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PROVA’s solutions to maintain the delicious
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REDUCTION

FLAVOR SOLUTIONS

REDUCE COCOA POWDER UP TO 30%
FLAVOR SOLUTIONS

Available in various solubilities and forms

+ Natural Type $
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e Artificial Flavors
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* Create rich chocolate notes
* Maintain original texture

« Cost efficient, with up to 30% reduction of cocoa povvd“e"r,;;;'
e Smooth processing with less dust in/around equipment '.;,”_{7"; i
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goods Ice Cream

US COCOA FUTURES

114% YEAR-OVER-YEAR INCREASE IN FORMS
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