
sosamoderngastronomy

moderngastronomy

so
sa

    
  2

01
1



bitter cocoa powder
Cocoa powder

powder

Xocotassa instantaneous
chocolate drink

26

powder

The essence of the cocoa bean

cocoa: Xocotassa

Cocoa

50 g

flavour

White chocolate

50 g

flavour

Bitter chocolate

50 g

flavour

5 Kg

0,5 Kg

5 Kg

2,5 Kg

3 Kg

3 Kg 6 Kg

180 g / L  (milk)DOSE

00250104

00250102

00250106

00250100

46106500

46106504

46106502

1 kg 46109825

1 kg 46109826

Xocotassa instantaneous
white chocolate drink

powder

3 Kg 6 Kg

180 g / L  (milk)DOSE

00250108

They can also find all the flavors in 1 kg container.NEW
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