Chocolate and Compound chocolate
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single-origin chocolate

chocolate “excellence”

chocolate “excellence”

chocolate

cocoa products and bake-stable chocolate
chocolate for decorating

compound chocolate

compound chocolate and ice-cream coatings

compound chocolate for baking and decorating



. Single-Origin Chocolate

ANASTA.

NOIR PEROU 70%

70%

% fat

cocoa butter

&Y min. cocoa 40-42%
NOIR EQUATEUR 60%
% fat

60%

cocoa butter

tY min. cocoa 37-39%
LAIT MADAGASCAR 38%
% fat

38%

. cocoa butter
min. cocoa

36-38%

fluidity

-0606066-

fluidity

X XX X JOr

fluidity

-06060+

TO
melting

45-50°C

TO
melting

45-50°C

TO
melting

45-50°C

TO
tempering

30-32°C

TO
tempering

30-32°C

TO
tempering

28-30°C

packaging
10 kg (10x1kg)
10 kg (4x2,5kg)
drops

packaging
10 kg (10x1kg)
10 kg (4x2,5kg)
drops

packaging
10 kg (10x1kg)
10 kg (4x2,5kg)
drops

A taste of quality
special for: further applications:
bars pralmes Coatlng molding ganache mousse
special for: further applications:
() (S B
S )
S|e¢— @ .=
beia pralines Coatmg molding  ganache mousse
special for: further
applications:

S-S = @

bars pralines coating ganache mousse  curls molding



. Chocolate “Excellence”

ANASTA.

A taste of quality

RENO DARK

Sumatra Extreme

% fat
72%
(0] cocoa bl,})ttel'
&Y min. cocoa 10-42%
RENO DARK
Guayaquil Intense
O % fat
64 A) cocoa butter
&Y Imin. cocoa 41-43%
RENO DARK
Venezuela Supreme
[0 % fat
5 8 A) cocoa butter
min. cocoa 36-38%
RENO DARK
Ghana President .
O o fat
5 2 A) cocoa bl&)tter
min. cocoa R
CHOCOGANACHE PALET
% fat

] 50%

n min. cocoa

cocoa butter
28-30%

fluidity

-066066-

fluidity

-0006066-

fluidity

- 060660

fluidity

-000600+

fluidity

-00000+

TO
melting

45-50°C

TO
melting

45-50°C

TO
melting

45-50°C

TO
melting

45-50°C

TO
melting

45-50°C

TO
tempering

30-32°C

TO
tempering

30-32°C

TO
tempering

30-32°C

TO
tempering

30-32°C

TO
tempering

30-32°C

packaging

5 kg drops

10 (2x5) kg
drops

packaging
5 kg drops

packaging

10 (2x5) kg
drops

12 (6x2) kg
blocks

packaging

10 (2x5) kg
drops

12 (6x2) kg
blocks

packaging

5 kg drops

10 (2x5) kg
drops

special for:

- e

bars pralines

special for:

- e

bars pralines

special for:

P e~ =

bars pralines coating

special for:

= 0

bars molding

special for:

(@)
e,

ganache

mousse

further applications:

@5, =

molding ganache mousse

further applications:

@ 5. =

molding ganache mousse
further
applications:
mousse  curls molding

= s

mousse curls



. Chocolate “Excellence”

ANASTA.

A taste of quality

RENO MILK

Java Superior

34%

min. cocoa

% total fat
37-39%

RENO MILK
Papua Classic

30%

min. cocoa

% total fat
33-35%

RENO GIANDUJA MILK

Piemonte Royal

A
(ﬂ min. cocoa

% total fat
40%

RENO LACTEE CARAMEL

Madagascar

32%

min. cocoa

% total fat
37-39%

RENO WHITE

Sulawesi Imperial

~—
“ 381,5%

- min. cocoa

% total fat
38-40%

RENO WHITE

Nouvelle Guinee
% total fat

-
“ 25,5%
tL min. cocoa

RENO WHITE
}
: d

34-36%

Nouvelle Guinee

20%

% total fat
min. cocoa

31-33%

fluidity

X X X X JOr

fluidity

-00600+

fluidity

X XX X JOL

fluidity

- 00660+

fluidity

- 00660+

fluidity

- 00600+

fluidity

- 00000+

TO
melting

45°C

TO
melting

45°C

TO
melting

45°C

TO
melting

45°C

TO
melting

45°C

TO
melting

45°C

TO
melting

45°C

TO
tempering

28-30°C

TO
tempering

28-30°C

TO
tempering

26-27°C

TO
tempering

28-30°C

TO
tempering

28-30°C

TO
tempering

28-30°C

TO
tempering

28-30°C

packaging

5 kg drops
10 (2x5) kg drops

packaging

10 (2x5) kg drops
12 (6x2) kg blocks

packaging

10 (2x5) kg drops
12 (6x2) kg blocks

packaging
5 kg drops

packaging

5 kg drops
0 (2x5) kg drops

packaging
10 (2x5) kg drops

packaging
2 (6x2) kg blocks

special for:

| ol

bars

pralines (,oatmg

special for:

S0 5=

bars molding  ganache

special for:

coating mousse

ganache

special for:

- e =

pralines  coating

special for:
\

AN
\\\\\\\,

-

pralines

further applications:

molding ganache mousse

mousse curls shavings

curls

shavings

further applications:

@ .

molding ganache

—

mousse

further applications:

@ 9 -

bars coating molding ganache mousse

special for:
.
" \\ \\ \ \\\ \\ ) / \:::7*‘2;::; .
A e

bars ganache mousse molding
special for:

> 5,0 _r——.o). S —

S e
curls ganache mousse



Chocolate

ANASTA.

A taste of quality

DARK CHOCOLATE

cocoa butter

- 06006066

min. cocoa

DARK CHOCOLATE

cocoa butter

- 0600660+

min. cocoa

DARK CHOCOLATE

51.5%

min. cocoa

cocoa butter

- 000600+

DARK CHOCOLATE

cocoa butter

- 00000+

min. cocoa

DARK CHOCOLATE

cocoa butter

- 00000+

min. cocoa

MILK CHOCOLATE

% total fat

- 00000+

min. cocoa

WHITE CHOCOLATE

't 25%

min. cocoa

% total fat

- 000600+

TO
melting

45-50°C

TO
melting

45-50°C

TO
melting

45-50°C

TO
melting

45-50°C

TO
melting

45-50°C

TO
melting

45°C

TO
melting

45°C

TO
tempering

30-32°C

TO
tempering

30-32°C

TO
tempering

30-32°C

TO
tempering

30-32°C

TO
tempering

30-32°C

TO
tempering

28-30°C

TO
tempering

28-30°C

packaging

10 (2x5) kg
rops

packaging

10 (2x5) kg
drops

packaging

10 (2x5) kg
drops

packaging

10 (2x5) kg
drops

packaging

10 (2x5) kg
drops

packaging

10 (2x5) kg
drops

packaging

10 (2x5) kg
drops

special for:

bars pralines

special for:

S =35.= a

bars pralines

bars molding

special for:

special for:

@ <.

molding ganache

special for:

(o)
@ <.

molding ganache

special for:

s
. °§?./..

molding ganache

special for:

‘\\'\
@ \\\\ &9/ —
PR gZZ;E P

bars ganache

further applications:

S¢e =05 =

molding ganache mousse
further
applications:
ganache mousse moldmg

)
—

mousse

further applications:

o

bars

further applications:

shavings bars

molding



ANASTA.

A taste of quality
COCOA PASTE - natural cocoa paste obtained from selected cocoa beans
special for:
(0)
100% % fat packaging
cocoa o @ increasing the cocoa
paste 54 A) 4 kg drops intensity in chocolate
COCOA BUTTER
special for:
(0)
100% % fat packaging 8
coCcoa
b tt 1 OO% 4 kg ‘ spray
utter decorations ganache pralines
ALKALIZED COCOA POWDER - dark, with red hues
o special for:
100% % fat packaging
- (0) cake @ sponge @ . [ —Y @ ot
cocoa 22-24 A) O@el)le3 decorations bt truftles . cakes ‘ cookies ' cakes chocolate
DARK CHOCOLATE CHUNKS
ackagin special for:
etk % cocoa size P ging ~ .
chocolate . 10 kg(10x 1kg) Q short _ leavened \t 2 cakes
43% 10x10X5 mm 10 ke (4x2.5k) ‘.& pastry \’g . products w
PEPITA
type % cocoa size packaging special for: further applications:
dark 600 47% min. 600 pes/ 100 g 10 kg cartons (2x5 kg) ., [ ) %
. arl 1100 47% min. 1100 pes/100 g 5 kg and 10 kg cartons (2x5 kg) % et 5 O leavened S cakes | oy \ N ice-cream
chocolate 1800 47% min. 1800 pes/100 g 10 kg cartons (2x5 kg) J =y d tions
“E” 1100 48,2% min. 1100 pes/ 100 g 10 kg cartons (2x5 kg) ‘ pastry ‘QL pI‘OdUCtS g ceorations
. PEPITA BLANCHE
. ) . special for:
white % cocoa size packaging ® . ., lce-cream
chocolate 0% CTDns/ T & 5 ke cartons S ST t * and cakes
e g cariom “ [PET ¥ decorations
CHOCOLATE GRANULES
] ) special for: cookies further applications: =; & :,' & icocream
dark % cocoa Sz packaging @ and . ) i v .
chocolate 47% min. 2-4- mm 10 kg cartons \.Q‘ @ leavened L) QUL il o = O —
() products pastry decorations :
BARRETTE
size . special for: i, 4y further applications:
k. P
dark % cocoa lenght 8 cm lﬁzaﬁgiiil‘clgns tl‘*‘ chocolat, £, %‘% ce—cream
chocolate 46% min. wid.th 1 cm 7(8x1,6 ke) ‘@ leavened b T e
weight g 4 \ >V products



Chocolate for decorating

SHINY CHOCOLATE GRANULES

dark
chocolate size
47% min. 2-4 mm
cocoa
CIOCCOLINE
size
milk thickness 2 mm
chocolate width 2-4 mm
lenght 3-10 mm
SFERETTE
chocolate size
- coffee o4 -7 mm
- dark
CODETTE
chocolate size
- dark
- milk lenght 5 mm
- white ¢ 1 mm
SCAGLIETTE
chocolate .
- dark size
- dark “F” thickness 0,5 mm
- m}illk width 1,5-8 mm
- white
CRUNCHY BEADS
chocolate
- dark .
- milk e
- white ¢ 2 -3 mm

- mix

packaging
10 kg cartons

packaging
20 kg cartons

packaging
16 kg cartons
(8 x 2 kg)

packaging
20 kg cartons
(20x1 kg - 4x5 kg)
16 kg cartons
(8x2 kg)

packaging
20 kg cartons
(20x1 kg - 4x5 kg)
16 kg cartons
(8x2 kg)

packaging
16 kg cartons
(8 x 2 kg)

special for:

“:.

special for:

“:.

special for:

d
J

special for:

“:.

special for:

“:.

special for:

“”

cakes, mousse,
and mignon

pastry
decorations

cakes, mousse,
and mignon

pastry
decorations

cakes, mousse,
and mignon

pastry
decorations

cakes, mousse,
and mignon
pastry

decorations

cakes, mousse,
and mignon

pastry
decorations

cakes, mousse,
and mignon
pastry
decorations

praline
decorations

decorations

praline

praline
decorations

praline
decorations

praline
decorations

praline
decorations

5 Yay,

2 Ny,

g N
< s
i ice-cream
decorations
.
& S
“%
ice-cream
decorations
~ N
<
ice-cream
decorations
g ¥
& s
ice-cream
decorations
.
& S

<

ice-cream
decorations

ice-cream
decorations

ANASTA.

A taste of quality

further applications:
cookies, cakes

[
\‘" < ) and leavened
“ W products

further applications:

ﬁ" AR cookies, cakes

) and leavened

‘ o products

further applications:

go OOO

cremini
and soft
nougats



ANASTA.

Compound chocolate Aaste of quality

NOBEL BITTER - without hydrogenated fats

T® of use packaging special for: further applications:
type and taste cocoa ) C .-)?
coating 40-4.5° 10 (2x5) k ’ . i .
dark 000000 molding $5-38°C ((ir‘op)s g « coating decorations molding
\
CRIC CRAC
T® of use packaging special for: further applications:
type and taste cocoa ] D
-4.5° s
dark 00000 r%%algg]z(;gg%idgo% IOéQr)ég)s kg - coating - decorations . molding
\
NIVES
T® of use packaging special for: further applications:
type and taste cocoa ] 10 (2x5) kg ")
dark 0000 coating 40-45°C drops oati ’ d G Idi
ar Hlolding 35—380C 12 (6XQ) kg = coating ecorations molding
blocks \

KIRONCAO - without hydrogenated fats

T cocon T° of use packaging special for: ) further applications:
deidk o0 ;ﬁ)ﬁgﬂlggg%_izocc 10 ((i?“)éf))s kg - coating - decorations . molding
D™ 4
MARABU DARK
t d tast cocoa T° of use packaging special for: ) further applications:
ype and taste ) . o)
dark Y ) r?l%?girrllggg%_—lgzocc 10 (%‘)ég)s kg . coating - decorations . molding



. Compound chocolate

ANASTA.

A taste of quality

type and taste
milk

type and taste
white

» KIRON WHITE -

type and taste
light white

POKER

type and taste
white

PURET
type and taste
gianduja

and
white

type and taste

orange
an
lemon

3 NOBEL MILK - without hydrogenated fats

powdered milk T® of use
content coating 40-45°C
([ X X ¥ J molding 85-38°C

NOBEL WHITE - without hydrogenated fats

T° of use

coating 40-45°C
molding 85-38°C

powdered milk
content

without hydrogenated fats

powdered milk T® of use
content coating 40-45°C
® e molding 85-38°C
powdered milk T® of use
content coating 40-45°C
® e molding 35-38°C
powdered milk T® of use
content coating 40-45°C
® e molding 85-38°C

powdered milk T° of use
content coating 40-45°C
X X X molding 85-38°C

Ice-cream coatings

COVERVIT

type and taste
- dark
- extra choc dark
- extra choc white

% pure chocolate % cocoa
0 % 12,56 %
75 %
75 %

packaging

10 (2x5) kg
rops

packaging

10 (2x5) kg
drops

packaging

10 (2x5) kg
drops

packaging

10 (2x5) kg
rops

packaging

12 (6x2) k
b(lock)s J

packaging
12 (6x2) k
RS

OCKS

packaging
5 and 27 kg
5 kg
5 kg

special for:

y coating

t‘l —

special for:

coating

’ coating
=

special for:

N —

special for:

’ coating

Ly

coating

COLOURED COATINGS - with natural aroma and without hydrogenated fats

special for:

W coating

-

special for:

, ice-cream
) on stick

2

WL _—

decorations

I
decorations

— g

D
decorations

decorations

curls
!) i -~
decorations curls

J
B
S
L
:

further applications:

molding

further applications:

molding

further applications:
molding

further applications:

molding

further applications:

molding

further applications:

molding

e

Stracciatella

ice-cream



PEPITA NIVES

size

1000-1100 pcs/100 g

PEPITA MARABU

size

1300-1400 pcs/100 g

CODETTE
compound i
- dark SIZE
. lenght 5 mm
- milk diam. 1 mm
- white
SCAGLIETTE
compound
- dark size
- dark “F” thickness 5 mm
- milk width 1,5-8 mm

- white

packaging
10 kg cartons (2x5 kg)

packaging
10 kg cartons (2x5 kg)

20 kg cartons

packaging
(20x1 kg - 4x5 kg)

20 kg cartons

packaging
(20x1 kg - 4x5 kg)

special for:
©
©®

special for:
@
«®

special for:

02

special for:

-02

y
short \‘? ) leavened
pastry g‘ products
y
short \‘9 \ leavened
pastry gé " products

cakes, mousse

and mignon 8 praline
pastry decorations
decorations

cakes, mousse

and mignon . praline
pastry decorations
decorations

. Compound chocolate for baking and decorating Athqu.l!;A

t'! cakes

L
S ‘ \ ricotta
y cakes 3‘@; creams

%

»
-
-
& 4
s,
sl

.
\ 4,§§§ ice-cream

decorations

. N
\ "f\g ice-cream

decorations

”
7 &
-
XN
e




Les Aliments Anasta Inc. / Anasta Foods Inc. ANASTA
371 Pineridge, Rosemeére, Québec, J7A 454 ™
Tel. (514) 963-9564 Fax (450) 621-2222 A taste of quality
www.anastafoods.ca

Any partial or total reproduction of contents or photographs in this catalogue is forbidden without prior written authorization.
All photographs are protected by Anasta Foods Inc. Copyright.





