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The different stapes of chocolate production

Coco
Cocoa Beans a Milk Powder
4 ‘ Cocoa Butter
' Seeds

3 - Crushing

- é o
1

2 - Roasting

1 - Grinding

The body of the The cocoa beans Crushed and heated

) are roasted at a between steel cylinders, the o o e .
cocoa  bean s beans are transformed into 4 - Mixing & Reflnlng 5- Conching
separated from ifs femperature of te. Pressing th
o 110°C to 140°C for cocoa paste. Pressing then i
shell by means of a 15 to 40 minutes to separates the liquid part, the Sugar and milk are added to The chocolate

sieve over which a

cocoa butter, from the solid

the cocoa mass, which is

stream of hot air develop the aromas part, the cake. The cake is then crushed and made into p(r?(sj’reknls ;ec?fforl
blows of the chocolate. passed through a sieve 1o | | very small particles a eaaed fo
obtain the cocoa powder. : several  hours in
mixers. The
g aromas are
£ released and the
; texture of the
l w paste  becomes
. smoofth.

/ - Moulding 6 - Temperate
Dried or candied fruit and
puffed rice can be added
to the chocolate, which is

The temperature of
the chocolate s

8 - I\/\leng Chocolate . lowered in  very
poured into moulds before recise steps to
Dark chocolate, mik chocolate, couverture chocolate, ]Eaeing tﬁooled, rlgmoveg Eoke it shinyp crispy
: rom e mou an /
tablets, chocolate candies, bars, powder, chocolate spread wrapped. and melting.
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Ground Coffee Beans

Advisories {
coffee lovers!

True coffee bean 100%
Arabica coated with
dark chocolate.

ref. GC2 - 150g

ref. GC1 - 150g

ref. 165515-150g

Bulk 1 a4 5kg
(naked or individual
wrapped)

Lingot de nickel

(2 modeles)
Quartet mini ballotin ref. 165516 - 200g
Gauguin Grains de café
ref. 160016
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Turbines

A real treat!

The coffee strength to crunchy
almonds, macadamias or
hazelnuts, all tastes are catered for!

Biscoctoc

CEufs de Cagou
(filling praline chocolate)
200gr_#198920

Macadamia
200gr_#198925

Ground coffee beans
150gr_165515J Hazelnuts
180gr_#198905
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Mini tablets NAPOLITAINS

Ideal to enjoy with
your coffee or teatime,
mini blocks dark 72% or milk chocolate
"Napolitains”
are available in multiple colors,
in boxes 30 or 250 units.

Dark 72% Bisco
x30_144gr_133100
x250_1,250kg_136100

Milk Bisco
x30_144gr_133200
x250_1,250kg_136200

Cceurde Voh
Milk x30_144gr_133175J
Dark 72% x30_144gr_133175
Dark 72% x250_1,250kg_136040
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Standards NAPOLITAINS

Pacific Flowers Seashells

Milk x 30_144gr_133208J Milk x 30_144gr_133204J
Dark72% x 250_1,250kg_136031J Dark72% x250_1,250kg_new

Pacific Fishs
Lait x 30_144gr_133203J
Noir 72% x 250_1,250kg_136040J

Paris’s Monuments
Lait x 30_144gr_134203J
Noir 72% x250_1,250kg_new
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Standards NAPOLITAINS

Regions of France
Milk or Dark 72% x 18_90gr_
Milk or Dark 72% x 30_144gr_
Milk or Dark 72% x 250_1,250kg_

New Caledonia’s paradise

Milk or Dark 72% x 18_90gr_

Milk or Dark 72% (133207J) x 30_144gr_
Milk or Dark 72% x 250_1,250kg_
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Boite de chocolats Gauguin
ref. 165250 - 500g
ref. 163202 - 250g

Quartet mini ballotin
Gauguin Grains de café
ref. 160016

Famous painters :
Gauguin, Renoir
& Van Gogh

Mini Ball Gauguin x 12mini
tab Gauguin_60gr :

Noir 72% ref. 133012J
Lait 30% ref new

Mini tablettes Renoir
ref. 135202 - box 144g
ref. 134202J - rhodo plastic box 144g

Mini tablettes Gauguin
ref. 135201 - box 144g
ref. 133201 -rhodo plastic box 144g
ref. 136201J Noir -carton box
. 1kg

Mini tablettes Lait Van Gogh
x30_134201J - rhodo plastic box 144g
x250_new_carton box 1,250kg
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Original NAPOLITAINS

Travel to a world of flavors
with the new collection
of mini blocks chocolate

"ORIGIN"

Milk 31% Ivory Coast
Milk 39% Colombia
Milk 39% Sao Tome
Dark 70% Madagascar

Dark 76% Venezuela

Dark 85% lIvory Coast

18 mini blocks chocolates_86gr

Bulk 200 units_kg
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Minis Tablets Personalised

To promote your business
or customize your gifts,
mini blocks chocolate "Napolitains”
are the perfect way
to distinguish yourself.

Dark 72% or Milk chocolate,
add a little flavour to your communication
and customize your chocolates!

Biscochoc will take care of everything.

From your logo, photo or slogan...,
we create the design for free and deliver your
chocolates 2 months maximum after your order.

Dark72% x250_1,250kg

Minimum quantity order : 5 000 units, Milk x250_1,250kg
(=18 boxes of 250 units)
you can receive several times
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FAMILY Tablets

— iscochoc —
INOITA
Tra ditlo n

iscochoc —

Milk Noisety
100gr_110107

Milk
70gr_110020

Milk chocolate

100gr_110120 Dark 52% crisp rice
350gr_110420 170009r_111100011100 70gr_110040 M|k hazelnuts
gr_ : 100gr_110140 — fSiscochoc —
350gr_110410 White - Togr 1 100%0 : NOIT4,.
70gr_110030 100gr_110150  Coconut milk i Sier,
100gr_110130 choc 'f’»"f""’J

70gr_111022
100gr_111122

Dark 55%
200gr_110260
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PREMIUM Tablets

)IS ochoc /)’I’S('nuluu'

XNoir | Noir

CROQUANT ECLATS
CAFI MENTH

)IS( ochoc /s( cochoc

@Y ir Noir
86 72%

ls¢ rochoc

(A/‘l orr Coffee dark Mint dark
77”0 - 100gr_111114  100gr_110180

)ls cochoc

Dark 72% ﬁlt

100gr_110160 NOISETTES

ENTIERES

Dark 86%
100gr_110186

Dark 77%
100gr_110170
Whole hazelnuts Orange
milk chocolate dark chocolate
200gr_110250 200gr_111217
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PREMIUM Tablets Vanuatu Origin

Range CHOKOLA'J

Chocolate block from
Vanuatu cocoa beans and
with colours from South
Pacific...
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PREMIUM Tablets Vanuatu Origin  <Fustd (£

Range CHOKOLA'J




NAPOLITAINS Vanuatu's origin

Gamme CHOKOLA'J
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MLLE CACAO Tablets Vanuatu Origin

Range CHOKOLA'J

(SCOT,

From Vanuatu’s cocoa origins, walk
of Cocoa Miss in the streets of Paris...

CIHHOKOLA'J

CHOKOL Ay

and very soon... new packaging in
box Set x 4 Tablets 70g or 100g
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VALENTINE's day Tablets

Range CHOKOLA'J

For lovers...

CHOKOLA’J

'
Q)‘alea%?w'&

Doy

@B

s >4

Y= =000 - Q) = e - b

C

| @rPo R

C

i) vl X i - ) g
a

VANUATU COCOA PREMIUM
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KIPETI Tablets

Range CHOKOLA'J

KIPETI : chocolate block
with popping candy...
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Pastry Cook Tablets

Dark 55% OC QMT
200gr_112260 W e
Dark 65% ., KFE crgnmsd
200gr_112261 4 = CAl ‘

Milk White il Qe
200gr 112263 200gr_112265 | \p
3 &
o -
iy

adi]

Dark Coffee Praliné Milk
200gr_112262 200gr_112264

Tél. +687 28 95 36 / Fax +687 28 95 37 / email: export@biscochoc.nc



Chocolate Bars

For a gourmet break, .
small or large ... <@H/

W 2§

'sf Ochoc
45 g
&

Chocolater:
aterie ¢
e Noume
éa

Dark 72% bar 45gr
x42_146060

Milk chocolate crisp rice
bar 45gr
x36_146040

Noisety Milk hazelnut praline
filling bar 40gr
x42_146007
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Rocks

dark or milk chocolate
with an home praline crispy

MILK chocolate
141022 - x3 (glissiere)
141122 - x34 (présentoir)

Dark chocolate
141012 - x3 (glissiere)
141112 - x34 (présentoir)
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Rocks

dark or milk chocolate
with an home praline crispy

Milk Chocolate
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Shacking

Y

Children's snacks

Plastic box 100 godters
DARK
1.4kg_120212

p -
6 GOUTERS CHOCOLAT s i 0
— Plastic box 100 godters

MILK
1.4kg _120222

120012_Set 6 goliters Noir  120022_Set 6 golters Lait
Display x14 lots Display x14 lots

120092_Set 6 goliters Mixt (dark, milk & white)
Display x14 lots_120092

Plastic box 100 golters WHITE
1.4kg 120232
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Snacking

PoP “
Delicious cripy rice covered f
Py of &

with milk chocolate

r de céréales croustillontes
enrobé de chocolat au lait

Milk ORIGINAL
165540 - x20 (display)

Milk COCONUT
165541 - x20 (display)

Milk PASSION
165542 - x20 (display)
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Hazelnuts Spread « Noisety »

)
i
o
=
[7)
an
o
c
o)

Glass jar
750gr_150750

Glass jar

400gr_150400 Glass jar

240gr_150240

No
SIS l

Noisety Milk
hazelnut spread
chocolate block
100gr _ 110107

Noisety Milk hazelnut spread :
- bar 40gr _ display x42 _
146007
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Fruit BAR

Source of energy and rich in

S~ 2~ r X3 ‘—7\,«1< ~A,

. . ° \/':\ \.0""-’ m'“"”"‘"o ./’;—' — i

flavor, fruit paste is the ideal R e S
partner =

for good moments of life !

Display 100 bars %
2kg_146034 -
Box 10 bars

200gr_146033 ﬁ
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Authentic CAGOU Candy

Cagou

Niaouli

Niaouli
100gr_#1303121

Original and exotic :
new candy range with
authentic flavors

Nouvelle-Calédonie

| MiX tropic

%

Honey (Miel) Mix Tropic
100gr_#1303123 100gr_#1303120
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Contact Us

5 rue Nobel _ 7| Ducos / PO BOX 1119
08845 Noumea - New Caledonia
Tel: +687 28 95 36

Fax: +687 28 95 37
Email: exortbiscochoc.nc :
helene.duuesnobiscochoc.nc

-
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