
British Made Chocolate

Product Range 2023
Milk & Dairy Free Dark
Solid & Liquid Chocolate
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ABOUT US
GCB COCOA MANUFACTURING SDN BHD -
GUAN CHONG BERHAD
• Incorporated in 1985
• First invested in a Malaysian cocoa processing factory in Pasir Gudang, Johor in 1991.
• The Favorich brand was established in 1995 and ten years later the USA acquisition of
         Carlyle Cocoa was completed to enter a new market place.
• Further expansion of the Favorich brand in 2010 in Indonesia and Singapore was secured.
• A milestone in 2018 as GCB are the number 1 Asian grinder and 4th largest global grinder.
• In 2020 GCB entered the chocolate and European market by purchasing the long established 

  Schokinag-Schokolade Industrie chocolate factory and acquired a new site in the UK for chocolate 
         manufacture and cocoa processing.
• The impressive Ivory Coast cocoa processing plant was completed in 2022, with an opening ceremony in 2023.

FAVORICH CHOCOLATE - GCB COCOA UK LTD
• A new GCB Cocoa UK team built on decades of experience in chocolate and cocoa
        production, sales & technical expertise.
• Vertically integrated supply chain servicing a new Purpose Built Facility with a traditional
         liquid manufacturing process and a notable range of solid chocolate options.
• Fully segregated dairy free dark production line for a range of both solid and liquid chocolates.
• A cocoa processing facility is planned on the same site with operations starting in 2024
• Future expansions for both chocolates and semi finished to follow.

OUR COMMITMENTS

Food Safety
Quality compliance to recognised international standards

High Quality Chocolate
Only quality ingredients used in our range of chocolates,
produced in a state of the art facility

Reliable Customer Service
Building successful partnership with our customers

New Product Development
Collaborative and proactive projects in our purpose-built 
pilot facility

Resourceful Teams
We aim to exceed customers' expectations with our flexibility and focus

Sustainability and Environmental, Social & Governance
Ethical compliance and responsibility in line with regulations

what we stand for...
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PRODUCT RANGE
GCB Cocoa UK 

Types:
Chips, Buttons, Chunks, Curls, 
Shavings, Batons, Rolls, Splinters
Standard Size of 10x10x4mm
from 700 pieces per kg up to 
22000 pieces per kg
Available in Dark, Milk or White

Info:
Industry Standard Easymelts
Bespoke customer recipes

Info:
Cocoa Powder is available on request.
Please email our Sales Team,
see details below.

Applications:
• Bake Stable
• Enrobing
• Moulding
• Inclusions
• Decorations

Industries Supplied:
• Confectionary
• Bakery
• Snacking
• Cereals
• Ice Cream
• Dairy
• Home Baking
• Distribution

Need something else?
We understand your needs may be unique. Perhaps you want a chocolate
that has never been made before. We hope to work with you to find a
solution for all your new product challenges.

Please contact our GCB Cocoa UK Sales Team

Email: sales@euk.favorich.com

Telephone: 01787 703 740

www.gcbcocoa.co.uk

GCB Cocoa UK Ltd
Lower Road, Glemsford,
Sudbury, Suffolk,
CO10 7QR

Solid Bulk Liquid Cocoa Powder
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PRODUCT CODES 2023

Chips and Chunks

Favorich Chocolate / SCHOKINAG Chocolate

• Dark Chips 44% 46/54/27
• SKU: P1CP75CVX4P2 
• (7500kg)

• Milk Chips 30% M27
• SKU: M8CP75CVX0P2 
• (7500kg)

• White Chips W29 
• SKU: 2502975758 
• (7500kg)

• Dark Chunk 44% - 46/54/27
• SKU: P1CK14CVX4P2 
• (Size 10x10x4)

• Milk Chunk 30% M27
• SKU: M8CK14CVX0P2 
• (Size 10x10x4)

• White Chunk W29
• SKU: 2502943758
• (Available in two sizes)

Remelt Chocolates

• Dark 70% 74/26/43
• SKU: P5EM00CVX0P2

• Dark 53% 55/45/35
• SKU: P3EM00CVX0P2

• Milk Chocolate 32% VM34
• SKU: M7EM00CVX0P2 

• Dark 58% Bitter Sweet 60/40/38
• SKU: P4EM00CVX0P2

• Milk Chocolate 34% VM36
• SKU: M9EM00CVX0P2

• White Chocolate WN
• SKU: 2503370758

• White Chocolate WP
• SKU: 2543670758

Decorations
Curls and Shavings due for production in 2024 / 2025

At GCB Cocoa, we pride ourselves in providing quality, tasteful products and customized 
cocoa solutions to our customers. All our products are made from the finest 
ingredients, manufactured with the greatest technical expertise.

• Milk Chocolate 30% M30
• SKU: M10M00CVX0P2

• Dark Milk 37% VM38/20
• SKU: M11EM00CVX0P2 
• (High cocoa Content)

• Dark 54% 56/44/35
• SKU: P2EM00CVX0P2

SKU: 2502975758 

Our full range of products are available in Rainforest Alliance and Fairtrade. 


