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Astringency

Scale:
1 - Slightly Present 
2 - Present
3 - Moderate
4 - Pronounced 
5 - Intense

Flavor: Balanced Cocoa

Available in: 15kg blocks

Best for:

HN366NL

Flavor:

Bon Bons

Bitterness Cocoa
Intensity

Acidity Alkalinity

Roast 
Degree

Looking for ingredients and inspiration beyond cocoa? 
At ofi we bring together the best of cocoa, nuts, spices, coffee 

�and dairy to provide naturally good food & beverage ingredients 
and solutions. Contact our experts today at ofi.com to find out 

how we can best support your initiatives and ambitions.

SCAN TO 
GET IN TOUCH

Chocolate Praline

A flavor profile of balanced cocoa intensity and roast degree. 
Low acidity and embodied with a sweet aroma and hints of 
woody, nutty and cereal notes. 

Ecuador is the home of Arriba cocoa beans, and favored by 
chocolate makers and cocoa enthusiasts alike. It is one of the 
few fine, aromatic varieties of cacao in the world. 

Single Origin Nib Roast Ecuador Cocoa Liquor

https://www.ofi.com
http://www.ofi.com/products-and-ingredients/cocoa/huysman.html



