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1805.00.000

10-12% Fat
(Standard Low Grade)

Dark Brown

Total Fat Content 
(dry basis) 10-12 %

Moisture 5.0 % maximum

Shell Content 5% maximum

-

ph value 5.0 - 6.0

Salmonella – negative

Product to be of fresh 
production with dark brown 
color

Neutral Packing

2 years

In multi-ply kraft paper bags 
with inner polyliner, 25 kilos 
nett each per bag

1 x 20’ FCL x 680 bags x 
25 kilo nett each = 
17.000 metric tons

1 x 40’ FCL x 1040 bags x 
25 kilos nett each = 
26.000 metric tons

Usage only for confectionery 
and bakery (not beverage)

1805.00.000

10-12% Fat
(Medium Grade)

Light Brown

Total Fat Content 
(dry basis) 10-12 %

Moisture 5.0 % maximum

Shell Content 3% maximum

Ash Content 15% maximum

ph value 5.0 - 6.0

Salmonella – negative

Product to be of fresh 
production with light brown 
color

Neutral Packing

2 years

In multi-ply kraft paper bags 
with inner polyliner, 25 kilos 
nett each per bag

1 x 20’ FCL x 680 bags x 
25 kilo nett each = 
17.000 metric tons

1 x 40’ FCL x 1040 bags x 
25 kilos nett each = 
26.000 metric tons

Usage only for confectionery 
and bakery (not beverage)

1805.00.000

10-12% Fat
(Premium Grade)

Light Brown

Total Fat Content 
(dry basis) 10-12 %

Moisture 5.0 % maximum

Shell Content 1.75% maximum

Ash Content 10% maximum

ph value 6.0 - 7.0

Salmonella – negative

Product to be of fresh 
production with light brown 
color

Neutral Packing

2 years

In multi-ply kraft paper bags 
with inner polyliner, 25 kilos 
nett each per bag

1 x 20’ FCL x 640 bags x 
25 kilo nett each = 
16.000 metric tons

1 x 40’ FCL x 1040 bags x 
25 kilos nett each = 
26.000 metric tons

Usage only for confectionery 
and bakery (not beverage)

* The suggested usages are made without warranty or 
 guarantee as we are unable to anticipate all conditions 
 under which this information and our products may be 
 used. Users are advised to conduct their own tests to 
 determine the safety and suitability of each product.

PRODUCT  CODE

RVCPN001
NATURAL COCOA POWDER
DARK BROWN

PRODUCT  CODE

RVCPN003
NATURAL COCOA POWDER
LIGHT BROWN

PRODUCT  CODE

RVCPN002
NATURAL COCOA POWDER
LIGHT BROWN
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HS Code

Grade

Color

Specifications
 
 
 
 
 
 

Brand

Shelf Life

Packing

Quantity
 

Remarks

1805.00.000

10-12% Fat
(Standard Low Grade)

Dark Brown

Total Fat Content 
(dry basis) 10-12 %

Moisture 5.0 % maximum

Shell Content 5% maximum

-

ph value 5.5 - 6.9

Salmonella - negative

Product to be of fresh 
production with dark brown 
color

Neutral Packing

2 years

In multi-ply kraft paper bags 
with inner polyliner, 25 kilos 
nett each per bag

1 x 20’ FCL x 680 bags x 
25 kilo nett each = 
17.000 metric tons

1 x 40’ FCL x 1040 bags x 
25 kilos nett each = 
26.000 metric tons

Usage only for confectionery 
and bakery (not beverage)

1805.00.000

10-12% Fat
(Medium Grade)

Light Brown

Total Fat Content 
(dry basis) 10-12 %

Moisture 5.0 % maximum

Shell Content 3% maximum

Ash Content 20% maximum

ph value 6.0 - 7.0

Salmonella - negative

Product to be of fresh 
production with light brown 
color

Neutral Packing

2 years

In multi-ply kraft paper bags 
with inner polyliner, 25 kilos 
nett each per bag

1 x 20’ FCL x 680 bags x 
25 kilo nett each = 
17.000 metric tons

1 x 40’ FCL x 1040 bags x 
25 kilos nett each = 
26.000 metric tons

Usage only for confectionery 
and bakery (not beverage)

1805.00.000

10-12% Fat
(Medium Grade)

Deep Brown (very dark)

Total Fat Content 
(dry basis) 10-12 %

Moisture 5.0 % maximum

-

-

ph value 7.0 - 7.5

Salmonella - negative

Product to be of fresh 
production with deep brown 
color

Neutral Packing

2 years

In multi-ply kraft paper bags 
with inner polyliner, 25 kilos 
nett each per bag

1 x 20’ FCL x 640 bags x 
25 kilo nett each = 
16.000 metric tons

1 x 40’ FCL x 1040 bags x 
25 kilos nett each = 
26.000 metric tons

Usage only for confectionery 
and bakery (not beverage)

1805.00.000

10-12% Fat
(Premium Grade)

Dark Brown

Total Fat Content 
(dry basis) 10-12 %

Moisture 5.0 % maximum

Shell Content 1.75% maximum

Ash Content 14% maximum

ph value 6.0 - 7.3

Salmonella - negative

Product to be of fresh 
production with light brown 
color

Neutral Packing

2 years

In multi-ply kraft paper bags 
with inner polyliner, 25 kilos 
nett each per bag

1 x 20’ FCL x 640 bags x 
25 kilo nett each = 
16.000 metric tons

1 x 40’ FCL x 1040 bags x 
25 kilos nett each = 
26.000 metric tons

Usage only for confectionery, 
bakery and beverage

PRODUCT  CODE

RVCPA001
ALKALISED COCOA POWDER
DARK BROWN

PRODUCT  CODE

RVCPA004
ALKALISED COCOA POWDER
Dark BROWN

PRODUCT  CODE

RVCPA003
ALKALISED COCOA POWDER
LIGHT BROWN

PRODUCT  CODE

RVCPA002
ALKALISED COCOA POWDER
LIGHT BROWN

* The suggested usages are made without warranty or 
 guarantee as we are unable to anticipate all conditions 
 under which this information and our products may be 
 used. Users are advised to conduct their own tests to 
 determine the safety and suitability of each product.
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LIGHT BROWN  |  BROWN  |  DARK BROWN  |  DARK REDDISH BROWN

COCOA
POWDER

KAKAOPULVER

POLVERE CACAO

POUDRE DE CACAO

w w w . r v e n t u r e s . c o m . m y

Our pure & premium quality cocoa 
powder comes with the exquisite 

taste and rich aroma of cocoa 
derived only from the richest

blend of premium quality cocoa 
beans. Be it for consumer or 

industrial usage, our cocoa 
powder sets the trend that 

determine the standards today. 
Apart from beverages, this 

product is also ideal for usage in 
the making of ice-cream, 

confectionery, puddings and 
other chocolate related recipes

Product is packed in 25 kilos 
nett kraft paper bag.

POLVO DE CACAO
POUDRE DE CACAO

КАКАО-ПОРОШОК
KAKAOPULVER

SERBUK KOKO


