SEPHRA CALL TODAY

Chocolate Dipping & Coating, Fountain Ready (858) 675-3088
S —

Our Company

Sephra is the world’s most trusted name in chocolate fountains and fondue chocolate. Originating in 2003, Sephra
developed the first couverture fountain ready chocolate and set the standard with a full line of commercial and home
chocolate fountains. Sephra’s lines of gourmet chocolates are renowned for their superior quality, rich flavor and Beneﬁts:
aroma. At Sephra, we take pride in delivering exquisite products with unique characteristics designed to help exemplify
your trade and craft. We invite you to discover which of our three chocolate product lines (Belgian, Premium or Melts)
is designed to best suit your needs and creativity. Enjoy, create and profit from your passion with Sephra chocolates. * No Tempering Needed
ol

* Professional Quality Chocolate Coating

«

¢ ‘Trans Fat Free
¢ Gluten Free

e Kosher Dairy Certified @D

=
. S s By Orthodox Union w
Our Chocolate Melts * Unmatched Taste & Quality >
Sephra Melts represent one of the highest quality chocolate dipping and coating compounds on the market. The * 21b Packages in Chip Form Z
Dark, Milk and White Melts are delicious and cost-effective. Sephra roll refines the ingredients to 30 microns. o Mi ble Safe. BPA Free Packagi
"This refining method produces an unequalled velvety smooth texture and provides an excellent flavor profile for lcrowavable sate, BeGiL desa S m
each type of coating. The packaging is BPA free for easy melting in the microwave and does not require any oil for ¢ Roll Refined to 30 Microns t'*
use in a chocolate fountain. Each bag of Melts has a perfect viscosity for candy making, is certified gluten free and o ﬁ
does not need to be tempered. Melts produce an exquisite sheen and unmatched presentation making it the * Fast East & West Coast Distribution @p
chocolate coating of choice for dipping and candy-making professionals. * Chocolate Fountain Ready

* No Oil or Mixing Required
PRODUCT INFO Weight Stock Code UPC % Cocoa Kosher Format PackSize DC e
* Deliciously Rich Flavor & Texture

Dark Chocolate Melts 20lb 28007  Case: 180657001091 17% Dairy Chip  10x2lb CA, NY
Dark Chocolate Melts 4lb 21007  Bag: 180657001077  17%  Dairy  Chip 2x2b  CA Our Chocolate Coating is great for the following:
Milk Chocolate Melts 20Ib 28008  Case: 180657001015 9% Dairy  Chip 10x2lb CA, NY GLAZES % DECORATING
Milk Chocolate Melts 4lb 21008  Bag: 180657000964 9% Dairy Chip  2x2lb CA I ENROBING PRALINES ﬁ}“ ICING

i
White Chocolate Melts 20lb 28009  Case: 180567001107 0% Dairy Chip  10x2lb CA NY S S
White Chocolate Melts 4lb 21009  Bag: 180657000360 0% Dairy Chip 2x2lb CA CALL FOR BULK RATE INFORMATION
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SEPHRA

Chocolate Dipping & Coating, Fountain Ready
-

Sephra Dark
Chocolate Melts
N

Nutrition Facts

Serving Size 1.410z (40g) Servings Per Container 23

Amount Per Serving
Calories 230 Calories from Fat 140

% Daily Value*

Total Fat 169 25%
- Saturated Fat 159 75%
- Trans Fat 0g

Cholesterol omg 0%
Sodium 40mg 2%
Total Carbohydrate  23g 8%
- Dietary Fiber 19 4%
- Sugars 209

Protein 19 2%
Vitamin A 0% | Vitamin C 0%
Calcium 2% | Iron 0%

* Percent Daily Values are based on a 2,000 calorie diet. Your Daily
Values may be higher or lower depending on your calorie needs.

Calories 2,000 2,500
Total Fat Less Than 659 80g
Saturated Fat Less Than 20g 259
Cholesterol Less Than 300mg 300mg
Sodium Less Than 2,400mg  2,400mg
Total Carbohydrate 3009 3759
Dietary Fiber 25g 309
Protein 509 659

Calories per gram: Fat 9, Carbohydrate 4, Protein 4

Ingredients: Sugar, hydrogenated palm kernal
oil, cocoa powder, cocoa powder processed with
alkali, demineralized whey, soy lecithin, salt,
natural flavors, vanillin (artificial flavor). Contains
milk and soy. May contain trace amounts of

Sephra Milk

hocolate Melts

CALL TODAY
(858) 675-3088

Sephra White

- Chocolate Melts

Nutrition Facts

Serving Size 1.410z (40g) Servings Per Container 23

Amount Per Serving
Calories 220 Calories from Fat 130

% Daily Value*

Total Fat 149 22%

- Saturated Fat 139 65%

- Trans Fat 0g

Cholesterol 5mg 1%
Sodium 30mg 1%
Total Carbohydrate  23g 8%
- Dietary Fiber 19 3%
- Sugars 229

Protein 29 4%
Vitamin A 0% | Vitamin C 0%
Calcium 5% | Iron 0%

* Percent Daily Values are based on a 2,000 calorie diet. Your Daily
Values may be higher or lower depending on your calorie needs.

Calories 2,000 2,500
Total Fat Less Than 659 80g
Saturated Fat Less Than 20g 259
Cholesterol Less Than 300mg 300mg
Sodium Less Than 2,400mg  2,400mg
Total Carbohydrate 3009 3759
Dietary Fiber 25g 309
Protein 509 659

Calories per gram: Fat 9, Carbohydrate 4, Protein 4

\_ Peanuts due to common processing equipment. )

TRANS FAT & GLUTEN FREE

Shelf Life: Dark Melts 12 Months

Ingredients: Sugar, hydrogenated palm kernal
oil, cocoa powder, skim milk powder,
demineralized whey, soy lecithin added as
emulsifier, salt, vanillin (artificial flavor). Contains
milk and soy. May contain trace amounts of

\_ Peanuts due to common processing equipment. )

Nutrition Facts
Serving Size 1.410z (40g) Servings Per Container 23
Amount Per Serving
Calories 240 Calories from Fat 140
% Daily Value*
Total Fat 169 25%
- Saturated Fat 159 75%
- Trans Fat 0g
Cholesterol 5mg 1%
Sodium 35mg 1%
Total Carbohydrate 229 7%
- Dietary Fiber 0g 0%
- Sugars 229
Protein 29 4%
Vitamin A 0% | Vitamin C 0%
Calcium 6% | Iron 0%
* Percent Daily Values are based on a 2,000 calorie diet. Your Daily
Values may be higher or lower depending on your calorie needs.
Calories 2,000 2,500
Total Fat Less Than 659 80g
Saturated Fat Less Than 209 259
Cholesterol Less Than 300mg 300mg
Sodium LessThan 2,400mg  2,400mg
Total Carbohydrate 3009 3759
Dietary Fiber 259 309
Protein 509 659
Calories per gram: Fat 9, Carbohydrate 4, Protein 4
Ingredients: Sugar, hydrogenated palm kernal
oil, whole milk powder, demineralized whey,
skim milk powder, soy lecithin, salt, vanilla
extract. Contains milk and soy. May contain
trace amounts of peanuts due to common
\_ processing equipment. )

TRANS FAT & GLUTEN FREE

Shelf Life: Milk Melts 12 Months

Sephra, L.P. 11035 Technology Place, Suite 100, San Diego, CA 92127

TRANS FAT & GLUTEN FREE

Did you know?

Chocolate is typically refined by one of
two processes: ball mill or roll refining.
Ball mill refining is a process that
utilizes steel balls rotated by a
high-speed stirring gear and yields
uneven particle sizes which affects the
texture and flavor profile. Although
more expensive and time consuming,
Sephra roll refines their chocolate
coating. Roll refining ensures an even
particle size and allows the ingredients
to be milled to a diameter of 30 micron.
"This is a small enough size that the
tongue can no longer distinguish texture
and you are left with a velvety smooth
feel and rich flavor profile exclusive to
Sephra’s product line.

Distribution
Centers
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