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COCOA DRINK POWDER WITH MILK

AN ECONOMICAL SOLUTION FOR VENDING MACHINES

«  An ECONOMICAL solution made especially for vending TEXTURE
machines.

+ QUICK AND EASY to use : Just add water ! THICK

¢ Made with a carefully balanced milk to give a wonderful SMOOTH

MILKY TASTE. VELVET
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Perfectly adapted for chocolate and
vending machines.

USE

- High-demand locations
- Perfect for vending and hot chocolate machines
- Suitable for offices, institutions, etc.
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FOR USE IN MACHINES

Serve immediately
after preparation

1 bag makes
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1 Open the bag the canister

Vendor code Designation Unit net weight Shelf life Packing Euro pallet (80x120cm) Billing unit Languages
COCOA DRINK 720 bags per pallet _
122M047 powder with milk kg 18 months Case of 10 bags 72 cases per pallet Bag 'E)i//EC’;//E();i//IiJSA
14% cocoa (12 cases per layer - 6 layers)

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 ERNEE - FRANCE export@monbana.com +33(0)2 43 05 42 48

Non contractual pictures - Serving suggestion.
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