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We 

• INTABIOTECH SL, trading company of ND Pharma & 
Biotech Company is a company located in Spain, and 
highly specialized in Sourcing & Supply and in the 
provision of all types of ingredients for food, nutrition, 
chemical and biotechnology industry, under the 
auspices of ND Pharma.

• ND Pharma is a holding company founded in 2012 
with a focus on Science and Research, Development 
and Innovation in areas that affect the various 
industrial sectors in which it operates and develops 
products.

• We are more and more proud that you have chosen 
us as your supplier. Thank you.



Cocoa 
Crisis and 
Solutions



Spain, Country of
Carob

The climate of our country is conducive to 
the cultivation of Carob, and therefore to 
the extraction of its fruits, the Carob, 
especially in the Mediterranean area.

Initially intended for animal nutrition, in 
recent times this natural vegetable 
ingredient has gained relevance, as its 
functional, nutritional and beneficial 
properties have been discovered, 
especially since its classification as a 
superfood and its entry through the front 
door into the world of human food, in a 
multiplicity of endless applications.



Creating a Universe of 
Flavors

The diversity of our developments in Cocoa Substitution and 
Replacement, Yield Extension, Blending and Flavor School, 
ensure that our products are ideal to inspire the most delicious 
and innovative creations, in a favorable regime of containment 
and cost savings, while re-inventing chocolate through the 
generation of cocoa-free products.



CaroSTAR TM

1:1 Substitution of Cocoa



Commercial 
Varieties of 
CaroSTARTM



1 product
4 varieties
CaroSTARTM

In its four varieties of 
presentation; Natural, 
Toasted, Brown and Dark, 
our product allows for 
functionality superior to any 
other product of substitution 
or replacement of Cocoa in 
the specialized production of 
chocolate and other related 
elaborations..



Varieties of
CaroSTARTM



CaroSTARTM
NATURAL

• Replacement of 
Natural Cocoa with 
notes of amber and 
slightly brownish 
color, tending to 
golden. 

• With natural 
sweetness and 
intense and vibrant.



CaroSTARTM
TOASTED

• Replacement of 
Natural Cocoa with 
slightly roasted 
notes and vanilla 
and tropical Floresta 
nuances.



CaroSTARTM
BROWN

• It replaces cocoa in 
all types of 
applications from 
Cakes to Sauces, 
General Beverages 
and Conformation 
Drinks and 
Chocolates, Ice 
Cream, Cookies or 
Wafers.



CaroSTARTM
DARK

• It replaces very dark 
cocoa (high alkalinization) 
with a neutron flavor with 
bitter and chicoric
undertones. 

• Neutral in low-load uses 
and in all types of 
applications. Special for 
mixing with other varieties 
or ingredients.



CaroFORCETM: 
Power and 
performance



Industrial applications 
of
CaroFORCETM

Improved Efficiency

CaroFORCETM is designed for partial 
replacement and blended with Cocoa in 
proportions of 10, 20 and up to 30% in the 
formula.

So it also works as a flavor extender and a very 
relevant product in projects that have cost 
containment as their main objective.

The commercial varieties are identical in name 
to our CaroSTARTM product and share with it, 
color, texture and flavor nuances, resulting in a 
product of exceptional performance.



Advantages 
of
CaroFORCETM

Improved Efficiency

CaroFORCETM is designed for 
partial replacement and blended 
with Cocoa in proportions of 10, 
20 and up to 30% in the formula.

So it also works as a flavor 
extender and a very relevant 
product in projects that have 
cost containment as their main 
objective.

The commercial varieties are 
identical in name to our 
CaroSTARTM product and share 
with it, color, texture and flavor 
nuances, resulting in a product 
of exceptional performance.



Commercial Varieties 
of CaroFORCETM

• Each variety presents and 
offers very varied 
particularities and uses, with 
its very particular indications, 
prescriptions and recipes.

• For its blend with Cocoa 
from 5% to 30% (even higher), 
the result will always be 
surprising and unique, 
unrivaled in the sector.

Natural

Toasted

Brown

Dark
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