pcs./kg
WEIGHT - 4 kg

20% 25%
COCOA BUTTER
a erage

31%
MILK POWDER
a erage

FAT
total

SPILLO CHIPS
DARK

CODE    8339
RECOMMENDED USES

45%
COCOA
min

26%
COCOA BUTTER
a erage

CHIPS

COCOA BUTTER

20.000 pcs./kg
WEIGHT - 4 kg

MINI CHIPS
DARK

CODE    8338
RECOMMENDED USES

45%
COCOA
min

26%
COCOA BUTTER
a erage

CHIPS

COCOA BUTTER

12.000 pcs./kg
WEIGHT - 4 kg
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CHOCOLATE
FOR BAKING STABLE PRODUCTS

Icam chocolate for baking stable products is characterized by its body and 
intense and clean taste. The recipes are designed to be bake stable at high 
temperatures. The authentic taste of chocolate makes these products perfect 
for any recipe of bakery products, such as croissants, baking bases, biscuits… 
and more. This new range of chunks offers the possibility of having a versatile 
product in its uses: with the addition of about 6% of cocoa butter, the chunks can 
become real chocolate couvertures with characteristic avours of fruit and coffee 
to be used in pastry, chocolate and ice cream.

CHOCOLATE NUANCES
ody and

at high
perfect
scuits… 
versatile
unks can 
d coffee

Fruity Cupcake
with Chocolate uance

FLAVVVOOUR
Milk nnnotte  olloweeed byy a dellicatte roa ted ha el
nut. BBalanceed weeeetne .

FLAVOUR
Inten e note  o  pice with particular hint  o  pep
per  walnut  mu cat  cinnamon and clove .

Gluutten FF EE Gluten F EE

CHUNKS
HAZELNUT MILK

CHUNKS
SPICED MILK

CODE    8262 CODE    8261
RECOMMENDED USES RECOMMENDED USES

CHUNKS CHUNKS

16%
MILK
min

10%
HAZELNUT
PASTE

18%
MILK
min

21%
COCOA
BUTTER
a erage

23%
COCOA
BUTTER
a erage

32%
FAT
total

29%
FAT
total

15x15x5 mm appro 15x15x5 mm appro
WEIGHT - 4 kg WEIGHT - 4 kg

PICED MILK
CH
SP

HUNKS
PICED MILKUT MILK

NKS
ELNUUT MILK

30%
COCOA
min

30%
COCOA
min

LINEA PRO

565656
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Full si e image 1:1  /  10%

FLAVOUR
Clear note  o  ra pberry and typical acidity  ol
lowed by plea ant weet and milky hint . With 
ruit  in powdered.

FLAVOUR
Inten e exotic and tropical note  typical o  pa
ion ruit. Sweet note  background. With ruit  in

powdered.

FLAVOUR
Sweet note  a ociated with roa ted pi tachio and inten e
milk avour .

Gluten F EE Gluten F EE

Gluten F EE

FLAVOUR
Delicate weetne  with per i tent note  o  milk.
An enveloping ta te o  blueberry  accompanied 
by light and typical acidic note . With ruit  in
powdered.

FLAVOUR
Clear note  o  Arabica co ee  enhanced by the 
pre ence o  ground co ee  enriched by a light
note o  milk or a ull and enveloping ta te on the 
palate.

Gluten F EE Gluten F EE

NEW RECIPE
with more pistachio paste

CHUNKS
PISTACHIO

CHUNKS
RASPBERRY

CHUNKS
PASSION FRUIT

CODE    8567    CODE    8568    

CODE    8402    

RECOMMENDED USES RECOMMENDED USES

RECOMMENDED USES

CHUNKS CHUNKS

CHUNKS

21%
MILK
min

10%
PISTACHIO
PASTE

24%
MILK
min

24%
MILK
min

18%
COCOA 
BUTTER
a erage

20%
COCOA
BUTTER
a erage

20%
COCOA
BUTTER
a erage

29%
FAT
total

26%
FAT
total

26%
FAT
total

15x15x5 mm appro 15x15x5 mm appro

15x15x5 mm appro

UN
TA

NEW RECIPE
with more pistachio paste

NKS
ACHIO

CHUNKS
RASPBERRY

C
PASSION FRUIT
CHUNKS

WEIGHT - 4 kg

WEIGHT - 4 kgWEIGHT - 4 kg

CHUNKS
BLUEBERRY

CHUNKS
MILK AND COFFEE

CODE    8119 CODE    8472
RECOMMENDED USES RECOMMENDED USES

CHUNKS CHUNKS

22%
MILK
min

18%
MILK
min

20%
COCOA
BUTTER
a erage

16%
COCOA
BUTTER
a erage

26%
FAT
total

28%
FAT
total

15x15x5 mm appro 15x15x5 mm appro

C
BLUEBERRY
CHUNKS

MILK AND COFFEE
CHUNKS

WEIGHT - 4 kg WEIGHT - 4 kg

30%
COCOA
min
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ICAM PROFESSIONAL
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DARK CHOCOLATE COUVERTURE                        4kg / 3Pcs FL IDITTT

8310 VAVA II II 7272 2727 -- 4444 --

8307 DIAMA TE 67 32 - 42 -

8311 EGI A 61 38 - 39 -

8263 CHOCO COCO 60 - 35 34 -

8312 60 39 - 36 -

8316 MABEL 56 43 - 37 -

8313 52 47 - 35 -

8314 MODELLA 52 47 - 32 -

8320 S GA  F EE 60 39 - 37 -

MILK CHOCOLATE COUVERTURE                         4kg / 3Pcs

8349 AMB A 40 29 - 38 46

8341 VA I I 39 28 - 36 46

8348 35 40 - 31 38

8342 CHIA A 33 36 - 30 37

8343 32 40 - 30 34

8344 30 40 - 25 31

8350 S GA  F EE 36 41 - 31 36

VEGAN COUVERTURE                                            4kg / 3Pcs

8199 CHOCO ICE 45 35 - 39 -

RECOMMENDED POSSIBLE APPLICATION

58

CHOCOLATE COUVERTURE
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ICAM PROFESSIONAL

• Case 5 kg
* Tra  2 5 kg / 4Pcs
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GIANDUJA CHOCOLATE   FL IDITTT

8237•
8396* GIGIAA DD AA DDAA KK 3232 4343 2626 4040

8395* 26 30 24 45

WHITE CHOCOLATE                                         4kg / 3Pcs     

8373 VA I I - 34 35 43

8372 EDELWEISS - 36 30 36

8352 - 45 32 38

CARAMEL CHOCOLATE                                         4kg / 3Pcs     

8269 CA AMEL MILK 33 34 31 37

8288 - 34 35 43

WHITE CHOCOLATE WITH YOGHURT                   4kg / 3Pcs    

8198 CHOCO O - 30 32 38

RECOMMENDED POSSIBLE APPLICATION

Linea PRO
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CHOCOLATE COUVERTURE                         4kg / 3Pcs FL IDITTT

8323 P O I TE SE DA K 60 39 33 -

8321 MO BIDO DA K 54 43 31 35

 8398* MO BIDO WHITE - 37 22 39
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Linea PRO

RECOMMENDED POSSIBLE APPLICATION
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IGLOO CHOCOLATE FOR COATING          3,5kg Bucket FL IFL IDITDITTTT

8193 IGLOO BITT A DA K 67 31 46 50

8194 IGIGLOLOOO LALATTTTEE II TETE SSOO MIMILKLK 4040 3535 3737 4646

8195 IGLOO EDELWEISS WHITE - 29 41 51

8204 IGLOO CA AMEL WHITE - 29 41 51

8122 IGLOO PISTACHIO WHITE - 25 40 51

CHOCOLATE FOR BAKING STABLE PRODUCTS

8356 DA K CHOCOLATE CH KS 45 54 26 -

8357 MILK CHOCOLATE CH KS 30 50 24 29

8358 WHITE CHOCOLATE CH KS - 53 21 28

8567• PISTACHIO CH KS - - 18 29

8568• ASPBE  CH KS - - 20 26

8402• PASSIO  F IT CH KS - - 20 26

8119• BL EBE  CH KS - - 20 26

8472• CH KS MILK A D COFFEE 30 - 16 28

8262• CH KS HAZEL T MILK 30 - 21 32

8261• CH KS SPICED MILK 30 - 23 29

8284 LA GE CHOCOLATE CHIPS
WHITE CA AMEL  1. 00 pc kgp - - 25 31

8336 DA K CHOCOLATE
MEDIE CHIPS  . 00 pc kgp 45 54 26 -

8337 DA K CHOCOLATE
MIG O  CHIPS  .000 pc kg p 45 54 26 -

8338 DA K CHOCOLATE
MI I CHIPS  12.000 pc kgp 45 54 26 -

8339 DA K CHOCOLATE
SPILLO CHIPS  20.000 pc kg p 45 54 26 -

• Case da 4 kg
* Tra  2 5 kg / 4 Pcs

NEW
RECIPE

60
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COCOA POWDER, 
PASTE AND BUTTER
A selection of semi- nished cocoa products: nest 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 recipes, customising avour, intensity and uidity.

Dark chocolate gelato
with Grand Cru Sur de Lago 2% 

and Dark Cocoa Powder 22 2  
 Intense milk gelato 

with Grand Cru Lo  Bejuco  Milk Chocolate % 
and Dark Cocoa Powder 22 2

61
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FLAVOURR
A pecial aand unni ue recipe  obtained by imply 
toa ting ddehu king and grinding the bean . ot toa ting ddehu king and grinding the bean . ot
needing too be cooncheed  it retain  an authentic co
coa avour; intenn e aand characteri tic o  roa ted 
cocoa.

DESCRIPTION
 rom deodori ing the r tCocoa butter obtained
ty cocoa. It i  a noble vegty cocoa. It i a noble vegpre  o  premium ualitpre o premium ualit
o chole terol.etable at  containing n

COCOA 
PASTE AND BUTTER

Full si e image 1:1  /  10%

Choco Cheesecake in jar 
with Low Fat Cocoa Powder 10 12  

egina Dark Chocolate 1% 
and egina Milk Chocolate %

Gluten F EEGluten F EEE

COCOA PASTE

CODE    8382
RECOMMENDED USES

FLUIDITY

100%
COCOA
min

54%
COCOA BUTTER
a erage

COCOA BUTTER 
IN DROPS

RECOMMENDED USES

CODE    7852

100%
COCOA BUTTER
a erage

ACIDITY

1 5%

COCOA PASCOCOA PAPASS RCOCOA BUTTER
IN DROPS

COA BUTTER

TTER

STSTSTTETETE

WEIGHT - 4 kg WEIGHT - 3,5 kg

COCOA POWDER, PASTE AND BUTTERNNDD BUBUT EREU
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COCOA POWDER

FLAVOUR
A preparation with low at cocoa  or the cla ic 
den e typical Italian hot chocolate.

FLAVOUR
Good avour  ull o  cocoa.
With cocoa 22 2  and icing ugar.

FLAVOUR
Very inten e cocoa aroma and avour.
Brown red colour.

FLAVOUR
Pure avour o  inten e cocoa.
Very dark red brown colour.

FLAVOUR
Strong  inten e aroma  cocoa chocolate avour.
Dark red brown colour.

FLAVOUR
Pungent aroma  trong cocoa avour rounded o  
with vanilla. Very dark red brown colour.

Gluten F EE

Gluten F EE

Gluten F EE

Gluten F EE

Gluten F EE

Gluten F EE

COCOA 10/12
LOW FAT

CODE    4839

RECOMMENDED USES

SUGARED
COCOA

CODE    4832

RECOMMENDED USES

COCOA BAR
HOT CHOCOLATE

COLOUR COLOURCOLOUR

10/12%
COCOA BUTTER
a erage

45%
COCOA 
min

28%
COCOA 
min.

POWDER POWDER POWDER

RECOMMENDED USES

CODE    4108

7.3
PH
(+/-0.3)

6.7
PH
(+/-0.3)

53% 57%
SUGAR
ma

SUGAR
ma

TE
COLOURCOLOUR COLOURCOLOUR

WEIGHT - 1 kg WEIGHT - 1 kg WEIGHT - 1 kg

COCOA 22/24
DARK

22/24%
COCOA BUTTER
a erage

POWDER

RECOMMENDED USES

COCOA 22/24

CODE    4239
RECOMMENDED USES

COLOUR

22/24%
COCOA BUTTER
a erage

POWDER

COCOA 22/24
DARK VANILLA

RECOMMENDED USES

22/24%
COCOA BUTTER
a erage

8.0
PH
(+/-0.3)

8.0
PH
(+/-0.3)

POWDER

COLOUR

7.0
PH
(+/-0.3)

CODE    4240
CODE    4898

CODE    4238
CODE    4897

COLOUR COLOUR

WEIGHT - 1 kg WEIGHT - 1 kg/5 kg WEIGHT - 1 kg/5 kg

COLOUR
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RECOMMENDED POSSIBLE APPLICATION
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COCOA PASTE AND BUTTER
% Cocoa butter average WEIGHT Pc

8382 COCOA PASTE 54 4 kg / 3 Pcs

7852 COCOA B TTE  I  D OPS 100 B cket 3.5 kg

COCOA POWDER
PH

4239 COCOA 22 2 22 / 24 7.0 1 kg / 10 Pcs

4240
4898 COCOA 22 2  DA K 22 / 24 8.0 1 kg / 10 Pcs

5 kg / 4 Pcs

4238
4897 COCOA 22 2  DA K VA ILLA 22 / 24 8.0 1 kg / 10 Pcs

5 kg / 4 Pcs

4839 COCOA 10 12 LOW FAT 10 / 12 7.3 1 kg / 10 Pcs

4832 S GA ED COCOA
% max S GA 11 6.7 1 kg / 10 Pcs

4108 CACAO BA
or hot chocolate % max ugar

2 1 kg / 5 Pcs

ICAM PROFESSIONAL

COCOA POWDER, PASTE AND BUTTER
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CREAMS
AND COATINGS
High quality, clean organoleptic pro le, using carefully selected ingredients: these are the main 
features of ICAM’s creams and coatings. New spreadable products have been added to the range 
of e cellent creams that ICAM has consolidated over the years: hazelnut cream and dark chocolate 
cream, prepared with sun ower and karit  oil, in full respect of the environment and sensitive as 
ever to the latest evolutions in nutrition.

Straw erry nougat
with Fillmilk ZeroP Cream 

and Raspberry Chocolate Nuance

65
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ZEROP CREAMS

DESDESDESDESDESDEDEDESDESDDDD CRICRICRICRICRIRCRCC PTIPTIPTPTIPTIPPPTIP ONNNONONONONONON
ProProProroProPProProronnounouounounonounouououoounoonn nncenncencencenceen d cd d cd cd cococooo a a a a avovovoovourur uu rourourourourourououo ndendendendenddnn d ad ad ad ad ndndn oo ttened 
byby by by by by yb ttthethethhhehethh prpre ee ee eeeeencencencencenc oooooooooo hahhhhahahahahhahh eeelelelelelnuttnututnutnnu papapa tee. C. Coolooloour oo   dark 
chochochochochohchohoc cccolcocolcolcocco ateateateate. T. T. TT T. T. TT. TTTTTThhhehehhehehhehehehhehehe exexexexcexcexcexxe lululuu iveiveveveee uuu e oe oo  kkaariittt  andd un
owowowoowowoowwowowowwwowowwwwwwwo eeeeer ererreeerereerr oiloiloiloiloiloiloiloiloiloilooioilil pppprprprprp ovoviovioviovividedededed a a a cleclecl annanna tattattt te.te.e  
eeeeee pppupupupupppure re re a  a  a a a a llillil nggn oror or r a  ananan an an addadddda itiononaal el eeel elemleml mle ent

uiuiuiuiitttatatababbbbbtabataaat ble lele le lelle oooror rereeeininnini orcorcorcco ingnggi thtt e e e e avoavoooa uurur urrur ur r uurr ooooo  oooo crcreaam ana d 
lllllllinininngngnggnginngggggggg   ororororo thththhhe pe e pe pppreprepreprereparaaraaraaaraa atiotiotiotitiotiotiotiotioiot onnnnnn on onn o  I I I tatalta ian ttyleyle eemim
rerererererer ddddddddddididididddd  p pppp  araraara aitait ouououououuouououuououuououo  and d gla .

DESCRIPTION
erBa ic cream with a delicate milky ta te which perr
leectly blend  with pice  e ential oil  at olubl

neavouring . Contain  karit  oil. Speci c or pralin
edlling  to be u ed pure or together with adde
nchocolate. Well indicated with the addition o  in

clu ion . In pa try  excellent or cake gla ing.

Recipes without palm oil and hydrogenated fats, for a premium 
range and an authentic taste.

Tasty mini krapfen
with ZeroP Cloe
and ZeroP o etta cream

o hydrogenated at

Gluten F EE

oooo hhydhydyddrorogogogorogenaenae tededtedededttededt aaaaattt

GluGluGluGlulluttententenententet FFFF EEEEEEEEEEEEEEE

ZEROP
DARK CREAM

25%
LOW FAT COCOA
POWDER a erage

6%
HAZELNUT
paste

37%
FAT
total

Soft spreada le cream.
STRUCTURE

RECOMMENDED USES

CODE    7550

EROP ZEROP
FILLMILK

CODE    7552
RECOMMENDED USES

22%
LACTIC MATTER

Soft spreada le cream.
STRUCTURE

34%
FAT
total

EROP

WEIGHT - 10kg WEIGHT - 10kg

ZEROP CREAMS

666666666
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DESCRIPTION
Premium cream with a re ned and inten e ta te o  
gianduja  in a balanced mix o  cocoa and roa ted 
ha elnut  lightly weet in the ni h. Tender tex
ture  glo y appearance. 
Excellent a  a lling  topping  gla ing o  baked 
cake  and ponge cake  in general  to u e a  it i  
or with the addition o  chocolate or cocoa butter 
to enhance the tructure  even with the addition
o  inclu ion . Per ect a  a propo al in jar  a  it i  
or cu tomi ed.
In pa try  uitable or avouring cream  lling
baked cake  and ponge cake . It can be u ed 
in the oven  with the attention o  covering it. Ex
cellent or gla ing mall pa trie  and pro terole  
in a po itive di play it maintain  it  brilliance. In
ice cream  it can be u ed or marbling  and auc
e  both pure and with inclu ion  uitable or a t
and o t ice cream recipe . It contain  % o  lactic
matter.

DESCRIPTION
Pi tachio cream with the di tinctive avour o  the 
ruit  round  with delicate note  o  white choco
late  ea y melt in mouth. The ab ence o  palm oil
make  it a premium propo al. So t texture with 
bright appearance. In po itive howca e it main
tain  the brilliance. 
Per ect or lling croi ant  cake  and mono. In 
pa try  a  a lling to u e alone or with the addition 
o  cocoa butter or white chocolate to enhance 
tructure. Intere ting a  pro terole or rocher” 

gla e. It can be u ed in the oven  with the atten
tion o  covering it. I  per onali ed with inclu ion
and additional pi tachio pa te  it can al o repre
ent a propo al to pack in jar  or a premium ll

ing or Italian Ea ter Colomba and other e tive 
leavened de ert . In ice cream  it can be u ed a
a auce  gla e in combination with cocoa butter 
and  or oil .

DESCRIPTION
Full and clean avour o  cocoa and ha elnut
thank  to the ha elnut pa te and the u e o  karit  
and un ower oil.

e pure a  a lling or a  an additional element in 
con ectionary or creating variou  lling  in parrr
ticular or po t” baking recipe . May be u ed a
variegation in ice cream.
8% lactic matter.

o hydrogenated at

Gluten F EE

o hydrogenated at

Gluten F EE

o hydrogenated at

Gluten F EE

NOSETTA 
ZEROP

CODE    7553
RECOMMENDED USESSoft spreada le cream.

6%
LOW FAT COCOA
POWDER a erage

35%
HAZELNUT
paste

STRUCTURE

34%
FAT
total

OSETTA CLOE
ZEROP

RECOMMENDED USES

CODE    7564

15%
PISTACHIO 
paste

Soft spreada le cream.
STRUCTURE

34%
FAT
total

CLOEZEROP
HAZELNUT CREAM

CODE    7551
RECOMMENDED USESSpreada le cream

of e cellent plia ilit .

8%
LOW FAT COCOA
POWDER a erage

10%
HAZELNUT
paste

STRUCTURE

32%
FAT
total

OP

WEIGHT - 6 kgWEIGHT - 10 kg WEIGHT - 6 kg
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CREAMS

o hydrogenated at

Gluten F EE

o hydrogenated at

Gluten F EE

o hydrogenated at

Gluten F EE

DESCRIPTION
eady to u e eggnog with a peculiar note  o  

Mar ala and egg . Per ect a  a avouring pa te
or a  an ingredient in pa try recipe  ideal al o a  
pure lling in preparation  a  clair and bign .
In gelato  can be u ed a  an ingredient
or a  a variegation.

DESCRIPTION
A cream with a delicate and weet lemon ta te
typical o  the Italian tradition.
It i  uitable or lling  o  croi ant  cake  or in
gle portion . able in other con ectionery prepa
ration  uch a  cream  gla ing or decoration.
In chocolate  ideal or lling praline .

DESCRIPTION
A cream with a delicate and deliciou  caramel 
note. Per ect a  a lling but uitable al o or a
vouring  icing and decoration . In chocolate  al o
ideal or lling praline .

ZABUÒ

CODE    7927
RECOMMENDED USES

20%
MARSALA

5%
FAT
total

Soft te t re.
STRUCTURE

21%
EGG

LIMONETTE

CODE    7926
RECOMMENDED USESConsistent te t re.

STRUCTURE

38%
FAT
total

WEIGHT - 2,5 kgWEIGHT - 6 kg

CARAMEL 
CREAM

Soft and spreada le 
cream.

STRUCTURE

CARAMELMONETTE BUÒ

WEIGHT - 6 kg

3%
CARAMEL 
POWDER

38%
FAT
total

CODE    7929
RECOMMENDED USES

CREAMS
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DESCRIPTION
Authentic and natural ha elnut avour  provided 
thank  to it  high percentage o  Italian ha elnut 
pa te  which ha  in it el  a naturally inten e and
clean avour  with no arti cial avouring . 
A touch o  vanilla complete  it  ta te pro le.

eady to u e a  i . May be u ed in baking reci
pe  pre or po t cooking  with excellent technical
per ormance. Maintain  it  tructure even a ter 
the high temperature . May al o be u ed a  cold
lling . Excellent al o or mall gla ing and deco

ration . % lactic matter.

DESCRIPTION
The high percentage o  ha elnut 1 %  and a pe
cial roa ting proce  give it a di tinctive avour 
and aroma. Glo y  hiny appearance. e pure 
a  a lling or with chocolate to give it additional 
tructure. Excellent with the inclu ion . In pa try

well uited or adding avour to cream .
% lactic matter.

o hydrogenated at

Gluten F EE

o hydrogenated at

Gluten F EE Gluten F EE

DESCRIPTION
Light colour ha elnut creamy and enveloping a
vour. Characteri ed by a balanced weetne  and
a di tinct ha elnut note.
Suitable or an alternative and deliciou  lling in 
pa try and chocolatier.

NOCCIOLITA

CODE    7555
RECOMMENDED USES

5%
LOW FAT COCOA
POWDER a erage

14%
HAZELNUT
paste

Spreada le and aking
sta le cream.

STRUCTURE

35%
FAT
total

NOCCIOLITACREMICAM

CODE    7554
RECOMMENDED USES

7%
LOW FAT COCOA
POWDER a erage

14%
HAZELNUT
paste

Hig l  mallea le
spreading cream.

STRUCTURE

32%
FAT
total

REMICAM

WEIGHT - 10 kgWEIGHT - 10 kg

NOCCIOCHIARA

CODE    7924
RECOMMENDED USES

12%
HAZELNUTS

Soft and spreada le 
cream.

STRUCTURE

38%
FAT
total

WEIGHT - 6 kg

CIOCHIARA
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CREAMS

DESCRIPTION
Pronounced cocoa avour; the u e o  ha elnut
pa te o ten  and round  o  the avour pro le.
Colour o  dark chocolate.
May be u ed pure a  a lling or with extra choco
late to make a tronger texture. Excellent with the
addition o  inclu ion . Adapt or ea oning. May
al o be u ed or cake and mall pa trie  gla ing.

DESCRIPTION
Cream characteri ed by a high percentage o  ha
elnut . Thi  con er  a very delicate ta te o  pra

lined ha elnut  and an extreme cleanline  on the
palate. Clear brown colour.
Excellent heat re i tance. May be whipped in a
mixer or a o ter tructure. May be u ed pure a
lling or with extra chocolate to add higher truc

ture. Excellent with the addition o  inclu ion .
May be u ed a  a topping  a lling or praline
in cremini  and or gla ing o  mall pa trie . It
work  well when combined with other avouring  
and characteri tic oily pa te . May al o be u ed
in mixture  or oven ba ed preparation  and a
variegation .
Contain  % lactic matter.

o hydrogenated at

Gluten F EE

o hydrogenated at

Gluten F EE

DESCRIPTION
Spreadable ha elnut cream  with a compact and
hiny texture. A  a lling to u e pure or with the 

addition o  chocolate to enhance the tructure.
Excellent with the addition o  inclu ion .
In pa try  uitable a  a avouring when combined
with cream . Per ect or lling croi ant  cake
and mono. It can be u ed in the oven  with the 
attention o  covering it. It can be u ed a  an ingre
dient in the Fa t ice cream” techni ue. 
It contain  % o  lactic matter.

Gluten F EE

ELISA
CREAM

CODE    7557
RECOMMENDED USES

25%
LOW FAT COCOA
POWDER a erage

6%
HAZELNUT
paste

Soft spreada le 
cream.

STRUCTURE

37%
FAT
total

ELISA

WEIGHT - 6 kg

VANINI
CREAM

CODE    7562
RECOMMENDED USESCompact and melta le

cream.

1%
LOW FAT COCOA
POWDER a erage

STRUCTURE

22%
HAZELNUT
paste

43%
FAT
total

ANINI

WEIGHT - 6 kg

FARCINETTE

CODE    7556
RECOMMENDED USES

8%
LOW FAT COCOA
POWDER a erage

7%
HAZELNUT
paste

Spreada le cream
for lling.

STRUCTURE

38%
FAT
total

ARCINETTE

WEIGHT - 6 kg

CREAMS
ANANDD HAHAZEZELNLNUTUT PPASASTETE
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DESCRIPTION
Pronounced dark chocolate avour. It  clean cut 
and glo y ni h make it the per ect gla ing or 
chocolate cake  Sacher  panettone  colomba  
etc . May al o be u ed a  auce or creamy de
ert . Ideal gla ing or emi reddi.

DESCRIPTION
Strong cocoa avour  the pre ence o  1 % ha el
nut pa te o ten  and round  the aromatic pro
le. ote  o  vanilla. Very Dark Chocolate colour. 

Homogeneou  tructure. Chocolate at po itive 
temperature in howca e  it alway  maintain  the 
ae thetic yield. Per ect or avouring  excellent a  
gla ing pro tterole  cake  and mall pa try  u e
at C or better uidity. For praline  a  lling to
be u ed alone or added with chocolate approx
imately %  to give it more tructure. Per ect in
addition o  inclu ion .

o hydrogenated at

Gluten F EE

o hydrogenated at

Gluten F EE

DESCRIPTION
Inten e and prominent ta te o  cocoa  provided 
by the high proportion o  low at cocoa and the 
ab ence o  ha elnut pa te. Colour o  very dark 
chocolate.
May be u ed pure a  a lling or with extra choco
late to create a tronger tructure.
Excellent with the addition o  inclu ion .
May be u ed to rein orce the avour o  cream  
and topping  adding the immediately notice
able ta te o  dark chocolate. May be u ed in the 
preparation o  Italian emi reddo  par ait  ou

 and glac .

o hydrogenated at

Gluten F EE

ICAM DARK
CHOCOLATE ICING

23%
LOW FAT COCOA
POWDER a erage

6%
HAZELNUT
paste

Smoot  and
spreada le icing.

STRUCTURE
RECOMMENDED USES

CODE    7560

41%
FAT
total

CAM DARK

WEIGHT - 6 kg

MORESKA
CREAM

RECOMMENDED USES

CODE    7559

15%
LOW FAT COCOA
POWDER a erage

Soft spreada le 
cream.

STRUCTURE

34%
FAT
total

14%
HAZELNUT
paste

MORESKA

WEIGHT - 6 kg

EXTRA DARK 
CREAM

RECOMMENDED USES

CODE    7558

26%
LOW FAT COCOA
POWDER a erage

Smoot  and
spreada le cream

STRUCTURE

39%
FAT
total

EXTRA DARK 

WEIGHT - 10 kg
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Cheesecake snack with white 
chocolate and straw erries 
with White Edelwei  Cream 
and White Edelwei  Chocolate 

HAZELNUT 
PASTE

DESCRIPTIT ON
Ba e cream  oo t to cut.u MMilkyky tataa tete  which i  ide
al in combination with ootheth r avavoavouriurir ngn  oil  and 
pa te .
May be whipped in a mixer or r a a o to to to ter er ee tructure.
May be u ed pure or with additionionnal al l chochochchocolcc ate to 
add more tructure.
Excellent with the addition o  inclu ioon .n .n .n .
PoP ible u e  topping  pa te addititionion tototoo bububb tter
meringgue avouring cream  gla ing and dnd dedecdede oraro
tion . Out tt andanding when whipped or thee dedecocorcorcoraa
tion oo  cupcakeke .

o hydroggenaenatedteded aat

Gluutenten F EEEE

DESCRIPTION
The exclu ive u e o  high uality ha elnut  the 
uni orm roa ting and the ab ence o  any re idual 
peel provide the characteri tic  o  thi  high uality 
ha elnut pa te.
Speciali ed or praline  ganache  cremini and ll
ing .
May be u ed in the compo ition o  baking prepa
ration  cream avouring  oam  and mou e . 
May al o be u ed to create emi reddi  variega
tion  and ice cream ba e .

o hydrogenated at

Gluten F EE

EDELWEISS
WHITE CREAM

CODE    7563
RECOMMENDED USES

33%
LACTIC MATTER
a erage

Compact and melta le
cream.

STRUCTURE

39%
FAT
total

DELWEISS

WEIGHT - 6 kg

HAZELNUT
PASTE

RECOMMENDED USES

CODE    1862

100%
HAZELNUT
paste

Smoot  and niform
azeln t paste.

STRUCTURE

65%
FAT
total

HAZELNUT

WEIGHT - 5 kg

727272
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Dark chocolate and vanilla cones
with Gla over Ice Dark ZeroP

COATINGS

NDESCRIPTION
pe with a ull  lingering dark chocA premium recip
tter weet  extremely clean and noolate avour; bit
n e dark brown colour.a terta te . Inten

uidity and tability.Excellent cover  

DESCRIPTION
Deliciou  milky ta te with hint  o  vanilla.
Ivory white colour.
Good uidity and excellent hine.

DESCRIPTION
Deliciou  milk cocoa ta te e thank  to the high 

uality o  the vegetable ooil  u ed. Great glo
and tability.

ONDESCRIPTIO
a ta te  clean  with well balanced Good cocoa
nd no a terta te. Inten e brownweetne an

co

DEESCRIPTION
Ice cream coating with a premium recrecrecrecececcipipeipipeipipepep  without
palm oil and hydrogenated at .
Full and per i tent ta te o  goododdod cocococococococoacoacoacoacoacoacocoa  wwhichichichihichicich ih ih h ih h
enhhanced in combination with nnnegegaegaegaggg tivtivtivtivitive tempempempempeemppmperaeraeraeraereraera
turee  bitter weet  balanced and ccccccclealealealealelee n. Exccccxccellelellellellellellententententententenen  
hinnine . Very extra dark colourrrr.  

Thee good texture and uality ooo  t ttttthe hehehe he he hhe ata  ccc cononononononon er er er erer erere aaaaaaaa
goood coverage and uidity to to tttttthe he he he hehe propp ducducducucucct. t. t. t.t.t. t. PerPerPerPerPererrr
ectt or gla ing ice cream tick  b bbbb bononbonbonononoo on  c c c ccccconeoneoneoneoneoneoneon
andd emi reddi. Intere ting with hh theththethethethethehe addititittiti ionionionionionionono oooooooo  
incllu ion . It doe  not re uire tempemmpmpmpmpmpperierierierererie nng.n  
Meelt at 22 2   and u e directly onon ononono rorororo eene pipiipieceececeeceeceeece .....
Al oo excellent or creating the tratraatraaccccccicccc atellal  e ecececcececct.t.t.t.tt.t.

o hydrogenated at

Gluten F EE

o hyd enated atroge

EEGluten F E

F EEGluten F Gluten F EE Gl t F EEGluten F EE

GLASOVER PRESTIGE 
DARK

lent uidity and hine.lour. Excell

GLASOVER PRESTIGE GLASSOOVER PRESTIGEG

GLASOVER
WHITE

GLASOVER
MILK

GLASOVER
DARK

RVEERR RR

Goo

GLASOVER ICE
DARK ZEROP

CODE    7567
RECOMMENDED USESFl id icing.

18%
LOW FAT COCOA
POWDER a erage

STRUCTURE

63%
FAT
total

WEIGHT - 6 kg

CODE    7833
RECOMMENDED USESE cellent s ine 

and snap.

23%
LOW FAT COCOA
POWDER a erage

STRUCTURE

38%
FAT
total

WEIGHT - 5 kg

CODE    7810
RECOMMENDED USESE cellent s ine 

and snap.

STRUCTURECODE    7809
RECOMMENDED USESE cellent s ine 

and snap.

15%
LOW FAT COCOA
POWDER a erage

STRUCTURECODE    7804
RECOMMENDED USESE cellent s ine 

and snap.

23%
LOW FAT COCOA
POWDER a erage

STRUCTURE

41%
FAT
total

39%
FAT
total

36%
FAT
total

WEIGHT - 5 kg WEIGHT - 5 kg WEIGHT - 5 kg

7377373733
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RECOMMENDED POSSIBLE APPLICATION

COATINGS FLAVO B CKET
WEIGHT

7567 GLASOVE  ICE DA K ZE OP Cocoa 6 kg

7833 GLASOVE  P ESTIGE DA K Cocoa 2 Bags / 5 kg

7804 GLASOVE  DA K Cocoa 2 Bags / 5 kg

7809 GLASOVE  MILK Milk and Cocoa 2 Bags / 5 kg

7810 GLASOVE  WHITE Milk and Vanilla 2 Bags / 5 kg

CHOCOLATE IE PAST GELATO
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CREAM TASTE COLO B CKET
WEIGWEIGHTHT

7550 ZE OP DA K C EAM Cocoa 10 kg

7552 ZEZEZE OOOPPP FIFIFILLLLLLMIMIMILKLKLK CCC EEEAMAMAM WhWhWhiititee hchchococ lololatatee 101010 kkkgg

7564 CLOE ZE OP Pistachio 6 kg

7551 ZE OP HAZEL T C EAM Hazelnut 10 kg

7553 OOSESETTTTAA ZEZE OOPP GiGianddujja 66 kkg

7554 C EMICAM Hazelnut 10 kg

7555 OCCIOLITA Hazelnut 10 kg

7556 FA CI ETTE C EAM Hazelnut 6 kg

7557 ELISA C EAM Cocoa 10 kg

7558 E T A DA K C EAM Cocoa 10 kg

7559 MO ESKA C EAM Cocoa 6 kg

7560 ICAM DA K CHOCOLATE ICI G Chocolate 6 kg

7562 VA I I C EAM Hazelnut praliné 6 kg

7563 EDELWEISS WHITE C EAM White chocolate 6 kg

7924 OCCIOCHIA A Hazelnut 6 kg

7926 LIMO ETTELIMO ETTE LemonLemon 6 kg6 kg

7927 ZAB Eggnog 2 5 kg

7929 CA AMEL C EAM Caramel 6 kg

1862 HAZEL T PASTE Hazelnut 5 kg

CREAMS AND COATINGS

7474
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Cocoa Truf es
with Dark Tru e Shell

INCLUSIONS,
DECORATIONS AND SHELLS
Crunchy inclusions, truf e shells and dark, milk and white chocolate decorations 
to make your creations even more elegant and unique, without giving up to 
ingredients quality and avor e cellence.

75
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DESCRIPTION
re  o  a very clear coExtruded rice in mall phe
ular in i e mm .lour  per ectly cri p and regu
ul to enrich chocolateExcellent or garni h  u e u
u ed to create crunchybar  and praline . May be u

mi reddi and ice creamelement  in ide cake  em
cake .

DESCRIPTION
Wa er bi cuit  cr pe dentelle  thin and crunchy.
Flavour o  carameli ed wa er. Inten e gold co
lour. Ideal or a ocher tyle crunchy e ect or 
praline . Excellent a  a crunchy addition in ide 
cremini  gianduja and praline . For decorating
and gla ing mignon  cake  and ingle portion  in
pa try. To create original crunchy element  in ide 
emi reddi and ice cream cake  or a  a crunchy 

addition to Igloo coating  or ice chocolate lollie  
and cone .

INCLUSIONS Small pearls of cereal and chocolate, cocoa nibs, chrunchy akes and chocolate 
covered drops. May be used in chocolate, pastries and ice cream as layers, 
inclusions, in ganache and llings, ice cream and chilled desserts. A crunchiness 
that enriches the avour and makes mignon, cakes and many other types of 
dessert more elegant and re ned.

Chocolate and caramel frozen souf é
with White Chocolate Tru e Shell  
and Cocoa Powder 22 2

CRUNCHY FLAKES

CODE    2989
RECOMMENDED USES

RICE CRISPIES

2 X 2 5 kg
PACKAGE

5 kg
PACKAGE

RECOMMENDED USES

CODE    7837

INCLUSIONS

76
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DESCRIPTION
Small pearl   mm  o  extremely crunchy cereal  covered with an inten e avoured chocolate. May be u ed a  a layer or crunchy inclu ion in ganache and 
lling  ice cream  emi reddi  mou e and preadable cream  or or cake  and de ert decoration .

May be prayed with an aerograph or a golden or coloured e ect.

Full si e image 1:1  /  10%

CHOCOCROCK
DARK

CODE    7842
RECOMMENDED USES

CHOCOCROCK
MILK

CODE    7838
RECOMMENDED USES

CHOCOCROCK
WHITE

RECOMMENDED USES

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
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DECORATIONS A range of decorations to give the nal touch to your cre-
ations. Creativity meets the taste and quality of Icam: e cel-
lent chocolate for a product that is state of the art. Your inspi-
ration, our passion.

MICRO SHAVINGS
MILK CHOCOLATE

CODE    3090
4 kg
PACKAGE

MICRO SHAVINGS
DARK CHOCOLATE

CODE    3096
4 kg
PACKAGE

MICRO SHAVINGS
WHITE CHOCOLATE

CODE    3091
4 kg
PACKAGE

MICRO SHAVINGS
YELLOW

CODE    3087
4  kg
PACKAGE

MICRO SHAVINGS
DUO

CODE    3084
4 kg
PACKAGE

DEDECOCORARATITIONONSS
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Full si e image 1:1  /  10%

SPRINKLES
MILK CHOCOLATE

CODE    7891
3  kg
PACKAGE

SPRINKLES
DARK CHOCOLATE

CODE    7885
3 kg
PACKAGE

WHITE SPRINKLES BASED
ON COCOA BUTTER

CODE    7892
3  kg
PACKAGE

FLAKES
MILK CHOCOLATE

WHITE FLAKES BASED
ON COCOA BUTTER

CODE    7893 CODE    7889

FLAKES
DARK CHOCOLATE

CODE    7887
3  kg
PACKAGE

3  kg
PACKAGE

3  kg
PACKAGE

79

Catalogo Generale 2023 02 ENG.indd   79 03/08/23   17:07



Full si e image 1:1  /  10%

SHELLS Ideal for the mignon pastry and praline, to be presented in dessert tray; dark, milk or 
white chocolate and the liqueur ones are perfect to be lled with ganache or creams. 
High quality products that becomes a fast and professional help for the creativity of the 
most demand professionals.

TRUFFLE SHELLS
DARK

CODE    7873
504 Pcs.
PACKAGE

Diameter 25 mm
Weig t  2 7 g

45%
COCOA 
minSHELLS
45%
COCOA
min TRUFFLE SHELLS

MILK

CODE    7872
504 Pcs.
PACKAGE

Diameter 25 mm
Weig t  2 7 g

35%
COCOA 
minHELLS

%
COCOA 
min TRUFFLE SHELLS

WHITE

CODE    7874PACKAGE

Diameter 25 mm
Weig t  2 7 g

504 Pcs.

32%
COCOA BUTTER

a erage

SHELLS

CREAM CUPS

CODE    3048PACKAGE

Diameter 35 mm
Heig t  25 mm

COFFEE CUPS

CODE    3159PACKAGE

Diameter 45 mm
Heig t  20 mm

white chocol
High quality products that becomes a fast and professi

d professionals.
High quality
most deman

MINI TRUFFLE 
SHELLS WHITE

CODE    7935
1080 Pcs.
PACKAGE

MINI TRUFFLE 
SHELLS MILK

CODE    7933
1080 Pcs.
PACKAGE

Diameter 19 mm
Weig t  1 2 g

Diameter 19 mm
Weig t  1 2 g

CODE    7934PACKAGE

Diameter 19 mm
Weig t  1 2 g

MINI TRUFFLE 
SHELLS DARK

1080 Pcs.

45%
COCOA 
min

36%
COCOA 
min

32%
COCOA BUTTER

a erage

43%
COCOA 
min

43%
COCOA 
min

Ideal for the mignon pastry and praline, to be presented in dessert tray; dark, milk or 
white chocolate and the liqueur ones are perfect to be lled with ganache or creams. 
High quality products that becomes a fast and professional help for the creativity of the 
most demand professionals.

CODE    7865PACKAGE

Diameter 25 mm
Weig t  4 2 g

TRUFFLE LIQUEUR
SHELLS DARK 62%

COCOA 
min

SHELLS
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