AMCOG65I

COCOA BOOSTER

NATURAL FLAVOUR
N oo

PROFILE & SUGGESTIONS

Enrich your product or reduce cocoa mass in your
formulation by using our booster flavour. It makes
everything taste even better!

@ Looking for chocolate natural flavours, visit our

website to browse our full range.
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NATURALFLAVOUR
FREE FROM: ADDITIVE, ALLERGEN,
DIACETYL, GLUTEN, GMO & SUGAR

KOSHER & HALAL
VEGAN & AUSTRALIAN-MADE

CARRIER: MPG
WATER SOLUBLE & HEAT STABLE

LIQUID IN 10KG DRUM
BEST BEFORE: 24 MONTHS

DOSAGE IN YOUR PRODUCT

0.1% Dough & milk

0.2% @S# Shake & yoghurt

0.3% Ice cream, sauce, topping
0.4% Bakery, pastry, bars, cereal
0.5% @& Confectionery, liquor, syrup

PRICE BREAKS

$58.00

$48.00

$38.00

$32.30

$30.40

$28.50
1T $26.60

Manufactured in Sydney
5-day lead time (+transit)

DAP shipping fees per PO
Metro AUS: A$100 flat
NZ & regional AUS: A$100 + A$5/kg

< info@metarom.com.au

@ metarom.com.au

., 0293175002



https://metarom.com.au/
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