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Prime selection
A premium range of rich flavour & colour cocoa powders
to delight your consumers.

Our cocoa powders are: Bensdorp o�ers the following sustainability labels:

FAT 10/12% FAT 20/22% FAT 22/24%Name pH

100049-793*

100084 -793*

100361-793

100021-793*

100053-793**

100300 -793*

100001-793*

100326 -793*

100055-793*

100029-793*

100011-793*

100363-793

100023-793*

100037-793*

100334 -793*

100002-793*

100314 -793

100051-722(50lbs)*

100046 -793**

100364 -793*

100024 -793*

100054 -793**

100318-793*

100003-793*

NP

DP

DZA

MR

SR

DW

DDP

DL

RB

5.0 – 6.2

6.8 – 7.2

7.1 – 7.5

7.2 – 7.6

7.7 – 8.1

7.3 – 7.7

7.8 – 8.2

7.6 – 8.0

7.8 – 8.2

• All powders are available in 25kg  bags (SAP code finishing in -793) 

• Powders marked with * are available in 800kg  bags (SAP code finishing in -216 instead of -793)

• Powders marked with ** are available in 800kg  bags (SAP code finishing in -216 instead of -793) 

and in 5kg  bags (SAP code finishing in -724  instead of -793)



Specialty selection
Cocoa powders with unique functionality to enhance
the flavour and colour impact in your applications.

PACK AGING 25kg

Dispersible
cocoa powders
DISPERSIBLE 10/12 DBP:
100321-COH-793
DISPERSIBLE 10/12 SR:
100034-COH-793

100% organic SR cocoa powders

PACK AGING 25kg

Organic
cocoa powders

10/12 NAT ORG 100410-793
10/12 HD ORG 100510-793
20/22 HD ORG 100520-793

100% Dairy free, dark chocolate
claim, 2% sugar

100067-COH-793
PACK AGING 25kg

Dark Chocolate
powder

One of the blackest cocoa
powders on the market with
intense cocoa flavour

DCP-10Y352-790

PACK AGING 25kg

Ebony powder

Inclusions for multi-texture
experience made of only two
ingredients

100921-COH-62A

PACK AGING 10kg

Croquoa

Low moisture absorption
for a nice matt finish

100-F17C010COH-68A

PACK AGING 10kg

Dusting
cocoa powder

Ideal for aerated bakery
applications, low in fat

100052-722

PACK AGING 50lbs

Defatted
cocoa powder <1%

Dark brown, 100% natural
cocoa powder

100394-COH-D21
PACK AGING 25kg PACK AGING 25kg

Natural Dark
cocoa powder

10/12 NAT SAO TOME                               

10/12 NAT SANTO DOMINGO ORG           

10/12 HD SANTO DOMINGO ORG              

20/22 HD SANTO DOMINGO ORG            

10/12 HD SANTO DOMINGO                      

22/24 HD TANZANIA                                 

10/12 HD GHANA                                        

20/22 HD CAMEROON                            

100% traceable powders with a unique taste profile

Single Origin
cocoa powders

100% Allergen free cocoa powder 
blended with 5% sunflower lecithin 
for a quick dispersion in cold drinks.



• All powders are available in 25kg  bags 

• Powders marked with a * are available in 800kg (SAP code finishing in -216 instead of -790 or -789)

• Sample for a prospect weights 250 grams

Barry Callebaut selection
A large range of high quality low fat cocoa powders.

FAT 10/12%Name pH

NCP-10C101-789

DCP-10C102-789

DCP-10B102-789

DCP-10KN-790*

DCP-10R102-789*

DCP-10TN-790*

DCP-10R118-790*

DCP-10R315-790

DCP-10L139-790

N102C

D102C

D102B

D102K

D102R

D102T

D102 DRM

DARKO

ECLIPSE

5.0 – 6.2

6.6 – 7.0

7.1 – 7.5

7.1 – 7.5

7.6 – 8.2

7.6 – 8.0

7.6 – 8.2

7.6 – 8.2

7.6 – 8.4

www.bensdorp.com


