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With the global cocoa powder shortage leading to high
prices and even scarcities, CFl has a number of so_lutions!'

THE GOGOAFINE TOOLBOX INGLUDES:

COCOAFINE natural cocoa fibres- still cocoa, just cheaper

- Chocolate Flavours- liquid water soluble

- Chocolate Flavours- liquid oil soluble

- Chocolate Flavours- powdered (with or without colour)

- All the adjunct flavours for chocolate use - nut, caramel and others

Bake/Heat Stable Colours, oil and water soluble

Sugar Enhance Flavours- boost taste impact in all products

BAKERY

All chocolate flavoured bakery goods
Biscuits, brownies, cupcakes, swiss roll
Frostings, filllings, creams

Cake and muffin pre-mixes

DAIRY

Flavoured milks and milkshakes
Including “cocoa powder at the bottom” products
Ice creams

SAUCES & SPREADS

Ice cream dips
Syrups
Spreads (e.g. with hazelnut)

CHOCOLATE CONFECTIORERY & DESSERTS

Couvertures, truffles
Cereal bar bases
Mousses, puddings and similar

FOOD INGREDIENTS o
CA'PE Tel.+27 (0)21 789 1885 PARTNERING FORMULATION EXCELLENCE

T ' : With affiliates and/or offices in: Angola, Ghana, Kenya, Mauritius,
Emall. info@capefoodingredients.com Nigeria, Rwanda, South Africa, Uganda, Zambia

www.capefoodingredients.com




