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FOR USE IN MACHINES

Perfectly adapted for chocolate and 
vending machines.

*Average score: 7,47/9 - Monbana Study/Eurofins December 2016.

42% COCOA 
minimum
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LACTE 4* INTENSE
CHOCOLATE POWDER TO MEET ESPECIALY PROFESSIONAL 

NEEDS FOR AN INTENSE HOT CHOCOLATE

Vendor code Designation Unit net weight Shelf life Packing Euro pallet (80x120cm) Languages

120018

LACTE 4*
INTENSE

Chocolate powder 
with milk 

42% cocoa

1kg 24 months Case of 10 bags

600 bags per pallet
60 cases per pallet

(10 cases x 6 layers /Eu)
(10 cases x 5 layers /Large Exp)

 FR / EN / DE / NL / 
AR - DK / SE

Billing unit

Bag

Store in a cool and dry place

Find all our products ranges and a wide selection of cocktails ideas on:
www.monbana.com

MONBANA Export - Rue Alain Colas - 53500 ERNÉE - FRANCE export@monbana.com +33(0)2 43 05 42 48

• A POWERFUL CHOCOLATE TASTE thanks to the high cocoa
content (minimum 42%)

• A healthier recipe, containing less sugar, and fitting perfectly to
consumer expectations

• Made with semi-skimmed milk powder for a REAL MILKY TASTE

• An authentic hot chocolate, approved by a sample group* in
France.

• MADE IN FRANCE






