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Probably no other family in the world broke
the mould for the evolution of chocolate
other than Van Houten® Their pioneering
spirit, revolutionary ideas and drive to go
fFurther introduced new ways of cocoa
processing, patented in the Netherlands

in 1828. This way, the family made the
rich taste of cocoa and chocolate accessible
to people around the world.

Today, we pursue the Van Houten®
Professional legacy with a wide range of
ingredients for artisans and chefs. Starting
from a selection of high-grade cocoa beans
and fuelled by centuries of know-how to get
the best out of each bean, Van Houten®
Professional ensures you to sign off your
desserts with superior taste and colour.

FROM THE PIONEERS
IN COCOA ON A QUEST
FOR PROFESSIONAL
QUALITY & EUROPEAN
HERITAGE
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A REVOLUTION FOR ARTISANS & CHEFS

CASPARUS VAN HOUTEN STARTS
1806 A COFFEE & SPICE SHOP IN
AMSTERDAM

START OF CACAD AND
CHOCOLATE PRODUCTION IN 1815

AMSTERDAM UNDER THE VAN

HOUTEN COMPANY NAME

VAN HOUTEN'S COCOA PRESS IS

1828 OFFICIALLY PATENTED. HE CLAIMS
THE INVENTION OF A LIGHTER,
NUTRITIOUS COCOA POWDER

SECOND GENERATION.
CASPARUS" SON COENRAAD 1835
ENTERS THE COMPANY

COENRAAD OBTAINS A PATENT Yoty

1846 FOR DUTCHING COCOA = :
COCOA POWDERS WITH RICH, :
CHOCOLATY TASTE

VAN HOUTEN PACKES ITS COCDA
IN TINS: A REVOLUTION BRINGING 1865
GREAT CONVENIENCE

VAN HOUTEN BRINGS ITS RICH COCOA
1889 FLAVOURS TO THE USA AND BECOMES
ONE OF THE HOTTEST BRANDS

@ WORLD WAR | BRINGS DIFFICULT

g3/ TIMES. THE UK BLOCKS THE EXPORT 1914
S OF COCOA.
VAN HOUTEN ALSO STARTS
1922 PRODUCING CHOCOLATE TABLETS
AND CONFECTIONERY.
WORLD WAR Il EVOKES A SHORTAGE
IN CACAD AGAIN AND CAUSES VAN 1940
HOUTEN TO BROADEN ITS FOCUS.

£e0

VAN HOUTEN ACQUIRED BY OVERSEAS
1960 COMPANY, THE START OF MANY
TRANSITIONS IT WILL GO THROUGH.

BARRY CALLEBAUT ACQUIRES THE VAN
HOUTEN COMPANY AND FOCUSES ON THE
CORE ACTIVITIES OF THE FOUNDING FAMILY 2002
HIGH QUALITY COCOA DUTCHED POWDERS
AND COUVERTURE CHOCOLATE D

VAN HOUTEN PROFESSIONAL PRESENTS | &% |
2017 A RANGE OF HIGH-END COCOA POWDERS, | “2*°

COUVERTURES AND COMPOUNDS FOR

ARTISANS AND CHEFS.
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~ Superior chocolates can only be made from high grade

« * cocoa beans. Being family member of the world's leading
s+ cocoa and chocolate company, Van Houten™s sourcing
ﬁ-r : '; 'i*-f specialists have their feet on the ground in cocoa farmer

| « communities all over the world.

With a focus on sourcing 100% sustainable cocoa by

2025, we focus on training farmers to become experts
B, * and source the best qualities locally found. They are
 shipped to our cocoa roasteries and pressing factories
where all beans undergo a stringent process to create

» 44 @ range of high-quality products for artisans and chefs.
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HIGH QUALITY, SUPERIOR TASTE... AND

RESPONSIBLY
SOURCED

100% SUSTAINABLY SOURCED COCOA

HORIZONS

Through the Cocoa Horizons Foundation we have created a robust and impactful sustainability
program that improves the livelihoods of cocoa farmers and their communities, scaling impact
and driving prosperity.

gSTAINg, ™
5 o

SUPPORTS THE PRODUCTION OF SUSTAINABLE PALM OIL

RSPO is a Global Standard for Sustainable Palm Oil by accredited certifying bodies. RSPO can
be considered as the most environment friendly palm oil, impacting livelihood in Southeast Asia,
where most palm oil is produced. ALl Van Houten Professional Compounds now using 100%
RSPO-Certified Palm Oil Vegetable fats, mainly sourcing from Malaysia & Indonesia.

o
"I II| =
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THERE'S A VAN HOUTEN
FOR EVERY APPLICATION

From cakes to mousse, and from ice creamn to drinks: with Van Houten Professional you have the right
ingredients at your Angertips to make your creations burst with great taste.

COUVERTURE CHOCOLATES

Delight your guests and customers with the taste of real Van Houten Professional chocolate.
Explore the choice from dark to white chocolate couvertures, and from intense to creamy or
caramelly: there's a Van Houten Professional for every taste.

.d-l-'.- — Jr-“""" '1""-_ g_,‘.v"""‘"
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COMPOUND

With Van Houten Professional compounds, you'll pair maximum
convenience with a taste close to real chocolate, Just melt them
before use — no need for tempering.

INTENSE DARK COMPOUND

e

-5
MILK COMPOUND
-3

BAKE STABLE SOLUTIONS

Bring the intense taste of real dark chocolate and
butterscotch into your breads, muffins and cookies.
Available in different sizes to ht shorter or longer
baking times, or the size of your baked products.

i P
EH =

SEMI SWEET DARK COMPOUND

-

WHITE COMPOUND

BEVERAGE & COCOA POWDERS

Ready-to-use powdered mixes to create delicious
and intense cocoa drinks with the unique and
rewarding Van Houten taste. Ideal for bars, cafes,
restaurants and milk tea chains. Also available in
100% cocoa powder for multi-application use in
bakery, pastry and confectionary products.
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COMPOUND

COMBINING THE
TASTE OF CHOCOLATE
WITH GREAT
CONVENIENCE
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Description Fluidity

INTENSE DARK COMPOUND

Applications

Packaging

Order ref.

Coloor < Dark Brown
Intense Cocoa Taste
Wo- Termpening Needed

béé

W Description

Fluidity

NP

SEm

SEMI SWEET DARK COMPOUND

1 KG block
1 KG coins bag

10 KG coins box

|SD-05507-Y75
IS0-05507-¥-Y15
ISD-05507-V-¥12

Mo Tempering Needed

[

Jele

1 KG coine bag
10 KG coins box

e Y DPPRRIN _FPackaging Order ref.
2 = I5D-01501-Y75
Colour - Dark Brown I 3 “: -. .__..J 1 K'E‘ block
Semi Sweet Cocoa Taste YY) = -| e 1 KG coins bag ISD-01501-V-Y15
bl e lL|_ _J 10 KG coins box ISD-01501-V-¥12
Description Fluidity Applications Packaging Order ref.
ISM-01401-Y7
Smooth & Milky Taste 'YY 2 D 1 KG coins bag ISM-D1401-V-¥15
Mo Tempering Needed | i || = B |
g I : 1[:] K‘E Coins box ISM-01401-Vv-¥12
A W : - - Description Fluidity Applications Packaging Order ref.
"\' - . e |
Wi Bl <
«Colour - Ivory White ' ” < -I—-,| 1 KG block ISW-05601-Y75
Milky & Sweet Taste YY1 - — ==

ISW-05601-V-¥15
ISW-05601-V-¥12
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- BAKE STABLE SOLUTIONS

TO DELIGHT
- ALL SENSES
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SEMI SWEET BAKING CHIPS 8000 COUNT

Description Fluidity Applications Packaging Order ref.
Colour - Dark Brown — 1 KG bag I5D-DR-501CH-V-¥15
Semi Sweet Cocoa Taste & | | s |

Na Temipering Needed i ' 10 KG coins box  15D-DR-501C8-V-¥Y25

#®  SEMI SWEET BAKING CHIPS 6000 COUNT

Description Fluidity Applications Packaging Order ref.
Enbm'rﬁ- Da;l-ccﬂrnwr_l-r : |— — 10 KG cains box ISD-DR-501CB-V-Y25
2 Swe e N S0
R ¢ =)&)
SEMI SWEET BAKING CHIPS 22000 COUNT
Description Fluidity Applications Packaging Order ref.
Colour - Dark Brown e 10 KG coins box ISD-DR-501C22-V-¥25
Semi Sweel Cocoa Taste & [ [ |
Mo Tempering Meeded e
g BUTTERSCOTCH BAKING CHIPS 8000 COUNT

Description Fluidity Applications Packaging Order ref,

a g::L:uéljt:i?stntch Taste é I— E 1 KG bag IGF-DR-217CEV1S
No Tempering Needed =] 10 KG coinsbox  ISF-DR-317CB-V-¥Y25

BAKING STICKS

Description Fluidity Applications Packaging Order ref.

* Bem sticks . [:] 1.5 KG bex ISD-BB-023-Y-¥99

'DARK COMPOUND COATING

= .Description Fluidity Applications Packaging Order ref.

"+ *"Ready To Use |— E] 10 KG hox IMD-05801-V-¥21
= . .‘- 1

; ' For Coaling, Sets quickly, Non-sticky
Does not crumble into pseces when
COMSUMInG

CHOCOLATE-FLAVORED FILLING

Description Fluidity Applications Packaging Order ref.
| Bake Stable ———— FNM-505705-V-Y55
i, Mon-Bake Stable | 1,—-“._ HW 10 KG pai
a1 3 ==l 10 KG box FMD-05715-V-¥21
f\"‘:l' -
r_:l'l.-'l:'.-_; i.
L B ;
| _{ " .:!!-'?.:r.‘ 4
E i ;:1

¥y
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.~ STAND OUT WITH
i SUPERIOR TASTE

TO MAKE YOUR CREATIONS
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DARK COUVERTURE CHOCOLATES

Packaqging

Order ref.

Cocoa content Total fat Fluidity Applications

=
22 | o | -

70.4%  38.9%  eeé SOE
57.7%  37.5%  éee ?ll_ =
53.9%  35.8%  ééé |[ L]“l ]“[’“J|

MILK COUVERTURE CHOCOLATE

1,5 KG coins bag

12,5 KG coins box

CHD-N-SUPREM-V-522
CHD-SUP-V-BCM-522
CHO-N-SUPREM-V-535
CHD-SUP-V-BCM-535

1.5 KG coins bag
12,5 KG coins box

1.5 KG coans bag
12,5 KG coins box

CHD-P-EXTRA-V-522
CHD-P-EXTRA-Y-535

CHD-0-CLASSI-V-522
CHD-CLASSY-BCM-522
CHD-O0-CLASSI-V-535
CHD-CLASSV-BCM-535

[_|'_h )

i

.WHITE COUVERTURE CHOCOLATE

12.5 KG coins box

Cocoa content Total Fat Fluidity Applications Packaging Order ref.
I - || ‘-} | 1 i B KG coins bag CHM-P-CLASSI-V-522
CHM-CLASSV-BCM-522
34.1% 36.2% ééé

CHM-P-CLASSI-V-535
CHM-CLASSV-BCM-535

Encna content Total fat Fluidity Applications Packaging Order ref.
‘J [ [ ][""'l 1,5 I:G coins bag CHW-0-CLASSIV-522
CHW-CLASSV-BCM-522
~ % 27.8% 36%

e 1

YY)
=@

"l.._' :

i:.ill-

1 2,5 KG :coins box

CHW-0-CLASSI-Y-535
CHW-CLASSV-BCM-535
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 BEVERAGE 8
- COCOA POWDERS

0 PLAY WITH CHOCOLATE
ASTE & COLOUR

s T/ [ - —
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BEVERAGE POWDERS
INSTANT COCOA DRINK

Description Cocoa Intensity Applications Packaging Order ref.
= Multipurpose 3-in-1 cocoa beverage powder —
= Balanced cocoa and milky taste 23% Cocoa ' -i—-] 1 KG powder bag VMM-5931-V-YT7

» Easy to use and versalile - suitable for hot
or cold drinks

= Also suitable for vending machines

o

Standard recipe
Mix 40q of Instant Cocoa Dvink Powder with 200ml of waker or steamed milk for the perfect cup of hot chocolate with the smoothness of milk

DRINKING CHOCOLATE POWDER

ﬁﬁ Description Cocoa Intensity Applications Packaging Order ref.
« 2-in-1 chocolate powder includes sugar
» Smooth and rich chocolate taste 34% Cocoa - | 1 KG powder bag VMD-Z90071-Y77

« Yersakile — suitable for hot or cold dnnks

Standard recipe
Mix 40g of Dnnking Chocolate Powder with 200ml of walber or steamed milk for the perfect nich, crearmy and full-bodied chocolate drink

el COCOA POWDER
" .COCOA POWDER

Description Cocoa Intensity Applications Packaging Order ref.
» 20% - 22% cocoa butter

+ Original Dutch Processed Cocoa 100% € | | - |
+ &» Strong intense cocoa taste . [— - ='- J 1 KG powder bag DCP-20R319-Y77

LeTo Sugar
¢ Intense dark brown colouwr
» Perfect for mochas
+ Alzo suitable for baking applicabions

— i b __I

Chey _ Standard recipe
: " ¢~.'-_ : Mix 20g of Cocoa Powder with a small amount of hot water in a cup or pitcher, Add-in 200ml of milk. Steam up to 70°C and serve. A cup of
S e i imtense dark and rich hot chocolate i ready

o

T g,
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A Brand Of Barry Callebaut

BARRY ((// CALLEBAUT

www, vanhoutenprofessional.com

Van Houten Professional Malaysia

vanhoutenprofessional_my
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