Premium Compound Chocolates
And Cocoa Powder
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White Compound

* Pure white in colour
 Rich and creamy mouth feel

* Smooth texture with crisp snap

Vdeal for moalded white chocolates.
cake dressings and desserts

Available in 500 gms Slabs
Store In a Cool Dry Place at 20 - 25° C



Milk Compound

« Distinct sweet milky flavour
 Glossy finish and clean breaking quality

» Soft, even texture

Tdeal for moulded chocolates. dessents

Available in 500 gms Slabs
Store In a Cool Dry Place at 20 - 25° C



Cocoa Powder

« Dutch processed cocoa
* International flavour

« Darker colour to ensure economy of usage
Tdeal for sponge cakes, icings
and cookies

Available in 950 gms Pouch & 25 kg Bags
Keep in a Cool, Dry and Hygienic Place



Dark Compound Chips

« Darkrich in colour

« Mild bitter sweet mouth feel

Vdeal for garnishing. cake & icecream
logfplngd

Available in 500 gms Pouch & 10 kg Box
Store In a Cool Dry Place at 15 - 20° C



Premium Compound Chocolates

Desire Compound Chocolates come in Dark, White
& Milk Compounds. They are rich in appearance,
have a smooth creamy texture and offer a buttery
mouth feel. Easy to use and conveniently packed,
Desire Compound Chocolates provide the perfect

resultin every application.

Clearly, the first choice of bakers and chocolatiers.




BUNGE

BUNGE INDIA PRIVATE LIMITED - Masterline Bakery Service
Corporate Office: 601 - C/D, 6th Floor, B wing, The Capital, C- 70, G
Block, Bandra Kurla Complex, Bandra (East), Mumbai-400051.

Contact Us: Mumbai: 022 6681 9500 | Pune: 020 25443103 | Bengaluru:
080 46445300 | Chennai; 9159216332 | Hyderabad: 9246392469 | Delhi:
01140854300 | Kolkata: 033 22991100, 40510900

www.masterlineonline.com




