@ KEYLINK

For everyone working with chocolate
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CODE DESCRIPTION

SCC1512 Callebaut Milk Chocolate; Rich/Creamy Light
Chips; C/S 30% M/S 27.2% Fat 34.6%

SCC1500 Callebaut Dark Chocolate; 811
Easymelt Chips; Minimum Cocoa Solids 54.5%

SCC1500A Callebaut Dark Chocolate; 811
Easymelt Chips; Minimum Cocoa Solids 54.5%

SCC1501 Callebaut Dark Chocolate; 811
Easymelt Chips; Minimum Cocoa Solids 54.5%

SCC1502 Callebaut Dark Chocolate; 811
Wrapped Bar; Minimum Cocoa Solids 54.5%

SCC1505 Callebaut Dark Chocolate; 811
Easymelt Chips; Minimum Cocoa Solids 54.5%

SCC1507 Callebaut Dark Chocolate Very Bitter
Easymelt Chips; Minimum Cocoa Solids 70.5%

SCC1507A Callebaut Dark Chocolate; Very Bitter
Easymelt Chips; Minimum Cocoa Solids 70.5%

SCC1509 Callebaut Dark Chocolate; Very Bitter
Easymelt Chips; Minimum Cocoa Solids 70.5%

SCC1515A Callebaut Dark Chocolate; Very Bitter
Wrapped Bar; Minimum Cocoa Solids 70.5%

SCC1580 Callebaut Dark Chocolate with Sweetener
Wrapped Bar; Minimum Cocoa Solids 53.9%,
Maltitol 43.5%

SCC1516 Callebaut Dark Chocolate; L811
Easymelt Chips; Minimum Cocoa Solids 48.2%

SCC1516B Callebaut Dark Chocolate; L811
Easymelt Chips; Minimum Cocoa Solids 48.2%

SCC1685 Callebaut Fairtrade Dark Chocolate; 811
Easymelt Chips; Minimum Cocoa Solids 54.5%

SCC1751 Callebaut NXT Dairy Free Dark
Easymelt Chips; Minimum Cocoa Solids 55.7%

SCC1560B Callebaut Organic Dark Chocolate
Easymelt Chips; Minimum Cocoa Solids 58.5%

SCC1504 Callebaut Dark Chocolate; Dark and Bitter
Easymelt Chips; Minimum Cocoa Solids 60.1%

SCC1506 Callebaut Dark Chocolate; Extra Bitter
Wrapped Bar; Minimum Cocoa Solids 60.1%

SCC1505A Callebaut Dark Chocolate; Extra Bitter,Thick
Easymelt Chips; Minimum Cocoa Solids 60.3%

Unit 10, 31 East Industrial Estate, Kingfisher Way, Dinnington, Sheffield S25 3AF, UK

Tel : 0114 245 5400 Email: sales@keylink.org www.keylink.org

5 Fairtrade

PRICE

£138.45

£27.46

£1.57

£106.09

£53.81

£4.69

£113.46

£29.38

£5.06

£50.71

£78.62

£100.05

£21.28

£125.18

£35.08

£266.42

£119.05

£49.05

£12.41

Price List

Organic [ Bakestable

PACK SIZE

10kg bag

2.5kg bag

1kg bag

10kg bag

5kg bar

4009 bag

10kg bag

2.5kg bag

4009 bag

5kg bar

5kg bar

10kg bag

2.5kg

10kg bag

2.5kg bag

20kg box

10kg bag

5kg bar

10kg bag

PER KG/UNIT ATTRIBUTES

£13.85/kg

£10.98/kg ool B!

£11.57/kg W) x|

£10.61/kg DO E

£10.76/kg ol v |

£1.73/kg R xR

£11.35/kg DO

£11.75/kg TEE

£12.65/kg ool B!

£10.14/kg W) XXl

£15.72/kg TEE

£10.01/kg DM E

£8.51/kg DO

£12.52/kg DR RD

£14.03/kg DEE

£13.32/kg ool B!

£11.91/kg W) x|

£0.81/kg DEE

£11.24/kg TER
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https://www.keylink.org/product/callebaut-milk-chocolate-richcreamy-light-2
https://www.keylink.org/product/callebaut-milk-chocolate-richcreamy-light-2
https://www.keylink.org/product/callebaut-dark-chocolate-couverture-811
https://www.keylink.org/product/callebaut-dark-chocolate-couverture-811
https://www.keylink.org/product/callebaut-dark-chocolate-couverture-812
https://www.keylink.org/product/callebaut-dark-chocolate-couverture-812
https://www.keylink.org/product/callebaut-dark-chocolate-couverture-811-10kg
https://www.keylink.org/product/callebaut-dark-chocolate-couverture-811-10kg
https://www.keylink.org/product/callebaut-dark-chocolate-couverture-814
https://www.keylink.org/product/callebaut-dark-chocolate-couverture-814
https://www.keylink.org/product/callebaut-dark-chocolate-couverture-811-400g
https://www.keylink.org/product/callebaut-dark-chocolate-couverture-811-400g
https://www.keylink.org/product/callebaut-dark-chocolate-couverture-very-bitter
https://www.keylink.org/product/callebaut-dark-chocolate-couverture-very-bitter
https://www.keylink.org/product/callebaut-dark-choc-couverture-very-bitter
https://www.keylink.org/product/callebaut-dark-choc-couverture-very-bitter
https://www.keylink.org/product/callebaut-dark-chocolate-400g-very-bitter
https://www.keylink.org/product/callebaut-dark-chocolate-400g-very-bitter
https://www.keylink.org/product/callebaut-dark-chocolate-couverture-very-bitter-1
https://www.keylink.org/product/callebaut-dark-chocolate-couverture-very-bitter-1
https://www.keylink.org/product/dark-chocolate-couverture-with-sweetener
https://www.keylink.org/product/dark-chocolate-couverture-with-sweetener
https://www.keylink.org/product/callebaut-dark-chocolate-couverture-l811
https://www.keylink.org/product/callebaut-dark-chocolate-couverture-l811
https://www.keylink.org/product/callebaut-dark-chocolate-l811-2
https://www.keylink.org/product/callebaut-dark-chocolate-l811-2
https://www.keylink.org/product/callebaut-dark-chocolate-fairtrade-couverture-811
https://www.keylink.org/product/callebaut-dark-chocolate-fairtrade-couverture-811
https://www.keylink.org/product/callebaut-nxt-dairy-free-dark-1
https://www.keylink.org/product/callebaut-nxt-dairy-free-dark-1
https://www.keylink.org/product/organic-dark-chocolate-couverture
https://www.keylink.org/product/organic-dark-chocolate-couverture
https://www.keylink.org/product/callebaut-dark-chocolate-dark-and-bitter
https://www.keylink.org/product/callebaut-dark-chocolate-dark-and-bitter
https://www.keylink.org/product/callebaut-dark-chocolate-couverture-extra-bitter
https://www.keylink.org/product/callebaut-dark-chocolate-couverture-extra-bitter
https://www.keylink.org/product/callebaut-dark-chocolate-extra-bitterthick
https://www.keylink.org/product/callebaut-dark-chocolate-extra-bitterthick
https://www.keylink.org
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CODE DESCRIPTION PRICE PACK SIZE PER KG/UNIT ATTRIBUTES

SCC1705A Callebaut Origin Chocolate; Dark; Madagascar £40.35 2.5kg bag £16.14/kg W) =
Easymelt Chips; Minimum Cocoa Solids 67.4%

SCC1700 Callebaut Origin Chocolate; Dark; Sao Thome £40.46 2.5kg bag £16.18/kg ) x|
Easymelt Chips; Minimum Cocoa Solids 70%

SCC1690A Callebaut Dark Chocolate, Extra Bitter £122.62 10kg box £12.26/kg DHOE X
Easymelt Chips; Minimum Cocoa Solids 70.1%

SCC1701A Callebaut Origin Chocolate; Dark; Ecuador £40.29 2.5kg bag £16.12/kg ) =
Easymelt Chips; Minimum Cocoa Solids 70.4%

SCC1688 Callebaut Fairtrade Dark Chocolate £102.98 10kg bag £10.30/kg ) x| =
Easymelt Chips; Minimum Cocoa Solids 70.5%

SCC1730 Callebaut Chocolate; Dark; Satongo £29.35 2.5kg bag £11.74/kg W) x|
Easymelt Chips; Minimum Cocoa Solids 72.2%

SCC1586 Callebaut Dark Chocolate Power 80 £33.39 2.5kg bag £13.36/kg ) XXl
Easymelt Chips; Minimum Cocoa Solids 80%

SCC1513 Callebaut Dark Chocolate; Estate Mild Flavour £232.72 25kg box £9.31/kg ) =
Easymelt Chips; Minimum Cocoa Solids 46.4%

SCC15M Callebaut Dark Chocolate; Imperial Medium £238.81 25kg box £9.55/kg W) x|
Easymelt Chips; Minimum Cocoa Solids 51.4%

SCC1510 Callebaut Milk Chocolate; 823 £30.18 2.5kg bag £12.07/kg ™ B
Easymelt Chips; Minimum Cocoa Solids 33.6%

SCC1510A Callebaut Milk Chocolate; 823 £12.61 1kg bag £12.61/kg ol XX |
Easymelt Chips; Minimum Cocoa Solids 33.6%

SCC1521 Callebaut Milk Chocolate; 823 £116.59 10kg bag £11.66/kg ol xx |
Easymelt Chips; Minimum Cocoa Solids 33.6%

SCC1522 Callebaut Milk Chocolate; 823 £58.96 5kg bar £1.79/kg ISl x|
Wrapped Bar; Minimum Cocoa Solids 33.6%

SCC1523 Callebaut Milk Chocolate; 823 £5.12 4009 bag £12.80/kg ol xx |
Easymelt Chips; Minimum Cocoa Solids 33.6%

SCC1710 Callebaut Origin Milk Chocolate; Java £41.53 2.5kg bag £16.61/kg ISl X
Easymelt Chips; Minimum Cocoa Solids 32.6%

SCC1686 Callebaut Fairtrade Milk Chocolate; 823 £137.93 10kg bag £13.79/kg M E3 =
Chips; Minimum Cocoa Solids 33.6%

SCC1562B Callebaut Organic Milk Chocolate £276.13 20kg box £13.81/kg ISl 2]
Easymelt Chips; Minimum Cocoa Solids 35.5%

SCcCies1 Callebaut Milk Chocolate for Fountains £33.78 2.5kg bag £13.51/kg ol 2
Easymelt Chips; Minimum Cocoa Solids 37.8%

SCC1712 Callebaut Origin Milk Chocolate; Arriba £39.98 2.5kg bag £15.99/kg ™ E
Easymelt Chips; Minimum Cocoa Solids 39%

SCC1587 Callebaut Milk Chocolate Power 41 £32.82 2.5kg bag £13.13/kg ISl x|
Easymelt Chips; Minimum Cocoa Solids 40.7%

SCC1533 Callebaut Milk Chocolate £264.54 25kg box £10.58/kg vl
Easymelt Chips; Minimum Cocoa Solids 34.5%

SCC1520 Callebaut White Chocolate; W2 £30.05 2.5kg bag £12.02/kg B
Easymelt Chips; Minimum Cocoa Solids 28%

SCC1520A Callebaut White Chocolate; W2 £12.36 kg bag £12.36/kg ™ E3
Easymelt Chips; Minimum Cocoa Solids 28%

Unit 10, 31 East Industrial Estate, Kingfisher Way, Dinnington, Sheffield S25 3AF, UK Printed: 04.05.2024
Tel : 0114 245 5400 Email: sales@keylink.org www.keylink.org Subject to standard terms and conditions of sale


https://www.keylink.org/product/callebaut-origin-chocolate-dark-madagascar
https://www.keylink.org/product/callebaut-origin-chocolate-dark-madagascar
https://www.keylink.org/product/callebaut-origin-chocolate-dark-sao-thome
https://www.keylink.org/product/callebaut-origin-chocolate-dark-sao-thome
https://www.keylink.org/product/callebaut-dark-chocolate-couverture-extra-bitter-1
https://www.keylink.org/product/callebaut-dark-chocolate-couverture-extra-bitter-1
https://www.keylink.org/product/callebaut-origin-chocolate-dark-ecuador
https://www.keylink.org/product/callebaut-origin-chocolate-dark-ecuador
https://www.keylink.org/product/callebaut-dark-chocolate-fairtrade-couverture
https://www.keylink.org/product/callebaut-dark-chocolate-fairtrade-couverture
https://www.keylink.org/product/callebaut-chocolate-dark-satongo
https://www.keylink.org/product/callebaut-chocolate-dark-satongo
https://www.keylink.org/product/callebaut-dark-chocolate-power-80
https://www.keylink.org/product/callebaut-dark-chocolate-power-80
https://www.keylink.org/product/callebaut-dark-chocolate-estate-mild-flav
https://www.keylink.org/product/callebaut-dark-chocolate-estate-mild-flav
https://www.keylink.org/product/callebaut-dark-chocolate-imperial-medium
https://www.keylink.org/product/callebaut-dark-chocolate-imperial-medium
https://www.keylink.org/product/callebaut-milk-chocolate-couverture-824
https://www.keylink.org/product/callebaut-milk-chocolate-couverture-824
https://www.keylink.org/product/callebaut-milk-chocolate-couverture-827
https://www.keylink.org/product/callebaut-milk-chocolate-couverture-827
https://www.keylink.org/product/callebaut-milk-chocolate-824
https://www.keylink.org/product/callebaut-milk-chocolate-824
https://www.keylink.org/product/callebaut-milk-chocolate-couverture-826
https://www.keylink.org/product/callebaut-milk-chocolate-couverture-826
https://www.keylink.org/product/callebaut-milk-chocolate-couverture-823-400g
https://www.keylink.org/product/callebaut-milk-chocolate-couverture-823-400g
https://www.keylink.org/product/callebaut-origin-chocolate-milk-java
https://www.keylink.org/product/callebaut-origin-chocolate-milk-java
https://www.keylink.org/product/callebaut-milk-choc-fairtrade-couverture-823
https://www.keylink.org/product/callebaut-milk-choc-fairtrade-couverture-823
https://www.keylink.org/product/organic-milk-chocolate-couverture
https://www.keylink.org/product/organic-milk-chocolate-couverture
https://www.keylink.org/product/callebaut-milk-chocolate-for-fountains
https://www.keylink.org/product/callebaut-milk-chocolate-for-fountains
https://www.keylink.org/product/callebaut-origin-chocolate-milk-arriba
https://www.keylink.org/product/callebaut-origin-chocolate-milk-arriba
https://www.keylink.org/product/callebaut-milk-chocolate-power-41
https://www.keylink.org/product/callebaut-milk-chocolate-power-41
https://www.keylink.org/product/callebaut-milk-chocolate-couverture
https://www.keylink.org/product/callebaut-milk-chocolate-couverture
https://www.keylink.org/product/callebaut-white-chocolate-w2-4
https://www.keylink.org/product/callebaut-white-chocolate-w2-4
https://www.keylink.org/product/callebaut-white-chocolate-w2
https://www.keylink.org/product/callebaut-white-chocolate-w2
https://www.keylink.org

@ KEYLINK

For everyone working with chocolate

CODE

SCC1541

SCC1542

SCC1545

SCC1687

SCC1588

SCC1544

SCC1594

SCC1595

SCC1598

SCC1599

SCC1600

SCC1602

SCC1603

SCC1604

SCC1605

SCC1606

SCC1607

SCC1609

SCCi622B

Unit 10, 31 East Industrial Estate, Kingfisher Way, Dinnington, Sheffield S25 3AF, UK

DESCRIPTION

Callebaut White Chocolate; W2
Easymelt Chips; Minimum Cocoa Solids 28%

Callebaut White Chocolate; W2
Wrapped Bar; Minimum Cocoa Solids 28%

Callebaut White Chocolate; W2
Easymelt Chips; Minimum Cocoa Solids 28%

Callebaut Fairtrade White Chocolate; W2
Chips; Minimum Cocoa Solids 28.3%

Callebaut White Chocolate Velvet
Easymelt Chips; Minimum Cocoa Solids 32.0%,
Minimum M/S 22.3%

Callebaut White Chocolate
Easymelt Chips; Minimum Cocoa Solids 29.3%

Callebaut Ruby Chocolate
Easymelt Chips; Minimum Cocoa Solids: 33.6%

Callebaut Ruby Chocolate RB1
Easymelt Chips; Minimum Cocoa Solids 47.3%

Callebaut Ruby Chocolate RB1
Easymelt Chips; Minimum Cocoa Solids 47.3%

Callebaut Gold Chocolate; White Chocolate
with Caramel
Easymelt Chips; Minimum Cocoa Solids: 30.4%

Callebaut Cappuccino Flavoured White
Chocolate
Easymelt Chips; Minimum Cocoa Solids 30.8%

Callebaut Caramel Flavoured Milk Chocolate
Easymelt Chips; Minimum Cocoa Solids 31.1%

Callebaut Strawberry Flavoured White
Chocolate
Easymelt Chips; Minimum Cocoa Solids 30%

Callebaut Orange Flavoured White Chocolate
Easymelt Chips; Minimum Cocoa Solids 29%

Callebaut Lemon Flavoured/ Lime Coloured
White Chocolate
Easymelt Chips; Minimum Cocoa Solids 27.5%

Callebaut Honey Flavoured Milk Chocolate
Easymelt Chips; Minimum Cocoa Solids 32.8%

Callebaut Gold Chocolate; White Chocolate
with Caramel
Easymelt Chips; Minimum Cocoa Solids 30.4%

Callebaut Gold Chocolate; White Chocolate
with Caramel
Easymelt Chips; Minimum Cocoa Solids 30.4%

Callebaut Dark Compound Coating
Easymelt Chips; Minimum Cocoa Solids 15%

Tel : 0114 245 5400 Email: sales@keylink.org www.keylink.org

PRICE

£118.88

£60.46

£5.19

£141.64

£32.41

£267.77

£7.81

£157.08

£40.35

£6.81

£43.74

£41.86

£45.83

£43.70

£45.30

£41.31

£264.63

£34.93

£155.87

PACK SIZE

10kg bag

5kg bar

4009 bag

10kg bag

2.5kg bag

25kg box

4009

10kg bag

2.5kg bag

400g

2.5kg bag

2.5kg bag

2.5kg bag

2.5kg bag

2.5kg bag

2.5kg bag

20kg

2.5kg bag

20kg bag

Price List

PER KG/UNIT ATTRIBUTES

£11.89/kg ol
£12.09/kg ol =
£12.98/kg ol
£14.16/kg DR R

£12.96/kg wol]

£10.71/kg ool )
£19.53/kg ool 2]
£15.71/kg ool ]
£16.14/kg ool

£17.03/kg o]

£17.50/kg ool

£16.74/kg >
£18.33/kg

£17.48/kg W)
£18.12/kg vl
£16.52/kg ol x|

£13.23/kg Sl ]

£13.97/kg ol =
£7.79/kg DEE

Printed: 04.05.2024

Subject to standard terms and conditions of sale


https://www.keylink.org/product/callebaut-white-chocolate-w2-2
https://www.keylink.org/product/callebaut-white-chocolate-w2-2
https://www.keylink.org/product/callebaut-white-chocolate-w2-3
https://www.keylink.org/product/callebaut-white-chocolate-w2-3
https://www.keylink.org/product/callebaut-white-chocolate-400g-w2-1
https://www.keylink.org/product/callebaut-white-chocolate-400g-w2-1
https://www.keylink.org/product/callebaut-white-chocolate-fairtrade-w2
https://www.keylink.org/product/callebaut-white-chocolate-fairtrade-w2
https://www.keylink.org/product/callebaut-white-chocolate-velvet
https://www.keylink.org/product/callebaut-white-chocolate-velvet
https://www.keylink.org/product/callebaut-white-chocolate
https://www.keylink.org/product/callebaut-white-chocolate
https://www.keylink.org/product/callebaut-ruby-chocolate-400g
https://www.keylink.org/product/callebaut-ruby-chocolate-400g
https://www.keylink.org/product/callebaut-ruby-chocolate-rb1-1
https://www.keylink.org/product/callebaut-ruby-chocolate-rb1-1
https://www.keylink.org/product/callebaut-ruby-chocolate-rb1-2
https://www.keylink.org/product/callebaut-ruby-chocolate-rb1-2
https://www.keylink.org/product/callebaut-gold-chocolate-white-chocolate-with-caramel-400g
https://www.keylink.org/product/callebaut-gold-chocolate-white-chocolate-with-caramel-400g
https://www.keylink.org/product/callebaut-cappuccino-flavour
https://www.keylink.org/product/callebaut-cappuccino-flavour
https://www.keylink.org/product/callebaut-caramel-flavour
https://www.keylink.org/product/callebaut-caramel-flavour
https://www.keylink.org/product/callebaut-strawberry-flavourcolour
https://www.keylink.org/product/callebaut-strawberry-flavourcolour
https://www.keylink.org/product/callebaut-orange-flavourcolour
https://www.keylink.org/product/callebaut-orange-flavourcolour
https://www.keylink.org/product/callebaut-lemon-flavour-lime-colour
https://www.keylink.org/product/callebaut-lemon-flavour-lime-colour
https://www.keylink.org/product/callebaut-honey-flavour
https://www.keylink.org/product/callebaut-honey-flavour
https://www.keylink.org/product/callebaut-gold-chocolate
https://www.keylink.org/product/callebaut-gold-chocolate
https://www.keylink.org/product/callebaut-gold-chocolate-white-chocolate-with-caramel-25kg
https://www.keylink.org/product/callebaut-gold-chocolate-white-chocolate-with-caramel-25kg
https://www.keylink.org/product/callebaut-dark-compound-coating-1
https://www.keylink.org/product/callebaut-dark-compound-coating-1
https://www.keylink.org

@ KEYLINK

For everyone working with chocolate

CODE

SCC1503

SCC1531

SCC1646

SCC1549

SCC1417C

SCS390A

SCS391A

SCS392A

SCS396

SCS600

SCS606

SCM288

SCM290

SCM292

SCM294

SCM296

SCM298

SCFO721

SCF0722

SCF0723

SGF1900

Unit 10, 31 East Industrial Estate, Kingfisher Way, Dinnington, Sheffield S25 3AF, UK

DESCRIPTION

Callebaut Dark Compound Coating; Non-
Hydrogenated Fat
Easymelt Chips; Minimum Cocoa Solids 12%

Callebaut Milk Coating; Non-Hydrogenated Fat

Easymelt Chips; Minimum Cocoa Solids 2.5%

Callebaut Milk Compound Coating
Easymelt Chips; Minimum Cocoa Solids 3%

Callebaut White Coating; Non-Hydrogenated
Fat
Easymelt Chips

Callebaut Cocoa Nibs

Callebaut Dark Chocolate Truffle Shells
Weight 2.7g, Diameter 25mm

Callebaut Milk Chocolate Truffle Shells
Weight 2.7g, Diameter 25mm

Callebaut White Chocolate Truffle Shells
Weight 2.7g, Diameter 25mm

Callebaut Milk Chocolate Truffle Shells
Weight 2.7g, Diameter 25mm

Callebaut Dark Chocolate Small Carved Cups
Weight 4.8g, Diameter 27/23mm, Height
26mm; 1.3kg pack

Callebaut Marbled Small Carved Cups
Cocoa Solids 40.5%; Weight 4.8g, Diameter
27/23mm, Height 26mm

Callebaut W2 Crema
Post-bake filling with white chocolate

Callebaut 811 Crema
Post-bake chocolate filling

Callebaut Gold Crema
Post-bake filling with white chocolate with
caramel

Callebaut Ruby Crema
Post-bake filling with ruby chocolate

Callebaut; Crema Nocciola
Post-bake filling with chocolate and hazelnuts

Callebaut; Crema Doppia Nocciola
Post-bake filling with chocolate and hazelnuts

Callebaut Dark Chocolate Mousse Powder
75% Chocolate

Callebaut Milk Chocolate Mousse Powder
70% Chocolate

Callebaut White Chocolate Mousse Powder
58.5% Chocolate

Callebaut Dark Chocolate Flavour Topping
For Warm and Cold Use

Tel : 0114 245 5400 Email: sales@keylink.org www.keylink.org

PRICE

£75.36

£75.65

£72.08

£70.21

£16.33

£34.45

£34.41

£35.78

£16.83

£75.55

£78.12

£38.36

£36.42

£66.76

£75.07

£70.53

£46.12

£12.97

£13.66

£15.62

£10.35

PACK SIZE

10kg bag

10kg bag

10kg box

10kg box

800g bag

Box of 504

Box of 504

Box of 504

Box of 126

Box of 270

Box of 270

5kg tub

5kg tub

5kg tub

5kg tub

10kg tub

5kg tub

800g bag

800g bag

800g bag

1kg bottle

PER KG/UNIT

£7.54/kg

£7.57/kg

£7.21/kg

£7.02/kg

£20.41/kg

£0.07/each

£0.07/each

£0.07/each

£0.13/each

£0.28/each

£0.29/each

£7.67/kg

£7.28/kg

£13.35/kg

£15.01/kg

£7.05/kg

£9.22/kg

£16.21/kg

£17.08/kg

£19.53/kg

£10.35/kg
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https://www.keylink.org/product/callebaut-dark-coating-non-hydrogenated-fat
https://www.keylink.org/product/callebaut-dark-coating-non-hydrogenated-fat
https://www.keylink.org/product/callebaut-milk-coating-non-hydrogenated-fat-1
https://www.keylink.org/product/callebaut-milk-coating-non-hydrogenated-fat-1
https://www.keylink.org/product/callebaut-milk-compound-coating
https://www.keylink.org/product/callebaut-milk-compound-coating
https://www.keylink.org/product/callebaut-white-coating-non-hydrogenated-fat
https://www.keylink.org/product/callebaut-white-coating-non-hydrogenated-fat
https://www.keylink.org/product/callebaut-cocoa-nibs
https://www.keylink.org/product/callebaut-cocoa-nibs
https://www.keylink.org/product/callebaut-truffle-shells-dark-chocolate
https://www.keylink.org/product/callebaut-truffle-shells-dark-chocolate
https://www.keylink.org/product/callebaut-truffle-shells-milk-chocolate
https://www.keylink.org/product/callebaut-truffle-shells-milk-chocolate
https://www.keylink.org/product/callebaut-truffle-shells-white-chocolate
https://www.keylink.org/product/callebaut-truffle-shells-white-chocolate
https://www.keylink.org/product/callebaut-truffle-shells-milk-chocolate-1
https://www.keylink.org/product/callebaut-truffle-shells-milk-chocolate-1
https://www.keylink.org/product/callebaut-dark-chocolate-small-carved-cups
https://www.keylink.org/product/callebaut-dark-chocolate-small-carved-cups
https://www.keylink.org/product/callebaut-marbled-small-carved-cups
https://www.keylink.org/product/callebaut-marbled-small-carved-cups
https://www.keylink.org/product/callebaut-crema-w2
https://www.keylink.org/product/callebaut-crema-w2
https://www.keylink.org/product/callebaut-crema-811
https://www.keylink.org/product/callebaut-crema-811
https://www.keylink.org/product/callebaut-crema-gold
https://www.keylink.org/product/callebaut-crema-gold
https://www.keylink.org/product/callebaut-crema-ruby
https://www.keylink.org/product/callebaut-crema-ruby
https://www.keylink.org/product/callebaut-crema-nocciola
https://www.keylink.org/product/callebaut-crema-nocciola
https://www.keylink.org/product/callebaut-crema-doppia-nocciola
https://www.keylink.org/product/callebaut-crema-doppia-nocciola
https://www.keylink.org/product/callebaut-dark-chocolate-mousse-powder
https://www.keylink.org/product/callebaut-dark-chocolate-mousse-powder
https://www.keylink.org/product/callebaut-milk-chocolate-mousse-powder
https://www.keylink.org/product/callebaut-milk-chocolate-mousse-powder
https://www.keylink.org/product/callebaut-white-chocolate-mousse-powder
https://www.keylink.org/product/callebaut-white-chocolate-mousse-powder
https://www.keylink.org/product/callebaut-dark-chocolate-flavour-topping
https://www.keylink.org/product/callebaut-dark-chocolate-flavour-topping
https://www.keylink.org

@ KEYLINK Price List

For everyone working with chocolate

CODE DESCRIPTION PRICE PACK SIZE PER KG/UNIT ATTRIBUTES

SGF1902 Callebaut Caramel Topping £10.33 1kg bottle £10.33/kg
For Warm and Cold Use

SGF1904 Callebaut Red Fruit Topping £10.45 1kg bottle £10.45/kg
With Redcurrants and Raspberries

SCM465 Callebaut Dark Chocolate Bakestable £14.37 1.6kg box £8.98/kg W) 1] B
Croissants Sticks
Minimum Cocoa Solids 43.9% Fat 24.7%;
approx 300/pack; 8cm long

SCM470A Callebaut Dark Chocolate Bakestable Drops £90.38 10kg bag £9.04/kg ) XN P
Minimum Cocoa Solids 47.6% Fat 26.2%;
approx 15,500 per kg

SCM471 Callebaut Dark Chocolate Bakestable Drops £30.18 2.5kg bag £12.07/kg ) @)
Minimum Cocoa Solids 48% Fat 26.8%; approx
6,500 per kg

SCM515 Callebaut Dark Chocolate Bakestable Chunks £23.92 2.5kg bag £9.57/kg ) x| B3
Minimum Cocoa Solids 45.4%; 10x10x4mm

SCM481 Callebaut Choffies Dark Chocolate Bakestable £206.99 25kg box £8.28/kg DOERA
Drops
Minimum Cocoa Solids 39.1% Fat 24.5%;
approx 7,500 pieces per kg

SCM482 Callebaut Choffies Dark Chocolate Bakestable £208.06 25kg box £8.32/kg ) = B
Drops
Minimum Cocoa Solids 39.1% Fat 24.5%;
approx 22,000/kg pack

SCM531 Callebaut Dark Chocolate Bakestable Chunks £206.29 25kg box £8.25/kg ) x| B
Minimum Cocoa Solids 39.1% Fat 24.5%;
8x8x6mm

SCM540 Callebaut Dark Chocolate Bakestable Drops £226.30 25kg box £9.05/kg W) B A

Washington Bits; Minimum Cocoa Solids 51.3%
Fat 28%, approx 7,500 pieces/kg

SCM472 Callebaut Milk Chocolate Bakestable Drops £31.36 2.5kg bag £12.54/kg BB
Minimum Cocoa Solids 29.8%; Fat 26.9%;
approx 7500 per kg

SCM516 Callebaut Milk Chocolate Bakestable Chunks £27.48 2.5kg bag £10.99/kg &MEA
Minimum Cocoa Solids 25.8%; 10x10x4mm

SCM495 Callebaut Milk Chocolate Bakestable Drops £279.21 25kg box £11.17/kg MEBEBA
Minimum Cocoa Solids 24% MS 23.5% Fat 23.8;
approx 7,500 pieces/kg

SCM499 Callebaut Milk Chocolate Bakestable Chunks £266.71 25kg box £10.67/kg & BB
Minimum Cocoa Solids 30.6%; 8x8x6mm
Chunks

SCM473 Callebaut White Chocolate Bakestable Drops £28.60 2.5kg bag £11.44/kg Il B
Minimum Cocoa Solids 20%; M/S 23.6%;
approx 7500 per kg

SCM517 Callebaut White Chocolate Bakestable Chunks £27.65 2.5kg bag £11.06/kg MEBAa
Minimum Cocoa Solids 22.6%; 10x10x4mm

SCM510A Callebaut White Chocolate Bakestable Drops £236.67 25kg box £9.47/kg MEA
Minimum Cocoa Solids 20% M/S 23.8% Fat
26%; approx 7500 pieces per kg
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https://www.keylink.org/product/callebaut-caramel-topping
https://www.keylink.org/product/callebaut-caramel-topping
https://www.keylink.org/product/callebaut-red-fruit-topping
https://www.keylink.org/product/callebaut-red-fruit-topping
https://www.keylink.org/product/dark-choc-sticks-for-croissants-tb-55-8-356
https://www.keylink.org/product/dark-choc-sticks-for-croissants-tb-55-8-356
https://www.keylink.org/product/dark-chocolate-bakestable-drops-vh-9432
https://www.keylink.org/product/dark-chocolate-bakestable-drops-vh-9432
https://www.keylink.org/product/dark-chocolate-bakestable-drops
https://www.keylink.org/product/dark-chocolate-bakestable-drops
https://www.keylink.org/product/callebaut-dark-chocolate-chunks-2
https://www.keylink.org/product/callebaut-dark-chocolate-chunks-2
https://www.keylink.org/product/callebaut-choffies-dark-chocolate-drops
https://www.keylink.org/product/callebaut-choffies-dark-chocolate-drops
https://www.keylink.org/product/callebaut-choffies-dark-chocolate-drops-1
https://www.keylink.org/product/callebaut-choffies-dark-chocolate-drops-1
https://www.keylink.org/product/callebaut-dark-chocolate-chunks-1
https://www.keylink.org/product/callebaut-dark-chocolate-chunks-1
https://www.keylink.org/product/callebaut-dark-chocolate-drops-bakestable
https://www.keylink.org/product/callebaut-dark-chocolate-drops-bakestable
https://www.keylink.org/product/milk-chocolate-bakestable-drops
https://www.keylink.org/product/milk-chocolate-bakestable-drops
https://www.keylink.org/product/callebaut-milk-chocolate-chunks
https://www.keylink.org/product/callebaut-milk-chocolate-chunks
https://www.keylink.org/product/callebaut-milk-chocolate-drops-bakestable
https://www.keylink.org/product/callebaut-milk-chocolate-drops-bakestable
https://www.keylink.org/product/callebaut-milk-choc-chunks-belgian-chocolate-1
https://www.keylink.org/product/callebaut-milk-choc-chunks-belgian-chocolate-1
https://www.keylink.org/product/white-chocolate-bakestable-drops
https://www.keylink.org/product/white-chocolate-bakestable-drops
https://www.keylink.org/product/callebaut-white-chocolate-chunks
https://www.keylink.org/product/callebaut-white-chocolate-chunks
https://www.keylink.org/product/callebaut-white-chocolate-drops-bakestable
https://www.keylink.org/product/callebaut-white-chocolate-drops-bakestable
https://www.keylink.org

@ KEYLINK Price List

For everyone working with chocolate

CODE DESCRIPTION PRICE PACK SIZE PER KG/UNIT ATTRIBUTES
SCM532A Callebaut White Chocolate Bakestable Chunks £200.20 20kg box £10.01/kg ISl X @)

Minimum Cocoa Solids 21% M/S 25.5% Fat
27.6%; 10x10x6mm

SCM575 Callebaut Fine Crumbled Biscuit Flakes £32.25 2.5kg box £12.90/kg )
Paillete Feuilletine

SCC1610B Callebaut ICE Chocolate; Milk £34.34 2.5kg £13.74/kg ol xx |
Minimum Cocoa Solids: 40.7%

SCC1612 Callebaut ICE Chocolate; Dark £33.20 2.5kg £13.28/kg ISl 2
Minimum Cocoa Solids: 56.49%

SCC1614 Callebaut ICE White Chocolate £27.73 2.5kg £11.09/kg ol xx |
Minimum Cocoa Solids: 38.5%

SCC1616 Callebaut ICE Chocolate; Ruby £33.73 2.5kg £13.49/kg ol xx |
Minimum Cocoa Solids; 53.6%

SCC1422 Dark Chocolate Powder £222.52 20kg box £11.13/kg W) x|

SCC1424 Chocolate Powder (CHOC-PNV-782) £285.43 20kg sack £14.27/kg )
Sack; 100% Chocolate

SCC1435 Cocoa Powder; Medium Brown £358.22 25kg sack £14.33/kg W) =
Fat 10/12%

SCC1411A Cocoa Butter (CB-655) £136.95 4kg tub £34.24/kg ) XXl
Tub; Minimum Cocoa Solids 98%; Fat 100%

SCC1412A Beurre de Cacao Mycryo £24.04 600g box £40.07/kg )
100% powdered cocoa butter

SCC1413 Cocoa Butter in Callets £110.25 3kg tub £36.75/kg W) x|
100% cocoa butter

SCC1399B Cocoa Mass (Unsweetened) £356.92 20kg box £17.85/kg M
Chips; Cocoa Solids 100%; Fat 54%

SCC1400 Cocoa Mass £42.32 2.5kg box £16.93/kg ) XXl
Chips; Cocoa Solids 100%; Fat 53%

CNC412 Milk Chocolate Sensation Pearls £48.73 2.5kg £19.49/kg ISl X
Cocoa Solids 33.6%, M/S 20.8%, M/F 5.5%

CNC414 Marbled Dark & White Choc Sensation Pearls £48.76 2.5kg £19.50/kg M E3
Cocoa Solids 33.5%, M/S 17.2%, M/F 5.2%

SCM155A Pure Semi-Liquid Hazelnut Paste £214.07 5kg tub £42.81/kg ) [xx]
100% Hazelnuts

SCM156 Pure Pistachio Nut Paste £104.99 1kg tub £104.99/kg ) =
100% Pistachios

SCM270B Neutral Creme a La Carte £71.37 5kg tub £14.27/kg @
White chocolate ganache with neutral alcohol

SCM272B Marc De Champagne Creme a La Carte £84.80 5kg tub £16.96/kg W)
White chocolate ganache with Marc de
Champagne

SCM250A Tintoretto Neutral White Filling £42.98 5kg block £8.60/kg )
Block, White filling; neutral taste

SCM251A Tintoretto Milk Filling £43.62 5kg block £8.72/kg W)
Block; Brown filling; neutral taste

SCM312 Caramel £45.80 5kg tub £9.16/kg M E3
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https://www.keylink.org/product/callebaut-white-chocolate-chunks-2
https://www.keylink.org/product/callebaut-white-chocolate-chunks-2
https://www.keylink.org/product/callebaut-fine-crumbled-biscuit-flakes
https://www.keylink.org/product/callebaut-fine-crumbled-biscuit-flakes
https://www.keylink.org/product/callebaut-ice-chocolate-milk
https://www.keylink.org/product/callebaut-ice-chocolate-milk
https://www.keylink.org/product/callebaut-ice-chocolate-dark
https://www.keylink.org/product/callebaut-ice-chocolate-dark
https://www.keylink.org/product/callebaut-ice-white-chocolate
https://www.keylink.org/product/callebaut-ice-white-chocolate
https://www.keylink.org/product/callebaut-ice-chocolate-ruby
https://www.keylink.org/product/callebaut-ice-chocolate-ruby
https://www.keylink.org/product/dark-chocolate-powder
https://www.keylink.org/product/dark-chocolate-powder
https://www.keylink.org/product/chocolate-powder-choc-pnv-782
https://www.keylink.org/product/chocolate-powder-choc-pnv-782
https://www.keylink.org/product/cocoa-powder-medium-brown
https://www.keylink.org/product/cocoa-powder-medium-brown
https://www.keylink.org/product/cocoa-butter-cb-655
https://www.keylink.org/product/cocoa-butter-cb-655
https://www.keylink.org/product/beurre-de-cacao-mycryo
https://www.keylink.org/product/beurre-de-cacao-mycryo
https://www.keylink.org/product/cocoa-butter-in-callets
https://www.keylink.org/product/cocoa-butter-in-callets
https://www.keylink.org/product/cocoa-mass-unsweetened
https://www.keylink.org/product/cocoa-mass-unsweetened
https://www.keylink.org/product/cocoa-mass
https://www.keylink.org/product/cocoa-mass
https://www.keylink.org/product/milk-chocolate-pearls-sensation
https://www.keylink.org/product/milk-chocolate-pearls-sensation
https://www.keylink.org/product/marbled-dark-sensation
https://www.keylink.org/product/marbled-dark-sensation
https://www.keylink.org/product/pure-semi-liquid-hazelnut-paste
https://www.keylink.org/product/pure-semi-liquid-hazelnut-paste
https://www.keylink.org/product/pnp-pure-pistachio-paste
https://www.keylink.org/product/pnp-pure-pistachio-paste
https://www.keylink.org/product/creme-a-la-carte-neutral-alcohol-filling
https://www.keylink.org/product/creme-a-la-carte-neutral-alcohol-filling
https://www.keylink.org/product/creme-a-la-carte-marc-de-champagne-filling
https://www.keylink.org/product/creme-a-la-carte-marc-de-champagne-filling
https://www.keylink.org/product/tintoretto-neutral-white-filling-1
https://www.keylink.org/product/tintoretto-neutral-white-filling-1
https://www.keylink.org/product/tintoretto-milk-filling
https://www.keylink.org/product/tintoretto-milk-filling
https://www.keylink.org/product/caramel
https://www.keylink.org/product/caramel
https://www.keylink.org

@ KEYLINK Price List

For everyone working with chocolate
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SCM153A Semi-Liquid Hazelnut Praline £120.06 5kg tub £24.01/kg W) =
49.5% Hazelnuts, 50% Sugar

SCM154 Semi-Liquid Hazelnut Praline £122.49 5kg tub £24.50/kg ) x|
50% Hazelnuts, 49.5% Sugar

SCM154A Semi-Liquid Hazelnut Praline £25.1 1kg tub £25.11/kg ) =
50% Hazelnuts, 49.5% Sugar

SCM162 Hazelnut and Almond Paste £116.90 5kg tub £23.38/kg )
24% Hazelnuts; 24% Almonds; 47.5% Sugar

SCM152 Cuttable Light Hazelnut Paste £118.91 5kg block £23.78/kg W) 1X]
40.5% Hazelnuts, 50% Sugar, 9.5% Cocoa
Butter

SCM221 Dark Chocolate Gianduja £116.98 5kg block £23.40/kg W) x|

30% Hazelnuts, 70% Dark Chocolate

SCM222 Milk Chocolate Gianduja £128.21 5kg block £25.64/kg ol xx |
25% Hazelnuts, 75% Milk Chocolate

SCF0731 Extra Bitter Chocolate Creme Dell'Artigiano £77.36 10kg tub £7.74/kg W)
Tub; Minimum Cocoa Solids 23%; Fat 35.3%

SCFO741 White Chocolate Creme Dell'Artigiano £87.23 10kg tub £8.72/kg vl
Tub; Fat 34.9%

SDS863P Milk Chocolate Splitters £13.94 kg tub £13.94/kg ol xx |
Chocolate Flakes; 4mm Square; Cocoa Solids
29.5%, Sugar 55%, M/S 15%

SCN233 Chopped Roasted & Caramelised Almonds £22.19 1kg bag £22.19/kg [} [xx|
Almonds 37% Sugar 63%

SCN234C Caramelised Nibbed Hazelnuts £22.38 1kg bag £22.38/kg ) x|
Tub; Hazels 37% Sugar 63% Fat 22.3%

SCN235B Caramelised Nibbed Hazelnuts £101.03 5kg bag £20.21/kg W) 1]
Tub; Hazels 37% Sugar 63% Fat 22.3%

WSGC3504 Gelato Choc Coating; Pinguino Bianco £11.22 5kg bucket £8.98/kg
SHORT DATED: Best before 23/05/24

WSGF1902 Caramel Topping £2.58 1kg bottle £10.33/kg
SHORT DATED: Best before 15/05/24

SGC1000 Dark ChocoBase Gelato Base Mix £10.78 800g bag £13.48/kg [}
Contains 10% Dark Chocolate

SGC1002 Milk ChocoBase Gelato Base Mix £12.70 800g bag £15.88/kg vl
Contains 20% Milk Chocolate

SGC2002 ChocoGelato Extra Fondente Gelato Base Mix £22.18 1.6kg bag £13.86/kg [}
Contains 60% Dark Chocolate

SGC2004 ChocoGelato Fondente Gelato Base Mix £18.73 1.6kg bag £11.71/kg W)
Contains 61.5% Dark Chocolate

SGC2008 ChocoGelato Bianco White Chocolate Gelato £19.93 1.6kg bag £12.46/kg W)
Base Mix

Contains 70% White Chocolate

SGC3002 ChocoCrema Nocciola £18.18 3kg bucket £6.06/kg vl
12% Hazelnuts
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https://www.keylink.org/product/semi-liquid-hazelnut-praline
https://www.keylink.org/product/semi-liquid-hazelnut-praline
https://www.keylink.org/product/semi-liquid-hazelnut-praline-1
https://www.keylink.org/product/semi-liquid-hazelnut-praline-1
https://www.keylink.org/product/semi-liquid-hazelnut-praline-2
https://www.keylink.org/product/semi-liquid-hazelnut-praline-2
https://www.keylink.org/product/hazelnut-and-almond-paste
https://www.keylink.org/product/hazelnut-and-almond-paste
https://www.keylink.org/product/cuttable-light-hazelnut-paste
https://www.keylink.org/product/cuttable-light-hazelnut-paste
https://www.keylink.org/product/dark-chocolate-gianduja-gia-d2-144
https://www.keylink.org/product/dark-chocolate-gianduja-gia-d2-144
https://www.keylink.org/product/milk-chocolate-gianduja-gia-144
https://www.keylink.org/product/milk-chocolate-gianduja-gia-144
https://www.keylink.org/product/creme-dellartigiano-bitter-choc-flavour
https://www.keylink.org/product/creme-dellartigiano-bitter-choc-flavour
https://www.keylink.org/product/creme-dellartigiano-whitecreamy-flavour
https://www.keylink.org/product/creme-dellartigiano-whitecreamy-flavour
https://www.keylink.org/product/milk-chocolate-splitters
https://www.keylink.org/product/milk-chocolate-splitters
https://www.keylink.org/product/chopped-roasted-caramelised-almonds
https://www.keylink.org/product/chopped-roasted-caramelised-almonds
https://www.keylink.org/product/caramelised-nibbed-hazelnuts-1
https://www.keylink.org/product/caramelised-nibbed-hazelnuts-1
https://www.keylink.org/product/caramelised-nibbed-hazelnuts-bres-713
https://www.keylink.org/product/caramelised-nibbed-hazelnuts-bres-713
https://www.keylink.org/product/gelato-choc-coating-pinguino-bianco
https://www.keylink.org/product/gelato-choc-coating-pinguino-bianco
https://www.keylink.org/product/caramel-topping
https://www.keylink.org/product/caramel-topping
https://www.keylink.org/product/chocobase-dark-base-mix-1
https://www.keylink.org/product/chocobase-dark-base-mix-1
https://www.keylink.org/product/chocobase-milk-base-mix-1
https://www.keylink.org/product/chocobase-milk-base-mix-1
https://www.keylink.org/product/chocogelato-extra-fondente-base-mix
https://www.keylink.org/product/chocogelato-extra-fondente-base-mix
https://www.keylink.org/product/chocogelato-fondente-base-mix
https://www.keylink.org/product/chocogelato-fondente-base-mix
https://www.keylink.org/product/chocogelato-bianco-base-mix
https://www.keylink.org/product/chocogelato-bianco-base-mix
https://www.keylink.org/product/chococrema-nocciola
https://www.keylink.org/product/chococrema-nocciola
https://www.keylink.org
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For everyone working with chocolate
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SGC3004 ChocoCrema Nero £22.78 3kg bucket £7.59/kg W) =

16% Dark Chocolate

SGC3006 ChocoCrema Gold £26.39 3kg bucket £8.80/kg ™ E3
100% Unique Gold Recipe

SGC3008 ChocoCrema Bianco £23.63 3kg bucket £7.88/kg ol xx |
5% White Chocolate

SGC3502 Pinguino Extra Fondente Gelato Choc Coating £36.45 5kg bucket £7.29/kg )
73% Dark chocolate

SGC3504 Pinguino Bianco Gelato Choc Coating £44.88 5kg bucket £8.98/kg ™ B
80% White chocolate
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https://www.keylink.org/product/chococrema-nero-1
https://www.keylink.org/product/chococrema-nero-1
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