
 

THE CHOLACA YOU LOVE, NOW 
EVEN  EASIER TO USE.

OUR PURE 
LIQUID CACAO:
NOW ASEPTIC!

This delicious ingredient is a natural mood enhancer, can be 

enjoyed on its own, in the brewing process, or in your favorite 

food or beverage innovation where a liquid cacao form is 

needed. And, every sip saves the rainforest!

Boulder, CO 80304 720-598-8560            cholaca.com
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PRODUCT DETAILS:

INGREDIENTS:

• Cacao, water

INSTRUCTIONS:

1. Store at room temperature.

2. Place liquid cacao in a hot bath
to make sure it is fully liquefied.

3. Add liquid cacao post fermentation,
prior to crashing, at around 55°F-65°F.

4. Circulate well.

ATTRIBUTES:

• Shelf stable

• Easy to use, add
post fermentation

• No yield loss

• More consistent
batch to batch

• Easy clean up

MICROBIOLOGICAL CHARACTERISTICS

NUTRITIONAL INFORMATION 

Ave ra g e a na l ysis  fo r o n e 2 oz (57g) se r vi ng .
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