
 
  

Product: Freeze Dried Cacao Fruit Powder 
Product Code: 3193-FDP-VFI 
Botanical Name: Theobroma cacao L. 
Ingredients: Cacao Fruit Puree 
Certification: Kosher pareve; 
Country of Origin: Product from Ecuador; Processed in USA 

General Description: Cacao Fruit Puree that has been freeze dried and milled into a powder. This prod-
uct is produced in accordance with Good Manufacturing Practices and conforms in all respects to the 
provisions of the Federal Food, Drug and Cosmetic Act. 
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Elements

Minerals Per 100g
Calcium 49.50mg

Iron 1.460mg

Manganese 0.320mg

Potassium 1,060.100mg

Zinc 1.1600g

Copper 0.048mg

Magnesium 94.000mg

Phosphorus 76.300mg

Sodium < 5.00mg

Physical Standard

Ash 4.23g

Moisture 6.87g

Flavor Fresh Cacao

Odor Fresh Cacao

Color Off-white, w/ pale pink 
undertones

Components

Quality Standard
ORAC Count 44,600/100g

Acidity 1%

Coliform < 10 cfu/g

Yeast < 10 cfu/g

Mold < 10 cfu/g

E.Coli < 30 MPN/g

Sugar Profile Per 100g

Fructose 42.9g

Sucrose 0.9g

Maltose < 0.1g

Glucose 38.1g

Lactose < 0.1g

Galactose 0.3g

Total Sugar 82.2g

PRODUCT SPECIFICATIONS 

Shelf Life: 36 months from date of manufacture.

Storage Conditions: Store in a well-closed container away from moisture, sunlight, and 
heat.

Pack Size: 10kg/box, packed in a foil bag that is heat sealed and placed in a 
corrugated box. 

SE Corner San Carlos & 4th 
Suite 10


Carmel-by-the-Sea, CA 
93921

Tel: 831.626.0555

Fax: 831.626.0556

info@Vita-Forte.com!

mailto:info@vita-forte.com?subject=

