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Cargill’s cocoa & chocolate business offers new 

speciality chocolate tastes  

Investment boosts Cargill’s chocolate capabilities 

 

Wormer, The Netherlands – 13 October 2011 – Investment by Cargill’s cocoa & 

chocolate business has boosted Cargill’s chocolate capabilities in speciality 

tastes. 

 

Three new chocolate tastes are the first fruits of this investment: chocolate with 

mocha (coffee) paste, chocolate with hazelnut paste, and an authentic Gianduja 

(hazelnut) chocolate, and are produced using two new processes developed by 

Cargill. 

 

“At Cargill we work in partnership with our customers to create tailor-made 

recipes,  which address customers’ unique requirements relating to the taste, 

texture, mouthfeel, and rheological properties of chocolate, and we will take the 

same approach with these new chocolate tastes”, explains Rens de Haan, 

Marketing and Communications Director, Cargill Cocoa & Chocolate. 

 

“Our philosophy is that no two customers are the same – we have as many 

recipes as we have customers, and pride ourselves in creating individual tastes 

and products, which our new investment will further enhance”, added de Haan.  
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Coffee flavouring in confectionery is a growth area, and in the past three years 

the number of new confectionery product launches with coffee flavouring has 

increased dramatically from 378 in 2008 to 834 in 2010*. 

 

Traditionally, it has been difficult for manufacturers to create chocolate with strong 

flavours such as coffee, but Cargill has developed two new processes that allow 

such flavours to be incorporated into chocolate in a homogenous and consistent 

way. They also resolve the issue of line and product contamination with strong 

flavours, ensuring a consistent taste experience. 

 

Cargill’s new mocha paste is flavoured with superior coffee beans and can be 

used mainly in dark, but also milk chocolate, for applications such as filled bars, 

pralines, ice cream, and bakery products, including biscuits. 

 

“Our chocolate with hazelnut paste is available from 0.5% to a maximum of 40% 

hazelnut content”, explains De Haans. “At 0.5% hazelnut content, the chocolate 

has a greater creaminess and an enhanced mouthfeel, from 1-2% a subtle and 

natural signature nut profile emerges, and at 15-20% an authentic Giandjula 

chocolate is produced.” 

 

Giandjula chocolate paste has a legal definition for minimum hazelnut content – 

20% for dark and 15% for milk chocolate. It was invented in 1852 and takes its 

name from an Italian carnival and marionette character which traditionally 

represents those native to the Italian region of Piedmont.  

 

“This is a luxurious product with a great history and legacy and is widely used in 

chocolate confectionery applications”, De Haan clarifies. “It is understandably 

popular in Italy, but is also widely used in the UK, US and Germany. 

 

“Our expanded chocolate capabilities complement our single origin, organic and 

UTZ Certified sustainable chocolate, which we offer our customers through our 

eight factories across Europe. Additionally our formulation capabilities and taste 

expertise helps create products for our customers that their consumers will love”, 

concludes De Haan. 

  

*Source: Innova Market Insights. 
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About Cargill Cocoa & Chocolate: 

Cargill Cocoa & Chocolate offers the food industry a wide range of both standard and 

customised cocoa and chocolate ingredients to be used in delicious bakery, 

confectionery, and dairy applications all over the world. Our product range includes high 

quality Gerkens® cocoa powders, chocolate including Wilbur®, Peter’s® and Veliche®, 

coatings, fillings, cocoa liquors and cocoa butters. With years of experience in technical 

food expertise Cargill supports its customers in new recipes and new product 

development. 

 

Our facilities in Belgium, Brazil, Canada, Côte d’Ivoire, France, Germany, Ghana, the 

Netherlands, UK and the USA are fully dedicated to produce in accordance with the 

highest food safety standards. 

 

To secure a good quality and sustainable supply of cocoa beans we have our own cocoa 

bean sourcing operations for buying, handling and/or exporting of cocoa beans in Brazil, 

Cameroon, Côte d’Ivoire, Indonesia and Vietnam. Presence in all the leading producing 

countries allows Cargill to oversee the supply chain from beans at origin to cocoa and 

chocolate products on our customers’ doorstep. In addition, extensive market research 

and analysis proves to be a source of valuable information to our customers. 

 

For more information visit: for EMEA www.cargillcocoachocolate.com and for North 

America www.cargill.com/food/cocoachocolate 

 

About Cargill: 

Cargill is an international producer and marketer of food, agricultural, financial and 
industrial products and services.  Founded in 1865, the privately held company employs 
130,000 people in 63 countries.  Cargill helps customers succeed through collaboration 
and innovation, and is committed to applying its global knowledge and experience to help 
meet economic, environmental and social challenges wherever it does business.  For 
more information, visit www.cargill.com.  
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