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Buy wholesale cocoa liquor (cocoa mass). 100% pure unsweetened Nacional Arriba cacao paste, ideal for 

industrial chocolate makers, pastry, and confectionery brands.

100% pure cocoa, free from sugar and additives

Available in 1-10kg solid blocks or industrial drums

Formats: 1-5kg sample · block · 25kg drum

TECHNICAL SHEET

VARIETY Nacional Arriba Variety, Fine Aroma

FERMENTATION 5 to 6 days in wooden boxes, optimal roast profile.

MOISTURE Maximum 1.5%, preventing viscosity issues in refining machinery.

PHYSICAL FORMAT Solid blocks (5 kg or 10 kg), ground to a fineness under 20 microns.

SENSORY PROFILE Deep dark chocolate flavor, jasmine floral notes, smooth mouthfeel.

SHELF LIFE 24 months stored in a dry, temperature-controlled environment (16-18°C).

PACKAGING 25 kg net cardboard cases with heat-sealed protective inner bags.

IN-HOUSE GRINDING & SINGLE-ORIGIN SUPPLY

Our cocoa liquor (cacao mass) is produced by grinding roasted Nacional Arriba cocoa nibs at our facility in 

Cayambe, Pichincha. This controlled physical process releases the natural cocoa butter without overheating the 

solids. Sourcing from our network of allied farms in Manabí, Esmeraldas and Pichincha ensures a consistent flavor 

profile and a pure product free from bulk blending.

INDUSTRIAL LOGISTICS & BULK SUPPLY

We supply cocoa liquor to confectionery factories and craft chocolate brands globally. Our standard commercial 

MOQ is 250 kg. The blocks are paletized and shipped in dry or refrigerated containers. Technical samples (1-5 kg) 

are available for recipe formulation and lab tests.
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CADMIUM REGULATIONS COMPLIANCE (EU REG. 488/2014)

Under EU Regulation No 488/2014, the maximum cadmium limit for chocolate with >=50% cocoa solids is 0.80 

mg/kg, and for pure cocoa mass or powder, it is 0.60 mg/kg. We offer ICP-MS mass spectrometry cadmium testing 

per batch on request, to ensure full compliance with international food safety standards.

Technical sheet and laboratory analysis available upon request
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