GUIDE V4

HATURAL FLAVDURE

AMWOGI16

WHITE CHOCOLATE
NATURAL FLAVOUR

N -

PROFILE DOSAGE IN YOUR PRODUCT

Our caramelised white chocolate is an invitation to = .
0.1% Dough & milk
indulgence. Its rich creamy, caramel & fresh milk notes

blend together with subtle undertone of vanilla to create 0.2% 24 ghake & yoghurt

the perfect treat

0.3% Ice cream, sauce, topping

TEMPORAL DOMINANCE OF SENSATIONS
0.4% @ Bakery, pastry, bars, cereal

[ creamy caramelised milk vanilla ]

0.5%

v,

Confectionery, liquor, syrup
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PRICE BREAKS

el 10kg $74.00

NATURAL FLAVOUR 20 kg $64.00
FREE FROM: ADDITIVE, ALLERGEN,

DIACETYL, GLUTEN, GMO & SUGAR 40 kg $54.00

100 kg $45.90

KOSHER & HALAL 200 kg $43.20

VEGAN & AUSTRALIAN-MADE
400 kg $40.50
T $37.80

CARRIER: MPG

WATER SOLUBLE & HEAT STABLE
@ Manufactured in Sydney

5-day lead time (+transit)

LIQUID IN 10KG DRUM
BEST BEFORE: 24 MONTHS DAP shipping fees per PO
— |1y Metro AUS: A$100 flat
NZ & regional AUS: A$100 + A$5/kg

< info@metarom.com.au @) metarom.com.au % 02 9317 5002



https://metarom.com.au/
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