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A great discovery with an intense caramel flavor 

and a scent of vanilla that spreads on the palate.

An intense taste with golden amber color, 

fluid consistency and caramel flavor

coming from completely caramelized

milk and sugar.

“IMAGINE

A GOLDEN CHOCOL ATE

WITH

CAR AMEL TA STE”

Gold chocolate works perfectly with almost 
any recipe. It can be used for enrobing, 

moulding, panning, decoration or spraying; 
for making ice cream or for baking.

A PPL ICAT ION S

PRO CE SSIN G S T OR AGE

40-45˚C   |   25-26˚C   |   27-29˚C

CRYSTALLIZATION CURVE

White

40˚C
45˚C

MELTING

12˚C
10˚C

COOLING

MOLDING
18˚C
15˚C

ENROBING 20˚C
15˚C

50˚C

40˚C

30˚C

20˚C

10˚C

Produced only from the first

harvest West African cocoa beans, 

Altınmarka Gold Chocolate

contains

no caramel flavor or dyes.



IN GR ED IEN T S
Cocoa butter, sugar, whole milk powder, skimmed milk 

powder,caramelized sugar, emulsifier (sunflower lecithin), 
flavoring (vanilla). Cocoa solids min. 30%. 

A L L ERGEN INF OR M AT ION
It contains milk component; it may contain trace amounts of

soy product, hazelnut, pistachio, almond and gluten.

2,5 KG 5 KG 25 KG

EBERGY A ND NU T R I T ION FAC T S ( 10 0 G)

Energy 2397 kj / 573 kcal

Fat 36,6 g

Saturated fat 21,7 g

Carbohydrate 49,2 g

Sugar 49,2 g

Protein 11,0 g

Fiber 0 g

Salt 0,52 g


