
Cocoa Powder



Chocolate:

Industrial or home production
of dark and milk

chocolate

Real and pure cocoa powder is obtained after squeezing, drying 
and grinding the cocoa beans. Only after this, the raw materials, 

mixed with flavorings and food additives,
are used to make other products:

Beverages:

Cacao drink;
Hot chocolate;

Cocktails.

Confectionery:

Icing and glaze;
Pastries;
Desserts.



With ALIVA™, you get a product that exceeds any expectations and
make the right decision for your business.

We supply natural and alkalized cocoa powders.

APPEARANCE 

Fine, free flowing light 
brown to black-brown 

powder.

TASTE AND FRAGRANCES 

Natural cocoa flavor with 
bitter and pleasant shades, 

without burning smell.

PROPERTIES

Our product meets the 
standard requirements and 

passes the tests well.



❖ made from unroasted, unsweetened cocoa 

beans;

❖ nutritional properties, minerals and antioxidants 

preserved.

Natural cocoa powder
TYPES

Light brown  Light brown to brown  Brown



Alkalized cocoa powder

❖ low acidity level;

❖ soft taste and rich aroma;

❖ easily soluble in water.

TYPES

Medium brown Reddish brown 

Dark brown Blackish brown Black



Natural Alkalized

Code NG01 NL01 NJ01 AGB01/ALB01/
AJB01

AGR01/ALR01/
AJR01

AGD01/ALD01/
AJD01 BB01 B01

pH value 5.0-5.8 6.8-7.2 7.2-8.0 7.2-8.0 8.0-8.6 8.5-9.0

Ash content 8% max 14% max

Fineness 99%min through 200 mesh sieve

Fat content 10-22%

Moisture 5%max

Specifications



Both natural and alkalized cocoa powder
are completely pure products that do not contain 

foreign matters or chemicals inputs.

Not sure which product is right for you? Email us:
info@dis-company.com

mailto:info@dis-company.com


What else can we do for you?

Flexible supply

Reliable delivery 
time

Free samples

- FCL
- LCL
- Consolidated 

containers
- Lead time up to 20 

days
- Delivery 3-90 days*

*depends on destination and shipping method



About Us

Since 2011, ALIVA™ has been 
providing natural food 

additives, such as 
preservatives, flavorants, 
nutriments, sweeteners, 

and more.

Every ALIVA™ natural 
ingredient is manufactured 

on demand and its 
description and Technical 
Data Sheet are present in 

our fine catalog.

Quality is ALIVA™ leitmotif, 
and our team has rigorous 
standards at every step of 

production to fulfill all 
customers’ requirements.

https://alivafood.com/products/


info@dis-company.com
Get in touch:

North America:

● +1 416 499 9040
● 300-1370 Don Mills RD, Toronto 

ON M3B 3N7 Canada

Asia:

● +86 21 6208 3677 – 78
● 2606 Shartex plaza, 88 Zunyi Nan Rd, 

200336 Shanghai, China

mailto:info@dis-company.com
https://www.linkedin.com/showcase/alivafood/about/
https://alivafood.com/
https://www.linkedin.com/showcase/alivafood/about/
https://chocoliva.ca/

