
CODE: LUK M206

Claro de Luna 37%
D E S C R I P T I O N :

Recognized for its typical light color and milky vanilla aroma, Claro de Luna 37% has a mild cocoa fl avor with sweet notes and a 
touch of vanilla. Its smooth texture melts in the mouth easily.

The meticulous selection of ingredients is defi nitive in achieving the unique sensorial experience characteristic to the chocolate 
of Luker Cacao. Luker selects the best Cacao Fino de Aroma beans from Colombia and Ecuador and uses 100% cocoa butter and 
natural vanilla in their couvertures.

A P P L I C A T I O N S :

CASALUKER CACAO BLEND

ENROBING DECORATIVE 
FIGURES MOLDING FILLINGS 

& GANACHES DECORATING DESSERTS
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F L A V O R  P R O F I L E : C R Y S T A L L I Z A T I O N  C U R V E :

45-50˚C 
(113-122˚F)

28˚C 
(82.4˚F)

31˚C 
(87.8˚F)

MELT DROP WORK

SHELF LIFE
24 months

FLUIDITY 

SSSSS

SSSSS Very Fluid 
SSSSS Very Viscous

PACKAGING
1/22 lb Box

TEMPERING
Requires tempering. 
See crystallization 

chart below.

DIETARY TAGS

Natural, Kosher


