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PRODUCT:   Sunrise Cocoa  
 
UPC:    69069  25 lb. Box 
     
DESCRIPTION: A heavily Dutched cocoa powder that can be used for multiple 

applications. Excellent for baking (cake mixes, brownies & icings), ice-
cream and confectionary (fudge & truffles). Processed with alkali for a 
darker color profile. 

 
INGREDIENTS:   Cocoa- processed with alkali 
 
ALLERGENS: May contain milk, soy, tree nuts, egg, and wheat. 
 
 
KOSHER:             
 
FAT CONTENT:    
(COCOA BUTTER)  15-17% 
 
MOISTURE:   4.5% 
 
pH:    7.3 ± 0.2 
 
FINENESS (Wet):  99.8% thought a 75 μm, Minimum 
 
COLOR:   Dark red  
 
MICROBIOLOGICAL:  

 Max Unit Test Method 

APC 5,000 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 
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RECOMMENDED STORAGE: Chocolate products 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%. 

NUTRITIONALS:   
 

 
100g Nutrition Report 

Description Quantity Qty 

Um 

Calories 233.140 kcal 

Calories from Fat 137.700 kcal 

Total Fat 15.300 g 

Saturated Fat 9.300 g 

Trans Fat 0.500 g 

Cholesterol 0.000 mg 

Total Carbohydrate 49.700 g 

Total Sugars 0.600 g 

Added Sugars 0.000 g 

Protein 21.300 g 

Vitamin D 0.000 µg 

Sodium 30.000 mg 

Calcium 150.000 mg 

Iron 40.000 mg 

Potassium 4,730.000 mg 

 

 

 

 

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

Salmonella - 375 grams Negative - 
AOAC RI100201   

AOAC 2004.3 


