










OUR
PURE C COA 
PRODUCTS
Pure cocoa ingredients for a 
genuine chocolate experience 
made with the finest cocoa 
beans. Perfect for creating and 
fine-tuning custom chocolate 
recipes. They are the real soul 
of your solid chocolate body. 
Discover a wide range of products 
that boost your creations with 
deep chocolatey character. 

COCOA NIBS
Description Packaging Order code Shelf 

life
Kosher
Dairy Halal

NIBS Crushed roasted cocoa kernels for a pure and toasted cocoa 
flavour. Add a delightful crunch to your creations. 4x800g bag NIBS-S502-X47 24 ✔ ✔

COCOA MASS
Description Packaging Order code Shelf 

life
Kosher
Dairy

Kosher
Pareve Halal

COCOA MASS The pure, unsweetened cocoa soul of your chocolate.
4x2.5 kg Callets™ bag
1x20 kg box
5x5 kg block

CM-CAL-XX-XXX
CM-CAL-566
CM-CAL-81A

24
36
36

✔ 

✔ 

-

-
-
✔

✔

-
-

COCOA BUTTER 
Description Packaging Order code Shelf 

life
Kosher
Dairy Halal

COCOA BUTTER Pure cocoa butter, pressed from whole roasted cocoa beans 
- neutral in colour and taste. 4x4 kg bucket CB-E0-655 24 ✔ ✔

DEODORISED COCOA BUTTER Pure cocoa butter, pressed from roasted whole cocoa beans 
- neutral in colour and taste. 4x3 kg bucket NCB-HDO3-654 24 ✔ -

MYCRYO®

100% pure cocoa butter in micro-powder form. 
All-natural - for perfect tempering and frying. 
For tempering: add 2% Mycryo™ to your correctly melted 
chocolate, mix and ready. For frying/grilling: cover fresh 
ingredients in Mycryo™ and fry or grill.

10x600 g box NCB-HD706-E0-W44 12 - -

COCOA NIBS

COCOA MASS

COCOA BUTTER 
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OUR
NUT 
PR DUCTS
Fine and homogeneous nut 
pastes and pralines with the 
authentic Callebaut taste and 
crunchy bresiliennes — enrich your 
confectionery products, pastries 
and desserts with a fresh and 
fruity taste. Premium grade, from 
Turkey, Italy, Spain and California, 
and picked when they’re fully 
ripened: the nuts used for this 
range are stored under the best 
conditions.

BRESILIENNE
Description Composition Packaging Order code Shelf 

life
Kosher
Dairy

HAZELNUT BRESILIENNE Crunchy hazelnut pieces, coated with caramel. 37% hazelnuts
6x1 kg vacuum bag
4x5 kg vacuum bag
4x5 kg vacuum bag

NAN-CR-HA3714-U11
NAN-CR-HA3714-T64
NAN-CR-H3714E0-T64

9 ✔ 

ALMOND BRESILIENNE Crispy bite with fruity almond taste and subtle 
roasted hints. 37% almonds Vacuum bag: 1 kg NAN-CR-AL3724-T66 9 -

PASTES
Description Composition Packaging Order code Shelf 

life
Kosher
Dairy Halal

PURE ROASTED HAZELNUT PASTE Powerful hazelnut flavour with aromatic 
roasted flavour - very smooth texture. 100% hazelnuts 4x5 kg bucket

2x5 kg bucket
PNP-663
PNP-T14 12 ✔

✔

✔

-

PURE PISTACHIO PASTE Light, fruity and unsweetened pistachio 
flavour - very smooth texture. 100% pistachios 4x1 kg bucket NPO-PI1-T62 12 ✔ ✔ 

PRALINES
Description Composition Packaging Order code Shelf 

life
Kosher
Dairy Halal

HAZELNUT PRALINE Praline from medium roasted hazelnuts. 50% hazelnuts 4x5 kg bucket
2x5 kg bucket

PRA-663
PRA-T14 12 ✔

✔

✔

-

FINE HAZELNUT PRALINE
Golden colour and fine, velvety smooth 
mouthfeel. Intense taste of caramelised 
hazelnuts and pleasant toasted flavour notes.

50% hazelnuts 6x1 kg bucket
2x5 kg bucket

PRA-CLAS-E4-19A
PRA-CLAS-T14 12 ✔

✔

✔

-

ALMOND PRALINE Golden brown smooth paste with caramelised 
and mildly roasted almond taste. 46.5% almonds 2x5 kg bucket PRAMA-T14 12 - -

ALMOND & HAZELNUT PRALINE
Warm golden colour and velvety mouthfeel. 
Pleasant sweet taste with a delicate balanced 
taste of roasted almonds with intense 
hazelnut notes and toasted flavours.

24% almonds
24% hazelnuts 2x5 kg bucket PRAMANO-T14 12 - -

BRESILIENNE

PRALINES

DescriptionDescription

PASTES
Description

DescriptionDescriptionDescriptionDescription
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CONNECT WITH OUR
CHEFS

LEARN FROM OUR 
CHOCOLATE EXPERTS
They are here for you. Yes, you. Wherever you are in the 
world, our Callebaut chefs are happy to help you out with 
any technical, inspirational or recipe-related question you 
may have. Check out your local Academy™ programme, and 
discover all courses. Visit us at 
www.chocolate-academy.com

ENTER CHOCOLATE 
ACADEMY ONLINE
For all skill levels. For chefs, by chefs. Whether you’re just 
getting started with the chocolate basics or want to take 
your craft to the next level: Chocolate Academy online is the 
world’s 1st international  platform for chocolate education. 
Expand your techniques, elevate your skills and get all the 
feedback and support you need at 
www.chocolateacademy.online
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EUROPE 
1. Wieze, Belgium
2. Paris, France 
3. Cologne, Germany
4. Milan, Italy 
5. Łódź, Poland 
6. Moscow, Russia 
7. Barcelona, Spain
8. Zürich, Switzerland 
9. Zundert, 

The Netherlands
10. Istanbul, Turkey 
11. Banbury, United Kingdom
12. Athens, Greece
13. Belgrade, Serbia

AMERICAS
14. São Paulo, Brazil
15. Montréal, Canada
16. Mexico City, Mexico 
17. Chicago, USA 
18. New York, USA

ASIA
19. Shanghai, China
20. Dubai, UAE 
21. Mumbia, India 
22. Tokyo, Japan 
23. Singapore

AFRICA
24. South Africa
25. Casablanca, Morocco
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