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Product Information Sheets 

 

 

 

Freshers  

Fat Reduced Cocoa Powder 

 
 

 

 

Legal Product Description: 

 

 

Fat Reduced Cocoa Powder 

 

Product Code: 044 

Pack Size & Dimensions: 10 x 500g 

 

Ingredients List: 

 

 

Fat Reduced Cocoa Powder.  

Contains Cocoa Butter 10% Minimum 

ALLERGY ADVICE 

 

Nutritional Information: 

 Per 100g   

Energy – kJ 1313  

Energy - kcals 316  

Fat, g 11.0  

of which saturates, g 6.6  

Carbohydrate, g 16.5  

of which sugars, g 0.7  

Fibre, g 34.3  

Protein, g 22.5  

Salt, g Trace  

 

Shelf Life: Unopened 18 months from date of manufacture 

Shelf Life: Opened Same as unopened shelf life 

Storage Instructions: Store in a cool, dry place away from direct sunlight and strong odours. 

Dilution Rate: N/A 

Gram Throw: 

N/A 

Yield Information: N/A 
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Usage Instructions: 

 

For Drinking: Use 1 teaspoon of Freshers Reduced Fat Cocoa Powder for one cup 

of cocoa.  

Mix the Cocoa Powder with some of the milk into the cup till smooth and creamy.  

 

Heat the remainder of the milk in a saucepan until boiling, then pour into mug and 

stir. Sweeten to taste if required. 

 

For Cooking: Freshers Fat Reduced Cocoa Powder is ideal for baking – just use 

according to individual recipe requirements. 

 

 

 

Allergen Information 

Product Contains: 
Yes/No 

Dietary Needs 

Suitable for: 
Yes/No 

Cereals containing gluten No Vegetarians Yes 

Soybean and soybean products No Vegans Yes 

Milk and milk products No Sufferers of Lactose Intolerance Yes 

Crustacean and crustacean products No Coeliacs Yes 

Molluscs and mollusc products No Diabetics (As part of a balanced diet) Yes 

Fish and fish products No   

Eggs and egg products No   

Celery and celery products No   

Mustard and mustard products No   

Sesame seeds and products No   

Peanuts and peanut products No   

Nuts and nut products No   

Lupin (Lupine) and lupin products No   

Sulphites in concentration of more 

than 10mg/Kg 

No 
  

 

Product Contains: Yes/No Details 

Genetically Modified Ingredients No  

Artificial Antioxidants No  

Artificial Colours No  

Artificial Preservatives No  

Flavour Enhancers No  

Sweeteners No  

Hydrogenated Vegetable Oil No  

Added sugar No  

 

Product Highlights/ USP’s:  Ideal for drinking and cooking purposed 

  Reduced fat content 
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