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Hier klicken

Our grated chocolates are the perfect 

choice to give your creations that certain 

something. Finely grated and made from 

high-quality chocolate, they provide a 

sophisticated finish on cakes, desserts 

and in your cookies or ice cream 

specialities.

Grated chocolate

Products

WRS30 GRATED WHITE CHOCOLATE, MIN. 30 % 

COCOA SOLIDS

WRS GRATED WHITE CHOCOLATE, MIN. 35 % 

COCOA SOLIDS

For decorating and for refining ice cream 

specialities, “spaghetti” ice cream, and for fancy 

pastries, cakes, chocolates, desserts and sweet 

dishes.

SRG ROUGH-GRATED PLAIN CHOCOLATE, MIN. 

55 % COCOA SOLIDS

SRF FINELY GRATED PLAIN CHOCOLATE, MIN. 55 

% COCOA SOLIDS

For use as chocolate chips in cakes, gateaus and 

biscuits and as decoration and flavouring for 

stracciatella ice cream and other specialities, as

well as for pastries and confectionery.

Storage

Cool at max. 18 °C, dark, dry

Relative air humidity: max. 60 %
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