OSA

Felchlin‘s finest soft melting OSA-fillings - Incomparable quality,
ready to use, all natural ingredients
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Maracaibo Clasificado 65%,

Origin Cacaobeans Venezuela

Units 2kg*6ea/box

Viscosity drops

Gianduja D Intenso,Hazelnuts

Ideal for cut and moulded chocolates.
Suitable for confectionery, pastry,

flavouring and ice cream.

Units 2kg*9ea/box
Processing Melt at 26-28°C
Cappuccino
Units 5kg, 800g
1 G -To decorate:
. whisk at 22-24°C
i Processing
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2.5kg*6ea/box : |2 At
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Processing

To decorate: whisk at 22-24°C

To melt: heat up to 28-32°C
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Arriba 72%-72 h, Couverture Dark Rondo

Origin Cacaobeans

Ecuado

Units

2kg*6ea/box

-t z Viscosity drops

Ambra 38%, Couverture Milk Rondo

Origin Cacaobeans

Ecuador, Ghana

Units

2kg*6ea/box

Viscosity drops
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Maracaibo 88%

Origin Cacaobeans

Venezuela

Units

2kg*6ea/box

Viscosity drops
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Caramel briilé
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pastries, various nut pies, ice cream,

\ ¥ creams etc.

Gianduja D Intenso (Hazelnuts)

Units 2kg*9ea/box

Processing Melt at 26-28°C
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Cocos Gianduja
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Units

6 kg, 800g

To decorate: whisk at 22-24°C
To melt: warm up to 28-32°C

Units 2kg*6ea/box

Viscosity drops

7|z QA 7157
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