
Ingredients That Inspire Change.

Products

Organic Chocolate

Across the world, chocolate continues to be one of 
the most beloved consumer flavors. Whether using as 
an inclusion or coating, chocolate adds an element of 
indulgence to baked goods, frozen desserts and more.

Chocolate 56% - 1M, 4M, 7M 
Chips 

Chocolate 70% - 1M, 2M, 4M, 7M 
Chips & Kibbles

Not all chocolate sizes are stocked. 
Please contact us for more information.

CIRANDA’s organic chocolate is available in 56% semisweet or 70% 

bittersweet chips and kibbles. It has a rich flavor and subtle fruit and floral 

notes that are indicative of the beans in the growing region near the Andean 

Mountains in Peru. Our chocolate chips are uniformly-sized and ready to 

include in cookies, granola, or trail mix; while the larger irregularly-shaped 

chocolate kibbles are perfect for melting down to enrobe confectionery 

truffles or snack bars.

Fair Trade For All
CIRANDA’s organic chocolate is available with Fairtrade America (FLO) 

certification that may be sold to Fair Trade USA to benefit small-scale 

farmers. Certification ensures higher crop premiums, safe working conditions 

and fair wages to name a few. Premiums are invested into community projects 

like shared tool banks, advanced agro-consultancy, and school or playground 

improvements for children.
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An All-Time  
Beloved Inclusion 



Bakery
Cookies; muffins; waffles;  
cakes; pastries; bars

Bars & Cereals
Snack bars; energy bites;  
granola; breakfast cereal

Confectionery
Truffles; chocolate bars;  
nut butter cups; panned candies

Dairy & Non Dairy Yogurt toppings

Dry Blends Hot cocoa/chocolate mixes

Frozen Desserts
Ice cream inclusions;  
frozen novelty coatings

Sauces & Spreads
Sandwich spreads; dessert dips;  
ice cream topping

Snacks Trail mix; popcorn

Application Examples

	 Key Benefits
•	 Organic, non-GMO, kosher,  

dairy free, gluten-free

•	 Produced in a facility that does  
not process the top nine allergens

•	 Single origin chocolate

•	 Fair trade certification available

Physical Properties Packaging
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�	� Trends In Chocolate 
Confectionery*

�	� As for flavor trends in the U.S. chocolate 

confectionery market, Innova Market Insights 

noted the following: 

•	 �Berries, summer fruits and vanilla flavors  
saw the fastest growth in the past five years. 

•	 �Nut and caramel dominate chocolate candy flavors. 

•	 �Almond is the prominent nut flavor. 

•	 �Citrus and coffee experienced growth as health  
and indulgence motivation continue influencing  
the category.

* ���Source: Innova Market Insights (2023),  
A Dive Into the US Chocolate Confectionery Market 2023

Aspect	� Formed chocolate chips  
or irregular kibble pieces

Aroma	 Chocolate

Color	 Dark brown

Flavor	� Semisweet (56%) or 
bittersweet (70%)

Chips 
40 lb (18.14 kg)  
50 box/pallet

Kibbles 
37.8 lb (17.15 kg)  
50 box/pallet

Scan to order  
samples or visit  
CIRANDA.com/samples

 
CIRANDA.com

 
Sales@CIRANDA.com

715-386-1737
888-329-3577 toll free

CIRANDA, INC.
708 2nd Street
Hudson, WI 54016

The information provided herein is for general information purposes only. CIRANDA makes no representation, warranty, or covenant of any kind, express or implied, regarding the accuracy, adequacy, validity, reliability, availability, or completeness of any information provided 
herein. CIRANDA shall not be liable for any damages resulting from any action the recipient takes in reliance on this document. CIRANDA does not make any representation regarding what nutrient content claims, or any other claims, the recipient may or may not make in their 
own products, using these ingredients as inputs. The recipient should rely on their own legal counsel regarding labeling, claims, marketing, advertising and compliance. This document contains confidential and proprietary information that is not intended for further distribution. 


