
 

 

RSD-3518B 
No Added Sugar Dark (54%) Chocolate 

For Inclusions & Coatings in Chocolate Bars and Health Snacks 

 

PRODUCT OVERVIEW 

RSD-3518B No Added Sugar Dark (54%) Chocolate is a premium dark chocolate formulated 
for modern chocolate bar and health-snack applications. Designed for use as coatings, enrobing, 
and inclusions, it delivers consistent taste, indulgent texture, and clean nutritional credentials—
without any added sugar. 

 

KEY BENEFITS FOR MANUFACTURERS 

✔ No Added Sugar 

• Formulated with no added sugar, supporting reduced-sugar and no-added-sugar finished 
products 

• Very low total sugars (typically 1–6 g per 100 g) 

✔ Designed for Inclusions & Coatings 

• Suitable for: 
o Enrobing & coating 
o Chocolate bar shells 
o Inclusions, chunks & buttons 
o Drizzles and decorative finishes 

• Delivers smooth melt, good snap, and rich dark chocolate flavour 

✔ Maltitol-Sweetened Performance 

• Sweetened with maltitol, ensuring sweetness, bulk, and texture retention 
• Widely used and well-accepted in no added sugar, sugar-reduced confectionery and health 

snacks 

✔ Supports High-Protein & Functional Products 

• Contains 6 g protein per 100 g 
• Compatible with whey, plant proteins, nuts, and grains 
• Ideal for protein bars, nut bars, and functional chocolate formats 



✔ Added Fibre Contribution 

• Provides 6 g dietary fibre per 100 g 
• Helps improve nutritional balance in finished products 

✔ Premium Cocoa Butter Fat Profile 

• Total fat: 34–36 g per 100 g 
• Cocoa-butter-based system for excellent mouthfeel and coating quality 
• Zero trans fat and very low cholesterol 

 

NUTRITIONAL HIGHLIGHTS (PER 100 G – TYPICAL) 

• Energy: ~500 kcal 
• Protein: 6 g 
• Dietary Fibre: 6 g 
• Total Sugars: 1–6 g 
• Maltitol: 42–44 g 
• Trans Fat: 0 g 

Naturally contains cocoa-derived minerals including magnesium, iron, potassium, and 
phosphorus. 

 

TYPICAL APPLICATIONS 

• Chocolate and compound bar coatings 
• Protein and nut bar inclusions 
• Chocolate Coated Nuts or Fruits 
• Functional and reduced-sugar chocolate bars 
• Health snacks and better-for-you confectionery 

 

COMPLIANCE & TRANSPARENCY 

• Fully documented nutritional specification available 
• Maltitol advisory included 
• May contain small amounts of sugar residue ( <5%) due to shared manufacturing lines 
• Suitable for technical, regulatory, and labelling reviews 

 

WHY CHOOSE RSD-3518B No Sugar Added Dark (54%) Chocolate Buttons? 

Indulgent dark chocolate taste. 
No added sugar. 
Designed for modern health and chocolate bar innovation and industry pioneers in coated nuts 
and fruits  
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