
 

 

ORGANIC COCOTELLA 

PRODUCT SPECIFICATION (Spec No: 4.17) 

 

PRODUCT DESCRIPTION  
Organic cocotella is a natural and healthy spread 
made from coconut syrup & coconut milk blended 
with highest quality organic ingredients to enhance it’ 
s taste. It has a great coconutty flavor bind with cocoa 
and hazelnut, smooth texture.  
 

INGREDIENTS                                                  
Coconut Syrup, Coconut milk, Fat reduced cocoa, 
Corn starch, Hazelnuts, Natural Vanilla Flavour  
 

EDIBLE 
Can be used in a range of sweet dishes such as, 
topping and filling to confectionaries, breads, 
pancakes, other baked goodies and candies 
 

STORAGE 
Store in a cool, dry place. Keep refrigerated after 
opening  
 
SHELF LIFE  
12 months from date of manufacture 
 
PRODUCT ACQUIRED 
ISO 22000:2018, HACCP. GMP.  USDA Organic, EU 

Organic 

 

 

 

  
                                  
 

               

 

NUTRITION FACTS 
6 servings per 200g container 
Serving size                                        

 
(37g)(2TBSP) 

  

Amounts Per Serving  

Calories  
 

                160Kcal 

 % Daily Value 

Total Fat 8g  10% 

Saturated Fat 7g     35% 

Trans Fat 0g 

Cholesterol 0mg 0% 

Sodium 3mg 0.1% 

Total Carbohydrates 21g 7% 

Dietary Fiber 2g 8% 

Total Sugar 18g  

Includes 18g Added Sugars      36% 

Protein 1g 2% 
  

Calcium 4mg 
 

Potassium 14mg 
 

*The % Daily Value (DV) tells you how much a nutrient in a serving 
of food contributes to daily diet. 2, 000 calories a day is used for 
general nutrition advice.   

Sensory & Physio-Chemical Characteristics 

Appearance Semi solid spreadable paste 

Odour Characteristics to the odour of coconutty 

Taste Characteristics to the taste 

Brix 75 - 77 

pH 5.5 – 6.5 

Microbiological Parameters 

TPC (CFU) < 5000/ g 

Total Coli forms < 100/ g 

E coli Absent / g 

Salmonella Absent / g 

Yeast and mould < 200/ g 
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