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PRODUCT:   Caramel Chips  

UPC:    40077  10,000 count Barista 10 lb. Box 

DESCRIPTION: Caramel flavored compound chips with a rich, decadent caramel flavor 
profile. The 10,000 count Barista mini chips are ideal for topping baked 
goods, beverages, and frozen desserts, as well as easy melting when 
making hot specialty coffee drinks. In addition, the mini chips are also 
great as inclusions in cookies, brownies, and ice cream. 

INGREDIENTS: Sugar, palm kernel and palm oil, whole milk powder (milk, dextrose), 
nonfat dry milk, natural flavors, soy lecithin (emulsifier), cocoa, salt, 
vanilla extract.  

ALLEREGENS:   Contains milk and soy.  
 
 

KOSHER:            
 

FAT CONTENT:   26 ± 2% 

COUNT PER POUND:  10,000 ± 600  
    

MICROBIOLOGICAL:  

 Max Unit Test Method 

APC 2,000 cfu/gram 
 
AOAC 966.23 
 

Mold 50 cfu/gram 
 
FDA-BAM 8th ed. 
 

Yeast 50 cfu/gram 
 
FDA-BAM 8th ed. 
 

Coliform 10 cfu/gram 
MPN: AOAC 966.24 
VRB: FDA-BAM 8th ed. 
PETRI: AOAC991.14 

E. Coli Negative - 
MPN: AOAC 966.24 
VRB: FDA-BAM 8th ed. 
PETRI: AOAC991.14 

Salmonella - 375 grams Negative - AOAC RI100201   
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RECOMMENED STORAGE: Should be stored in a well-ventilated area that is free from strong odors. 
The temperature should be between 55°- 65°F, with relative humidity 
below 50%. 

 
SHELF LIFE: 12 months from the date of manufacture. 
 
NUTRITIONALS:   
 

     
 
 


