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PRODUCT
SPECIFICATIONS

              Revision No.                  4

              Issued Date:                  03-11-2022
              Issued By:                      A. Mannion

              Rev. Date:                     09-08-2023 

              Document Control No.        FSQA-FG-SPEC-11156-21

TCHO VENTURES INC. 3100 San Pablo Ave., Suite 170, Berkeley, CA 94702

  PRODUCT INFORMATION 

  SALES & PACKING INFORMATION

  MICROBIOLOGICAL ANALYSIS SPECIFICATION TEST METHOD

   LOT CODE FORMAT:                                                                                       NUTRITIONAL INFORMATION

  BEST BY DATE FORMAT

  SHELF LIFE:

  STORAGE

  ALLERGEN STATEMENT

  PACKAGING INFORMATION:

  CERTIFICATIONS:

  ORGANOLEPTIC SPECIFICATION

    Product Name:  TCHO Choco Charm 60.5% Cacao
    Product Description:                 Organic Dark Chocolate Couverture  Discs
    Ingredient Statement: Organic Cacao Beans,  Organic Cane Sugar,  Organic Cocoa Butter, Organic Sunflower Lecithin, 

Organic Vanilla Beans
    Net Weight:                            6.6 lbs. (3 kg)
    Country of Manufacturing: USA

       RETAIL UNIT                                         MASTER CASE CASES/PALLET
       Item Number:  11156-21                                        Item Number:  1011156-21                                                                                            QTY:   60 cases
        Qty: 1                                         QTY:  3                                                                                                                                       Ti/Hi: 12/5
       UPC Code: 812603011563                                         UPC Code: 10812603011560 Weight/Pallet:  1080lbs.

       Net Weight:   6.6 lbs. (3 kg)                                         Gross Weight: 21 lbs. (9.5 kg)

   Flavor Notes Hints of raisins, vanilla and caramel 
   Cacao Percentage 61%

   Aerobic Plate Count <10,000 CFU/GRAM AOAC OMA 990.12
    E.Coli <10 CFU/GRAM AOAC OMA 991.14
   Yeast & Mold <10 CFU/GRAM AOAC OMA 2014.05
   Salmonella per 25g NEGATIVE AOAC OMA 2011.03

   Production codes are read as follows:
   Example: Lot code 10271

   1     -       Plant Internal Code
   027 -      27th day of the year
   1     -     last digit of the year for 2021

  MM/DD/YYYY

  18 months from date of production

  Keep in a cool and dry place between 50-70°F.
  Keep away from strong odor as chocolate absorbs odors  easily and may a�ect quality.

  May contain tree nuts.

  Food grade material that complies with FDA Title 21 CFR for direct food contact use.

    ° Certified Organic by CCOF
    ° Certified Kosher Pareve  by Earth Kosher
    ° Certified B Corporation

    ° Certified Fair Trade by Fair Trade USA  (Over 60% Fair Trade Certified Ingredients)
    ° Certified GFSI facility by Safe Quality Food (SQF)
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