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About Puratos
Chocolate

Discover our premium chocolate collection, featuring Belgian and domestic
chocolates under our Belcolade and Chocolanté brands. We also offer a variety of
high-quality hard and soft compounds from our Carat brand, as well as nut pastes
and fillings under Carat.

Our collection includes a full range of colors and shapes — drops, blocks, chunks,
and chips in various sizes — to meet every culinary need. Experience the finest
quality chocolate designed for every imaginable application.
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Sustainability

In line with our
commitments to the
planet, our Belgian
and US chocolate
production facilities are
carbon neutral.

Innovation

We aim to combine a
long history of expertise
with the very latest
innovation and trends,
to make the future of
food a reality today.

Health &
Well-Being

We strive to grow our
postive impact by
offering better-for-you
chocolate opfions.
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% Our truly sustainable

nliee - cocod sourcing program

At Cacao-Trace we master the fermentation process to ensure our chocolate
and cocoa-based products have a Great Taste. Doing Good is our focus so
Cacao-Trace farmers benefit from the value they create. Our unique Chocolate
Bonus and Quality Premium result in life changing impact for our cocoa farmers.

Better revenue Better education Better health
Quality Premium Building new schools Building new
Chocolate Bonus New education tools maternity hospitals

and water wells

DISCOVER MORE AT (‘é
WWW.CACAOTRACE.COM PUratos
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Our solutions

CHOCOLATE

BELGIAN
CHOCOLATE

DOMESTIC
CHOCOLATE

. CHOCOLATE
& COMPOUND
INCLUSIONS

HARD SOFT
COMPOUND COMPOUND
COATINGS COATINGS

Discover
our full
NUT-BASED CHOCOLATE range

FILLINGS INGREDIENTS




Our brands

Chocolanté
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Chocolante

Premium chocolate,
locally made

Chocolanté is our brand of premium chocolate
produced locally which we tailor according fo
local preferences and needs.




Clean label & sustainable

Q 100% cocoa butter &
natural vanilla

Q Cacao-Trace, Fair Trade
USA, Rainforest Alliance

Q USDA Organic
Q No artificial flavors or colors

Shapes & colors

@ Dark, milk, white

0 Wafers, chips, chunks,
stars & shavings

Applications

Molding

Enrobing
& Dipping

Flavoring &
Decorating
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BELCOLADE

THE REAL BELGIAN CHOCOLATE

Belcolade is our brand of expertly crafted Belgian chocolates.
Since 1988, customers have been able to rely on our Belgian chocolate
expertise and on the worldwide recognized Belgian chocolate quality to

make their business even more successful.

SELECTION ORIGINS

Our range of Belgian taste classics Take your customers on a journey
acclaimed for their versatility and back to the origins of taste with
guaranteeing great tasting results for our range of unique and distinctive

all chocolate and sweet goods. single origin chocolates.
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Clean Label & sustainable
0 Cacao-Trace, Fairtrade International,
Rainforest Alliance

0 EU Organic / NOP equivalency

0 No sugar added, sugar free,
plant-based milk

0 100% cocoa butter & natural vanilla
0 No artificial flavors or colors

0 Dairy-free & Kosher Pareve
dark chocolates

Shapes & colors
0 Noir (dark), lait (milk),
blanc (white), amber

0 Wafers, chips, chunks, blocks

Sustainable packaging
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APPLICATIONS

Molding

Enrobing
& Dipping

Panning

Flavoring &
Decorating

Inclusions

BELCOLADE



Carat

Great taste,
easy fo use

Carat is our brand of compound
coatings, fillings, and inclusions.
Our compound is made similar to
real chocolate with 5-roller refining
and high quality fats, such as palm
oil and palm kernel oil.

The Carat range stands out from its
competitors for its superior quality,

excellent taste experience and the
right texture and viscosity.

Hard Compound
Coatings

Coverlux

It looks like chocolate, tastes like
chocolate, but it is much easier
to use. Simply melt and apply for
any type of application.

Soft Compound
Coatings

Decorcrem

Delivering a glossy and
appealing finish with a perfect
clean cut. Ideal for coating and
dipping applications.

Fillings & inclusions

Discover our delicious cocoa &
nut-based fillings, as well as our
compound chips & chunks that
rival the taste of real chocolate.*



Applications

Molding

No tempering needed
Excellent snap and shine
Versatile use in place of . Enrobing

real chocolate s e .' 2 Dipping

Sets at room temperature
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Panning
Clean cut

Excellent mouthfeel

Sets at room temperature

Flavoring &
Freeze/thaw stable Decorating
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Bake stable

Fillings &
Versatile Inclusions
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Rich flavor

0 Freeze/thaw stable (‘é
* In consumer testing, our compound chips were liked equally well in overall p U rO tOS

preference compared to our real chocolate chips in a cookie application. Food Innovation for Good



Contact your US local
representative for
more information!

7521 - 12/2024

www.puratos.us , é

PURATOS USA — 1660 Suckle Hwy, Pennsauken, NJ 08110 pU l’CItOS
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