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PRODUCT:   Stanford Milk Chocolate Wafers  
    
UPC:    42057  2/5 lb. Bag 
    42318  35 lb. Box 
 
DESCRIPTION: Versatile milk chocolate with sweet chocolate aroma and flavor with 

hints of butter and caramel notes. Great for confectionary, baking, and 
pastry applications. Excellent for molding and enrobing. 

 
INGREDIENTS: Cane sugar, whole milk powder, cocoa butter, unsweetened chocolate, 

soy lecithin, vanilla extract. 
 
ALLERGEN: Contains milk and soy. 
 
 
KOSHER:            
 
 
TARGET COCOA SOLIDS: 29.5% 
 
COUNT PER POUND:   120 ± 10 
 
GRIND:   19 ± 3 Microns 
 
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  AOAC 
2004.03 
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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%. 

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

 
 
 


