
PRODUCT CATALOGUE
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CO U V E R T U R E  A N D  C H O CO L ATE  CO I N

TYPE APPLICATION PACKAGING PRODUCT DESCRIPTION

DARK

54%

COUVERTURE CHOCOLATE

(10 X 2,5 KG ) / CARDBOARD

COIN CHOCOLATE

(4 X 5 KG KRAFT 
PAPER BAG) / CARDBOARD 

25 KG KRAFT PAPER BAG

25 KG CARDBOARD

ALT 219

TOTAL DRY COCOA SOLIDS 
MIN. 54%

FAT CONTENT: ~ 34%

62%

ALT 253

TOTAL DRY COCOA SOLIDS 
MIN. 62%

FAT CONTENT: ~ 39%

70%

ALT 252

TOTAL DRY COCOA SOLIDS 
MIN. 70%

FAT CONTENT: ~ 38%

MILK -

ALT 247

TOTAL DRY COCOA SOLIDS 
MIN. 34%

MILK SOLIDS MIN. 21%

FAT CONTENT: ~ 35%

WHITE -

ALT 248

MILK SOLIDS MIN. 22%
FAT CONTENT: ~ 56%

PATISSERIE ICE CREAM ENROBING

CAKE CHOCOLATE COOKIE, 
BISCUIT

MOULDING

GANACHEPATISSERIE ICE CREAM ENROBING

CAKE CHOCOLATE COOKIE, 
BISCUIT

MOULDING

GANACHEPATISSERIE ICE CREAM ENROBING

CAKE CHOCOLATE COOKIE, 
BISCUIT

MOULDING

GANACHEPATISSERIE ICE CREAM ENROBING

CAKE CHOCOLATE COOKIE, 
BISCUIT

MOULDING

GANACHE CHOCOLATEMOULDING



CO M P O U N D

TYPE APPLICATION PACKAGING

DARK

(10 X2,5 KG) / CARDBOARDMILK

WHITE
GANACHEPATISSERIE ICE CREAM ENROBING

CAKE CHOCOLATE COOKIE, 
BISCUIT

MOULDING



C H O CO L ATE  S T I C K

TYPE APPLICATION PACKAGING PRODUCT DESCRIPTION

DARK (1,6 KG =  305 PIECES) / BOX

LENGTH: 80 mm 

TOTAL DRY COCOA SOLIDS MIN. 48%

FAT CONTENT: ~ 26%
CROISSANT





C H O CO L ATE  D RO P

TYPE APPLICATION PACKAGING PRODUCT DESCRIPTION

DARK ALT 219

(12X1 KG) / CARDBOARD

DIAMETER: 7,5-8,5 mm

TOTAL DRY COCOA SOLIDS MIN. 54%

FAT CONTENT: ~ 34%

MILK ALT 247

DIAMETER: 7,0-8,0 mm

TOTAL DRY COCOA SOLIDS MIN. 34%

MILK SOLIDS MIN. 21%

FAT CONTENT: ~ 35%

WHITE ALT 248

DIAMETER: 7,0 mm 

MILK SOLIDS MIN. 22%

FAT CONTENT: ~ 36%

DARK
& WHITE

ALT 159

DIAMETER: 7,0-8,5 mm

TOTAL DRY COCOA SOLIDS MIN. 32%

FAT CONTENT: ~ 32%

BAKE STABLE
DARK

ALT 73

DIAMETER: 7,0 mm 

TOTAL DRY COCOA SOLIDS MIN. 54%

FAT CONTENT: ~ 29%

PATISSERIE ICE CREAM

CAKE   
COOKIE, 
BISCUIT





C H O CO L ATE  C H U N K

TYPE APPLICATION PACKAGING PRODUCT DESCRIPTION

DARK ALT 219

(12 X 1 KG) / CARDBOARD

NATURAL / GLAZED
SIZE: 4-7 mm

TOTAL DRY COCOA SOLIDS MIN. 54%

FAT CONTENT: ~ 34%

MILK ALT 247

NATURAL / GLAZED
SIZE: 4-7 mm

TOTAL DRY COCOA SOLIDS MIN. 34%

MILK SOLIDS MIN. 21%

FAT CONTENT: ~ 35%

WHITE ALT 248

NATURAL / GLAZED
SIZE: 4-7 mm

MILK SOLIDS MIN. 22%

FAT CONTENT: ~ 36%

BAKE 
STABLE 
DARK

ALT 73

NATURAL / GLAZED
SIZE: 4-7 mm

TOTAL DRY COCOA SOLIDS MIN. 54%
 

FAT CONTENT: ~ 29%

PATISSERIE ICE CREAM

CAKE COOKIE, 
BISCUIT



G L A Z I N G

TYPE APPLICATION PACKAGING

DARK

10 KG BUCKET

WHITE CAKE PATTISERIECOOKIE, 
BISCUIT



CO COA  B U T TE R

TYPE APPLICATION PACKAGING

NATURAL

25 KG KARFT PAPER BAG

DEODORIZED CHOCOLATE





CO COA  P OWD E R

TYPE APPLICATION PACKAGING PRODUCT DESCRIPTION

 ALKALIZED-SR5 25 KG 
KRAFT PAPER BAG

FAT CONTENT: 10-12%

COLOUR:
DARK REDDISH

PH: 8,8 0,4%

ALKALIZED-S9

25 KG 
KRAFT PAPER BAG 

1 KG 
BOTTOM BLOCK BAG

FAT CONTENT: 10-12%

COLOUR:
BLACKISH BROWN

PH: 8,8 0,4%

NATURAL-N
25 KG 

KRAFT PAPER BAG

FAT CONTENT: 20-22%

COLOUR:
LIGHT BROWN
PH: 5,6 0,4%

INSTANT DRINKSPATISSERIE

PATISSERIE ICE CREAM

INSTANT 
DRINKS

CONFECTIONARYPATISSERIE





P R A LI N E

TYPE APPLICATION PACKAGING PRODUCT DESCRIPTION

COCOA HAZELNUT PRALINE 
PASTE

ALT 28

10 KG BUCKET

HAZELNUT: 5%

COCOA HAZELNUT PRALINE 
PASTE

ALT 55 HAZELNUT: 20%

HAZELNUT PRALINE PASTE ALT 258 HAZELNUT: 63%

ALMOND PRALINE PASTE ALT 259 ALMOND: 57%

PATISSERIE CHOCOLATE



WA F F LE  C R E A M

TYPE APPLICATION PACKAGING

DARK ALT 243

10 KG BUCKET

MILK ALT 242

WHITE ALT 255

MASTIC FLAVOURED ALT 229

EXTRA HAZELNUT ALT 244

COCOA HAZELNUT ALT 245

WAFFLE



C H O CO L ATE  C U R L

TYPE APPLICATION PACKAGING PRODUCT DESCRIPTION

DARK

(2,5 KG =  126 PIECES) / 
CARDBOARD

MEDIUM

DIAMETER: 10-11 mm

LENGTH: 70-75 mm

MILK

WHITE

PATTISERIE ICE CREAM INSTANT DRINKS





V E R M I C E LLI

TYPE APPLICATION PRODUCT DESCRIPTION

DARK CHOCOLATE

(12 X 1 KG) / CARDBOARD

MILK CHOCOLATE

WHITE CHOCOLATE

ORANGE FLAVOURED 
COMPOUND

RASPBERRY FLAVOURED 
COMPOUND

LEMON FLAVOURED 
COMPOUND

MINT FLAVOURED 
COMPOUND

PATISSERIE ICE CREAM DESSERT





M A R Z I PA N PA S TE

APPLICATION PACKAGING PRODUCT DESCRIPTION

(2 X 5 KG) / CARDBOARD ALMOND: 47,5%

PATTISERIE CHOCOLATE



CH O CO L ATE  COATE D  M I N I  CR I S PY

TYPE APPLICATION PACKAGING

DARK

(12 X 1 KG) / CARDBOARD

MILK

WHITE

MIX

PATTISERIE ICE CREAM DESSERT



C H O CO L ATE  COATE D  P I S TAC H I O

TYPE APPLICATION PACKAGING

DARK

(12 X 1 KG) / CARDBOARD

MILK
PATTISERIE ICE CREAM DESSERT





C H O CO L ATE  S H E LL S

TYPE SHAPE PACKAGING

DARK
&

MILK

40 PIECES/ 
CARDBOARD

8 PIECES/ 
EACH TYPE

144 PIECES/ 
CARDBOARD

36 PIECES/ 
EACH TYPE

96 PIECES/ 
CARDBOARD

48 PIECES/ 
EACH TYPE

210 PIECES / 
CARDBOARD

PYRAMID
75 mm

h: 30 mm

NOTCHED TEAR
104 mm x 80 mm

h: 30 mm

HEART
180mm x 87mm

h: 30mm

HEART
45mm x 45mm

h: 15mm

NOTCHED SQUARE
67mm x 67mm

h: 30mm

SQUARE
45mm x 45mm

h: 15mm

OVAL
45mm x 55mm

h: 15mm

ROUND SERRATED
Çap: 50mm

h: 15mm

ROUND SERRATED
Çap: 98mm 

h: 30mm

LARGE 

MEDIUM

ROUND 
SERRATED
Çap: 27mm

h: 13mm

ROUND
Çap: 26mm

h: 13mm

OVAL
23mm x 36mm

h: 13mm

CLOVER
23mm x 23mm

h: 13 mm

SQUARE
25mm x 25mm

h: 13mm

NOTCHED 
TEAR

33mm x 26mm
h: 13 mm

LOZENGE
39mm x 28 mm

h: 13mm

RECTANGULAR
20mm x 30mm

h: 13mm

SMALL

CUP
Çap: 44 mm

h: 22 mm

GLASS
Çap: 40mm

h: 37 mm

CUP GLASS





TR U F F LE  S H E LL S 

TYPE APPLICATION PACKAGING PRODUCT DESCRIPTION

DARK

324 PIECES / 
CARDBOARD

DIAMETER: 25 mmMILK

WHITE





C H O C O L AT E

C A T A L O G U E



!LTÌNMARKA��STATE
OF
THE
ART�PRODUCTION�FACILITIES��INTEGRATED�QUALITY�
GUARANTEED�SYSTEMS�AND�SOPHISTICATED�2�$�CAPABILITIES�HAVE�MADE�
!LTÌNMARKA�A�PREFERRED�SOLUTIONS�PROVIDER�TO�THE�WORLD°S�LEADING�
COCOA�AND�CHOCOLATE�BRANDS�IN�THE�FOOD��PASTRY��ICE�CREAM��DAIRY��
CAKE���BISCUITS�AND�CHOCOLATE�CONFECTIONARY�INDUSTRIES�

4HE�COMPANY°S�PRODUCTION�PLANTS�ARE�LOCATED�ON�THE�OUTSKIRTS�OF�
)STANBUL��4URKEY��AND�INCLUDE�A�COCOA�PROCESSING�FACILITY��EST������	�
WITH�AN�ANNUAL�CAPACITY�OF���������TONNES�YEAR�AND�AN�INDUSTRIAL�
CHOCOLATE�PRODUCTION�FACILITY��EST������	�WITH�AN�ANNUAL�CAPACITY�
OF���������TONNES�YEAR��!LTÌNMARKA�IS�THE�WORLD°S�SECOND�LARGEST�
INDUSTRIAL�CHOCOLATE�PRODUCER�AND��TH�LARGEST�COCOA�PRODUCTS�
PRODUCER���

!LTÌNMARKA°S�BROAD�RANGING�QUALITY�GUARANTEE�SYSTEM��WHICH�
INCLUDES�ALL�RELEVANT�"2#��)3/�������)3/�������QUALITY�AND�
FOOD�SAFETY�MANAGEMENT�SYSTEMS��)3/�������ENVIRONMENTAL�
MANAGEMENT�SYSTEM��/(3!3�������OCCUPATIONAL�HEALTH�AND�
SAFETY�MANAGEMENT�SYSTEMS�CERTIFICATIONS��BEGINS�WITH�THE�IMPORT�
OF�¯MAIN�CROP°��PREMIUM�QUALITY�COCOA�BEANS�AND�CONTINUES�
THROUGHOUT�THE�ENTIRE�CHAIN�OF�PRODUCTION��PACKAGING��STORAGE�AND�
LOGISTICS�PROCESSES��4HIS�SEAMLESSLY�INTEGRATED�QUALITY�CONTROL�
SYSTEM�AS�WELL�AS�STRICT�GLOBAL�FOOD�SAFETY�AND�HYGIENE�STANDARDS�
ENSURE�TOP�QUALITY�THROUGHOUT�ALL�PRODUCTS���

!LTÌNMARKA�OFFERS�ITS�CLIENTS�NOT�ONLY�HIGH
TECH��HIGH
CAPACITY�
PRODUCTION�CAPABILITIES��BUT�ALSO�THE�WIDE
RANGING�EXPERIENCE�
AND�EXPERTISE�OF�ITS�TEAM�TO�SUPPORT�CLIENTS�WITH�FAST��FLEXIBLE�
AND�RELIABLE�PRODUCTION�SOLUTIONS��4HESE�INCLUDE�2�$�SERVICES��
RECIPE�OPTIMIZATION��PILOT�PRODUCTION�AND�CUSTOMIZED�PRODUCT�
DEVELOPMENT�
�SERVICES�THAT�HAVE�MADE�!LTÌNMARKA�A�TRUSTED�
SUPPLIER�AND�OUTSOURCING�PARTNER�TO�THE�WORLD°S�LEADING�GLOBAL�
BRANDS��AND�LED�TO�EXPORTS�TO�OVER����COUNTRIES�WORLDWIDE���

7HATEVER�YOUR�SPECIFIC�NEEDS�AND�REQUIREMENTS�FOR�COCOA�OR�
INDUSTRIAL�CHOCOLATE�PRODUCTS��OUR�SALES�TEAM�WILL�BE�HAPPY�TO�MEET�
YOU�FOR�DISCUSSIONS�AND�PROVIDE�YOU�WITH�MORE�DETAILED�INFORMATION�
ABOUT�THE�FULL�RANGE�OF�OUR�PRODUCTS�AND�SERVICES��

P RO D U C TS  FE ATU R E D 

I N  TH I S  C ATALOG U E O N LY 

R E P R E S E NT  O U R S TAN DAR D 

P RO D U C T  P O RTFO LI O. 

N E W P RO D U C TS 

C AN B E  CU S TO M IZE D 

ACCO R D I N G TO O U R 

C L I E NTS ’  R EQ U I R E M E NTS 

FO R A  P RO D U C T ’ S 

S P ECI F I C  CO M P OS IT I O N 

O F  TA S TE ,  LOO K AN D S IZE .



CHOCOLATE

BLOCK/COIN/LIQUID

DESCRIPTION COCOA SOLIDS
MILK SOLIDS

TOTAL 
FAT

PRODUCT 
CODE APPLICATION PACKAGING

DARK  

CHOCOLATE

44 %
-

31 % ALT 118
MOULDING, ENROBING, 

DECORATION

BLOCK CHOCOLATE 

25 kg CARTON BOX 

(10x2,5 kg / 5x5 kg) 

COIN CHOCOLATE 

5 kg / 25 kg KRAFT BAG

5 kg / 10kg / 25 kg CARTON BOX

46 %
-

27,5 % ALT 05 MOULDING, DECORATION

50 %
-

29 % ALT 175
MOULDING, ENROBING, 

DECORATION

53 %
-

36 % ALT 218
MOULDING, ENROBING, 

DECORATION

54 %
-

35,5 % ALT 02 MOULDING, DECORATION

54 %
-

34 % ALT 219
MOULDING, ENROBING, 

DECORATION

56 %
-

34,5 % ALT 45
MOULDING, ENROBING, 

DECORATION

56 %
-

35 % ALT 246 MOULDING, DECORATION

62 %
-

39 % ALT 253
MOULDING, ENROBING, 

DECORATION

68 %
-

38 % ALT 07 MOULDING, DECORATION

MILK  

CHOCOLATE

29 %
14 %

30 % ALT 172 MOULDING, DECORATION

29 %
23 %

30 % ALT 179
MOULDING, ENROBING, 

DECORATION

31 % 
20 %

31 % ALT 37 MOULDING, DECORATION

32 % 
26 %

31 % ALT 98
MOULDING, ENROBING, 

DECORATION

33 % 
17 %

30 % ALT 108 MOULDING, DECORATION

33 % 
21 %

34,5 % ALT 247
MOULDING, ENROBING, 

DECORATION

34 % 
27 %

34,5 % ALT 70
MOULDING, ENROBING, 

DECORATION

WHITE

CHOCOLATE

28 % 
23 %

35 % ALT 248
MOULDING, ENROBING, 

DECORATION

31 % 
21 %

36 % ALT 131
MOULDING, ENROBING, 

DECORATION

31 % 
28 %

37,5 % ALT 16
MOULDING, ENROBING, 

DECORATION

MILK  

CHOCOLATE 

WITH CARAMEL  

FLAVOUR

30 % 
30 %

33 % ALT 284
MOULDING, ENROBING, 

DECORATION

BLOCK CHOCOLATE 

25 kg CARTON BOX (10x2,5 kg) 

COIN CHOCOLATE 

25 kg KRAFT BAG

NO SUGAR ADDED CHOCOLATE

BLOCK/COIN/LIQUID

DESCRIPTION COCOA SOLIDS
MILK SOLIDS

TOTAL 
FAT

PRODUCT 
CODE APPLICATION PACKAGING

DARK

CHOCOLATE
53 %

- 
32 % ALT 209

MOULDING, ENROBING, 

DECORATION

BLOCK CHOCOLATE 
25 kg CARTON BOX 
(10x2,5 kg / 5x5 kg)
COIN CHOCOLATE 

5 kg / 25 kg KRAFT BAG
5 kg / 10kg / 25 kg CARTON BOX

MILK

CHOCOLATE
30 % 
25 %

32 % ALT 208
MOULDING, ENROBING, 

DECORATION

We have 
300 different 
recipes.

In our product 
portfolio total
dry cocoa 
solids of 
dark chocolate 
is between 
44 % - 85 %. 

Min. order 
quantity: 
3 tons. 

Shelf life: 
12 month.



ORIGINE CHOCOLATE

DESCRIPTION COCOA SOLIDS
MILK SOLIDS

TOTAL 
FAT

PRODUCT 
CODE

APPLICATION PACKAGING

DARK

CHOCOLATE

MADAGASKAR
70 %

-
44 % ALT 328

MOULDING,  

ENROBING

BLOCK CHOCOLATE  

25 kg CARTON BOX 

(10x2,5 kg) 

COIN CHOCOLATE 

 25 kg KRAFT BAG

COLUMBIA
70 %

-
44 % ALT 329

MOULDING,  

ENROBING

EQUATOR
70 %

-
44 % ALT 330

MOULDING,  

ENROBING

MADAGASKAR
56 %

-
35 % ALT 331

MOULDING,  

ENROBING

COLUMBIA
56 %

-
35 % ALT 332

MOULDING,  

ENROBING

EQUATOR
56 %

-
35 % ALT 333

MOULDING,  

ENROBING

MILK

CHOCOLATE

MADAGASKAR
% 30                                                   
% 31

34 % ALT 334
MOULDING,  

ENROBING BLOCK CHOCOLATE  

25 kg CARTON BOX 

(10x2,5 kg) 

COIN CHOCOLATE 

 25 kg KRAFT BAG

COLUMBIA
% 30                                                   
% 31

34 % ALT 335
MOULDING,  

ENROBING

EQUATOR
% 30                                                   
% 31

34 % ALT 336
MOULDING,  

ENROBING

Chocolates  
are produced 
with origin 
cocoa 
products.

Min. order 
quantity: 
3 tons. 

Shelf life: 
12 month.



COMPOUND

BLOCK/COIN/LIQUID

DESCRIPTION TOTAL 
FAT

PRODUCT 
CODE APPLICATION PACKAGING

DARK 

COMPOUND

29,5 % ALT 58
MOULDING, ENROBING, 

DECORATION

BLOCK

25 kg CARTON BOX

(10x2,5 kg / 5x5 kg)

COIN

25 kg / 5 kg KRAFT BAG

5 kg / 10 kg / 25 kg CARTON BOX

27,5 % ALT 187 MOULDING, DECORATION

MILK 

COMPOUND

33 % ALT 52 MOULDING, DECORATION

29 % ALT 188
MOULDING, ENROBING, 

DECORATION

WHITE

COMPOUND

32 % ALT 59
MOULDING, ENROBING, 

DECORATION

31 ,5 % ALT 189
MOULDING, ENROBING, 

DECORATION

I CE  CR E AM COATI N G

BLOCK/LIQUID

DESCRIPTION
COCOA SOLIDS

MILK SOLIDS
PRODUCT 

CODE
PACKAGING

DARK 

CHOCOLATE

49 %
-

ALT 143

BLOCK

25 kg CARTON BOX

(10x2,5 kg)

50 %
-

ALT 36

MILK 

CHOCOLATE

40 %
28 %

ALT 35

43 %
15 %

ALT 133

WHITE

CHOCOLATE

30 %
29 %

ALT 33

MILK 

COMPOUND
- ALT 38

Minimum order 
quantity: 6tons

Shelf life is 
12 months.



CH OCO L ATE  D RO P

DESCRIPTION SIZE WEIGHT
(pieces/kg)

COCOA SOLIDS
MILK SOLIDS

PRODUCT 
CODE

APPLICATION PACKAGING

DARK 

CHOCOLATE

L ±7,250
52 %

-
ALT 183

DECORATION, 

BISCUITS, 

CAKES&COOKIES, 

ICE CREAM

12 kg CARTON BOX

(12x1 kg)            

10 kg CARTON BOX

(1x10 kg)                                  

25 kg CARTON BOX

(1x25 kg)

S ±16,500
54 %

-
ALT 76

L ±7,250
54 %

-
ALT 219

S ±16,500
55 %

-
ALT 137

L ±7,250
55 %

-
ALT 66

M ±8,500
56 %

-
ALT 45

MILK 

CHOCOLATE

XS ±25,000
31 %
28 %

ALT 160

L ±7,250
33 %
21 %

ALT 247

WHITE

CHOCOLATE

L ±7,250
28 % 
23 %

ALT 248

M ±10,000
31 % 
28 %

ALT 16

DARK & WHITE

CHOCOLATE
L ±6,250 - ALT 159

Minimum order 
quantity: 3 tons 

We can produce 
different sizes  
of drops.

We have 300 
different 
recipes.  

Shelf life is 
12 months.

CO M P O U N D  D RO P

DESCRIPTION SIZE WEIGHT
(pieces/kg)

PRODUCT 
CODE APPLICATION PACKAGING

DARK  

COMPOUND

L ±7,250 ALT 04

DECORATION, 

BISCUITS, 

CAKES&COOKIES, 

ICE CREAM

10 kg CARTON BOX

(1x10 kg)                                  

25 kg CARTON BOX 

(1x25 kg)

S ±12,500 ALT 67  

L ±7,250 ALT 204  

MILK 

COMPOUND

S ±14,500 ALT 120

L ±7,000 ALT 188                                               

WHITE

COMPOUND
L ±7,250 ALT 59

DARK & WHITE

COMPOUND
L ±7,250 ALT 170



Minimum 
order 
quantity: 
3tons

We have 300 
different 
recipes.

Shelf life is 
12 months.

S TI CK

DESCRIPTION SIZE COCOA SOLIDS
MILK SOLIDS

PRODUCT 
CODE APPLICATION PACKAGING

DARK

CHOCOLATE
80±2 mm

48 %
-

ALT 144                               
BISCUITS, 

CAKES & COOKIES, 

CROISSANT

24 kg

CARTON BOX

(15x1,6 kg)DARK

COMPOUND
78±2 mm - ALT 277                                              

S P L I NTE R

DESCRIPTION SIZE COCOA SOLIDS
MILK SOLIDS

PRODUCT 
CODE APPLICATION PACKAGING

DARK

CHOCOLATE
2-4 mm

48 %
-

ALT 05                        

DECORATION, 

BISCUITS, ICE CREAM, 

CAKES&COOKIES

10 kg / 25 kg

CARTON BOX

Min. 80% of 
the product 
is between 
sieves, max. 
10% of the 
product is 
oversize, 
max. 10% of 
the product 
is  undersize.

Chunks can 
be naturel or 
glazed.

CH OCO L ATE  CH U N K

DESCRIPTION SIZE
COCOA SOLIDS

MILK SOLIDS
PRODUCT 

CODE
APPLICATION PACKAGING

DARK 

CHOCOLATE

1-3 mm 
2-4 mm                                                                    
3-5 mm                                                           
4-7 mm                                                           
7-9 mm                                                           
9-11 mm

54 %
-

ALT 219                                                                                                                                         

DECORATION, 

BISCUITS, 

CAKES&COOKIES, 

ICE CREAM

12 kg CARTON BOX

(12x1 kg)

10 kg CARTON BOX 

(1x10 kg)

25 kg CARTON BOX

(1x25 kg)

56 %
-

ALT 45    

68 %
-

ALT 07 

MILK 

CHOCOLATE

33 %
17 %

ALT 108

33 %
21 %

ALT 247   

34 %
27 %

ALT 70     

WHITE

CHOCOLATE

28 % 
23 %

ALT 248                               

33 % 
28 %

ALT 16  

MIX 

CHOCOLATE
-

ALT45-ALT70

ALT16

CO M P O U N D  CH U N K

DESCRIPTION SIZE WEIGHT PRODUCT 
CODE APPLICATION PACKAGING

DARK 

COMPOUND 1-3 mm
2-4 mm                                                                    
3-5 mm                                                           
4-7 mm                                                           
7-9 mm                                                           
9-11 mm

- ALT 58                             

DECORATION, 

BISCUITS, 

CAKES & COOKIES,

ICE CREAM

12 kg CARTON BOX

(12x1 kg) 

10 kg CARTON BOX

(1x10 kg)

25 kg CARTON BOX

(1x25 kg)

MILK 

COMPOUND
- ALT 52                                           

WHITE 

COMPOUND
- ALT 59                                              



Minimum 
order 
quantity: 
3 tons.

We have 
300 
different 
recipes.

Shelf life is 
12 months. 

BAK E S TAB LE  CH OCO L ATE

DROP

DESCRIPTION SIZE
WEIGHT

(pieces/kg)
COCOA SOLIDS

MILK SOLIDS
PRODUCT 

CODE
APPLICATION PACKAGING

DARK
M
S

±12,250
±10,000

56 %
-

ALT 73                                          

BISCUITS, 

CAKES&COOKIES

12 kg CARTON BOX
(12x1 kg)

10 kg CARTON BOX
(1x10 kg)                                  

25 kg CARTON BOX 
(1x25 kg)

MILK L ±7,250
31 %
21 %

ALT 300    

WHITE L ±7,250
24 %
21 %

ALT 327   

CHUNK

DESCRIPTION SIZE WEIGHT
(pieces/kg)

COCOA SOLIDS
MILK SOLIDS

PRODUCT 
CODE APPLICATION PACKAGING

DARK 1-3 mm 

2-4 mm                                                                    

3-5 mm                                                           

4-7 mm                                                           

7-9 mm                                                           

9-11 mm

- 56 %
-

ALT 73        

BISCUITS, 

CAKES&COOKIES

12 kg CARTON BOX
(12x1 kg)

10 kg CARTON BOX
(1x10 kg)                                  

25 kg CARTON BOX 
(1x25 kg)

MILK - 31 %
21 %

ALT 300    

WHITE - 24 %
21 %

ALT 327    

BAK E S TAB LE  CO M P O U N D

DROP

DESCRIPTION SIZE
WEIGHT

(pieces/kg)
PRODUCT 

CODE
APPLICATION PACKAGING

DARK M ±10,000 ALT 277        
BISCUITS, 

CAKES&COOKIES

12 kg CARTON BOX
(12x1 kg)

10 kg CARTON BOX
(1x10 kg)                                  

25 kg CARTON BOX 
(1x25 kg)

MILK L ±7,250 ALT 299    

CHUNK

DESCRIPTION SIZE
WEIGHT

(pieces/kg)
PRODUCT 

CODE
APPLICATION PACKAGING

DARK

1-3 mm

2-4 mm                                                                    

3-5 mm                                                           

4-7 mm                                                           

7-9 mm                                                           

9-11 mm

- ALT 277       
BISCUITS, 

CAKES&COOKIES

12 kg CARTON BOX
(12x1 kg)

10 kg CARTON BOX
(1x10 kg)                                  

25 kg CARTON BOX 
(1x25 kg)

MILK - ALT 299    



CH OCO L ATE  P OWD E R

DESCRIPTION
COCOA SOLIDS

MILK SOLIDS
TOTAL 

FAT
PRODUCT 

CODE
PACKAGING SHELF LIFE

DARK

68 %
-

38 % ALT 07                                          

10 kg  

CARTON BOX 

(1x10 kg)

25 kg  

CARTON BOX

(1x25 kg)

12 MONTHS                

56 %
-

34,5 % ALT 45                                         

54 %
-

34 % ALT 219                                         

MILK

34 % 
27 %

34,5 % ALT 70                                          

33 % 
17 %

30 % ALT 108                                         

33 % 
21 %

34,5 % ALT 247                                         

WHITE

31 % 
21 %

36 % ALT 131                                         

28 % 
23 %

35 % ALT 248                                        

CH OCO L ATE  F L AK E

DESCRIPTION
COCOA SOLIDS

MILK SOLIDS
PRODUCT 

CODE
PACKAGING

DARK

CHOCOLATE

46 %
-

ALT 213                                          

10 kg 

CARTON BOX 

(1x10 kg)

 

25 kg 

CARTON BOX

(1x25 kg)

51 %
-

ALT 45                                          

54 %
-

ALT 76                                          

65 %
-

ALT 07                                          

MILK

CHOCOLATE

27 %
30 %

ALT 70                                          

29 %
18 %

ALT 108    



P R ALI N E S

DESCRIPTION CONTENT PRODUCT 
CODE APPLICATION PACKAGING SHELF LIFE

CREAM WITH 

HAZELNUT&COCOA

HAZELNUT 
PASTE: % 5                                          ALT 56                                          

FILLING, 

ICE CREAMS 

SAUCE

10 kg / 20 kg 

BUCKETS

12 MONTHS                 
CREAM WITH 

HAZELNUT&COCOA

HAZELNUT 
PASTE: % 20 ALT 55                                          

CREAM WITH 

HAZELNUT

HAZELNUT 
PASTE: % 63 ALT 258                                          

6 MONTHS                                
CREAM WITH 

ALMOND

ALMOND 
PASTE: % 57 ALT 259    

G L A Z E S

DESCRIPTION PRODUCT 
CODE

APPLICATION PACKAGING SHELF LIFE

DARK ALT 173                                          

CAKE MOULDING
10 kg / 20 kg 

BUCKETS
12 MONTHS                 

WHITE ALT 176                                          

WAF F LE  CR E AM S

DESCRIPTION
PRODUCT 

CODE APPLICATION PACKAGING SHELF LIFE

DARK ALT 243                                          

WAFFLE
10 kg / 20 kg 

BUCKETS
12 MONTHS                 

MILK ALT 242                                         

WHITE ALT255                                         

HAZELNUT ALT 244                                         

HAZELNUT AND 

COCOA
ALT 245                                          

S P R E ADAB LE  CR E AM

DESCRIPTION PRODUCT 
CODE PACKAGING SHELF LIFE

MILK WITH COCAO ALT 162                                         
10 kg / 20 kg 

BUCKETS
12 MONTHS                 

Minimum 
order 
quantity: 
3 tons.

Applicable 
to all.



C O C O A 

C A T A L O G U E



!LTÌNMARKA��STATE
OF
THE
ART�PRODUCTION�FACILITIES��INTEGRATED�QUALITY�
GUARANTEED�SYSTEMS�AND�SOPHISTICATED�2�$�CAPABILITIES�HAVE�MADE�
!LTÌNMARKA�A�PREFERRED�SOLUTIONS�PROVIDER�TO�THE�WORLD°S�LEADING�
COCOA�AND�CHOCOLATE�BRANDS�IN�THE�FOOD��PASTRY��ICE�CREAM��DAIRY��
CAKE���BISCUITS�AND�CHOCOLATE�CONFECTIONARY�INDUSTRIES�

4HE�COMPANY°S�PRODUCTION�PLANTS�ARE�LOCATED�ON�THE�OUTSKIRTS�OF�
)STANBUL��4URKEY��AND�INCLUDE�A�COCOA�PROCESSING�FACILITY��EST������	�
WITH�AN�ANNUAL�CAPACITY�OF���������TONNES�YEAR�AND�AN�INDUSTRIAL�
CHOCOLATE�PRODUCTION�FACILITY��EST������	�WITH�AN�ANNUAL�CAPACITY�
OF���������TONNES�YEAR��!LTÌNMARKA�IS�THE�WORLD°S�SECOND�LARGEST�
INDUSTRIAL�CHOCOLATE�PRODUCER�AND��TH�LARGEST�COCOA�PRODUCTS�
PRODUCER���

!LTÌNMARKA°S�BROAD�RANGING�QUALITY�GUARANTEE�SYSTEM��WHICH�
INCLUDES�ALL�RELEVANT�"2#��)3/�������)3/�������QUALITY�AND�
FOOD�SAFETY�MANAGEMENT�SYSTEMS��)3/�������ENVIRONMENTAL�
MANAGEMENT�SYSTEM��/(3!3�������OCCUPATIONAL�HEALTH�AND�SAFETY�
MANAGEMENT�SYSTEMS�CERTIFICATIONS��BEGINS�WITH�THE�IMPORT�OF�
¯FIRST�CROP°��PREMIUM�QUALITY�COCOA�BEANS�AND�CONTINUES�THROUGHOUT�
THE�ENTIRE�CHAIN�OF�PRODUCTION��PACKAGING��STORAGE�AND�LOGISTICS�
PROCESSES��4HIS�SEAMLESSLY�INTEGRATED�QUALITY�CONTROL�SYSTEM�AS�WELL�
AS�STRICT�GLOBAL�FOOD�SAFETY�AND�HYGIENE�STANDARDS�ENSURE�TOP�QUALITY�
THROUGHOUT�ALL�PRODUCTS���

!LTÌNMARKA�OFFERS�ITS�CLIENTS�NOT�ONLY�HIGH
TECH��HIGH
CAPACITY�
PRODUCTION�CAPABILITIES��BUT�ALSO�THE�WIDE
RANGING�EXPERIENCE�
AND�EXPERTISE�OF�ITS�TEAM�TO�SUPPORT�CLIENTS�WITH�FAST��FLEXIBLE�
AND�RELIABLE�PRODUCTION�SOLUTIONS��4HESE�INCLUDE�2�$�SERVICES��
RECIPE�OPTIMIZATION��PILOT�PRODUCTION�AND�CUSTOMIZED�PRODUCT�
DEVELOPMENT�
�SERVICES�THAT�HAVE�MADE�!LTÌNMARKA�A�TRUSTED�
SUPPLIER�AND�OUTSOURCING�PARTNER�TO�THE�WORLD°S�LEADING�GLOBAL�
BRANDS��AND�LED�TO�EXPORTS�TO�OVER����COUNTRIES�WORLDWIDE���

7HATEVER�YOUR�SPECIFIC�NEEDS�AND�REQUIREMENTS�FOR�COCOA�OR�
INDUSTRIAL�CHOCOLATE�PRODUCTS��OUR�SALES�TEAM�WILL�BE�HAPPY�TO�MEET�
YOU�FOR�DISCUSSIONS�AND�PROVIDE�YOU�WITH�MORE�DETAILED�INFORMATION�
ABOUT�THE�FULL�RANGE�OF�OUR�PRODUCTS�AND�SERVICES��

P RO D U C TS  FE ATU R E D 

I N  TH I S  C ATALOG U E O N LY 

R E P R E S E NT  O U R S TAN DAR D 

P RO D U C T  P O RTFO LI O. 

N E W P RO D U C TS 

C AN B E  CU S TO M IZE D 

ACCO R D I N G TO O U R 

C L I E NTS ’  R EQ U I R E M E NTS .





COCOA   P OWD E R

PRODUCT SPECIFICATIONS NATURAL ALKALIZED

COCOA POWDER TYPE N S S 2 S 8 S 8 S S9 S 1 2 S 14 SR4 SR 7 SR8 SR 5

COLOUR LIGHT BROWN MEDIUM BROWN DARK BROWN BLACK BROWN BLACK BLACK LIGHT REDDISH MEDIUM REDDISH DARK REDDISH

FAT CONTENT % FROM 10-12 TO 20-22 5-8 10-12 FROM 10-12 TO 20-22

pH % 5.6 ± 0.4 7.5 ± 0.2 7.0 ± 0.2 8.0 ± 0.2 8.8 ± 0.4 10.0 ± 0.4 10.0 ± 0.4 7.4±0.2 7.4±0.2 8.5 ± 0.5 8.8 ± 0.4

ASH CONTENT  % MAX. 10 MAX. 14

SHELL (ON NON ALKALIZED NIB BASIS) % MAX. 1.75

FINENESS (75µ = 200 MESH) % 99.6±0.2 MIN. 90 MIN. 90 99.6±0.2

MOISTURE % MAX. 4.5

STANDARD PLATE COUNT (cfu/g) MAX. 5000

MOULD / YEAST (cfu/g) MAX. 100

Enterobacteriaceae  (cfu/g) NEGATIVE

E.coli (cfu/g) NEGATIVE

Salmonella (cfu/250g) NEGATIVE

ACTIVE LIPASE NEGATIVE

AFLATOXIN B1 (ppb)  < 2

AFLATOXIN B1+B2+G1+G2 (ppb) < 4 

SHELF LIFE 2 YEARS

ORIGIN GHANA AND IVORY COAST MAIN CROP BEANS

APPLICATIONS N S S 2 S 8 S 8 S S9 S 1 2 S 14 SR4 SR 7 SR8 SR 5

CONFECTIONARY *

INSTANT DRINKS * * * * * * *

BAKERY * * * * * * * * * * * *

DAIRY PRODUCTS * * * * * * * * *

ICE CREAM * * * * *



CO COA MA S S 

PRODUCT SPECIFICATIONS NATURAL ALKALIZED NATURAL

COCOA MASS TYPE CLT-S1 CLT-S CLNT

FAT CONTENT  % 52 - 56 

MOISTURE  % MAX. 1.5

pH  % 5.6±0.4 6.0±0.2 5.6±0.4

SHELL (ON NON ALKALIZED NIB BASIS)  % MAX. 1.75

TOTAL ASH (ON FAT FREE AND DRY BASIS)  % MAX. 10.0

FINENESS (75 µ=200MESH)  % 99.6±0.2

STANDARD PLATE COUNT  (cfu/g) MAX. 5000

MOULD / YEAST  (cfu/g) MAX.  100

Enterobacteriaceae (cfu/g) NEGATIVE

E.coli (cfu/g) NEGATIVE

Salmonella  (cfu/250g) NEGATIVE

ACTIVE LIPASE NEGATIVE

AFLATOXIN B1 (ppb) < 2 

AFLATOXIN B1+B2+G1+G2 (ppb) < 4 

SHELF LIFE 2 YEARS

ORIGIN GHANA AND IVORY COAST MAIN CROP BEANS

APPLICATIONS CLT-S1 CLT-S CLNT

CHOCOLATE CONFECTIONARY * * *



COCOA  B UT TE R

PRODUCT SPECIFICATIONS NATURAL DEODORIZED

COCOA BUTTER 
TYPE

CBN CBD

MOISTURE  % MAX. 0.1

FFA  % MAX. 1.75

REFRACTIVE INDEX (40 °C) % 1.456 - 1.459

UNSAPONIFICIABLE MATTER  % MAX. 0.35

PEROXIDE VALUE (meq 02/kg) 0.5-3.0

IODINE VALUE (WIJS METHOD) % 32-42

SAPONIFICATION VALUE 191-198

MELTING POINT INITIATION °C 32-35

MELTING POINT COMMENCEMENT °C 33-35

STANDARD PLATE COUNT  (cfu/g) MAX. 5000

MOULD / YEAST  (cfu/g) MAX. 100

Enterobacteriaceae (cfu/g) NEGATIVE

E.coli (cfu/g) NEGATIVE

Salmonella  (cfu/250g) NEGATIVE

ACTIVE LIPASE NEGATIVE

AFLATOXIN B1 (ppb) < 2

AFLATOXIN B1+B2+G1+G2 (ppb) < 4

SHELF LIFE 2 YEARS

ORIGIN GHANA AND IVORY COAST MAIN CROP BEANS

APPLICATIONS CBN CBD

CHOCOLATE CONFECTIONARY * *

COSMETICS *



F I LL I N G S

BASE FILLINGS

DESCRIPTION PRODUCT 
CODE PACKAGING SHELF LIFE

WHITE

ALT 47                                          

 10 kg / 20 kg 

BUCKETS
12 MONTHS                 ALT 87                                          

MILK ALT 216                                          

FILLINGS

DESCRIPTION PRODUCT 
CODE

PACKAGING SHELF LIFE

DARK ALT 201                                         

10 kg / 20 kg 

BUCKETS

12 MONTHS                

MILK ALT 202                                       

CAPPUCCINO ALT 89                                          6 MONTHS                

ALMOND ALT 267                                          

12 MONTHS                                

HAZELNUT ALT 268                                          

PISTACHIO ALT 270                                          

YOGHURT WITH 

STRAWBERRY
ALT 269                                          

NOUGAT WITH 

HAZELNUT
ALT 276                                       

HAZELNUT

GIANDUJA
ALT 210

Base 
fillings 
can be 
aromatised 
and 
colorised.

Minimum 
order 
quantity: 
3 tons.


