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Physical & Chemical Properties

Apichoc 9503 Parameter Methaod Spec.
lodine Walue cg |,02] A0C5Cd 1d -92 1.0 man
Slip Melting Point ['C) AOCS Cc 3 - 25 33.5-35.5
S Free Facty Acid (% Lauric)® A&0CE Ca 5a-40 0.1 max
Product Description Moizture %) ADCS Ca 2b- 38 0.1 max
Color [Red) AOCS Cc 13. -932 1.0 max
& Lauric vagpetabls fat with superh bland ador and taste. Peroxide Value [meg/kg)® ADCS Cd Bb -390 1.0 man
It provides excellent melting properties at the best Solid Fat Content [3%] AOCS Cd 160 - 53 s
10°C min
le. .
T 20°C 95 min
25'c 88 min
n'c 48 min
35'C 5 max
Ingredients
¥ FFA ond PV commit ot filling
RBD Hydrogenated Palm EKernel Stearin, Emulsifier
(E452, E3Z2 - Sunflower Lecithin] Allergen Information
Cereal [gluten) Mo Tree Kut No
Crustacean o Celery Mo
: . Egzs Mo fustard Hao
Appllﬁﬂtlﬂl'l Fish Mo Sesame sead No
Pezruts Mo Sulphur dioxide Mo
Excellent for formulation of compowund chocolate bar, _5':"|"':"H “5_ Mo Lupin No
coating, enrobing etc for its excellent rigidity and Bk Y . i -

cooling sensation upon melting in mowth

Storage and Shelf Life

Genetically Modified Status

Best to be wsed within 12 months from the
manufacturing date, provided it is stored in the original
unopened packaging in 2 wool, dry and odor free area at
ambient temperature below 2B°C. kb should be tightly

sealed or use up completely once the content is

SXpIIEC.

Packaging Variance

The product is GMO-free, produeced without using genetically

mindified sources in raw materizls or additives.

Certification

PE-ined carton box 15 & 20 kg

Hala
F55C 22000



