
Discover the health promoting properties of ACTICOA™ chocolate

ChocO’shine™

The ready-to-use glazing  
with real chocolate



ChocO’shine™

Discover the chocolate glazing that has it all

-

ready-to-use glazings

The brilliance
perfect brilliance

The taste
taste Callebaut chocolate

41% chocolate and not just on cocoa 

has a balanced sweetness

The perfect result

nearly  ¸ no air bubbles 

 ¸ mirror-like effect  
no transparency, no running off!

clean cut ¸

eeeeeeeeeee



Minimal heating 

Easy applicable texture 
 

 
 

Finally a glazing that can be frozen!

Long shelf life

 
 

 

Save time!

The convenience



Technical data

www.callebaut.com
Barry Callebaut Belgium nv

Name Description % chocolate Order code Packaging

ChocO’shine™ Dark Bucket 6 kg

Always be the first to know: check www.callebaut.com

www.callebaut.com  
 

Tip:  
Cover the surface of the leftover glazing with plastic foil after each use and before storing it in the refrigerator. This helps to 
extend the shelf life.The foil in the bucket is ideal for this purpose.


