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Makhana Chocopop combines the light crunch of roasted foxnuts with a rich chocolate coating, 
creating a healthy yet indulgent snack. Packed with protein, fiber, and antioxidants, it’s a guilt-free 
alternative to candies and chocolates. Perfect for snacking, gifting, or dessert toppings, this fusion

Product code ODOD-0309

Category Dry Fruits & Nuts

MOQ 500 kg per variant; mixed-variant consolidation accepted up to 1 x 20ft 
container

Packing options Food-grade metallized laminate pouches of 200 g, 500 g and 1 kg 
packed in 5-ply export cartons of 5 kg or 10 kg net; bulk 5 kg and 10 kg 
liners in corrugated master cartons; PET jars for retail programmes; 
private label and custom artwork available; palletized, stretch-wrapped 
and temperature-controlled loading on request

Shelf life 6 to 9 months from date of packing in original sealed packing under 
recommended storage conditions

HS code 18069090

Availability available

Ash max 2%

Color Uniform milk-brown to dark-brown coating, off-white foxnut core

Grade Premium / A-grade roasted puffed foxnut base, chocolate enrobed

Protein 6% to 9%

Storage Store below 22 C, relative humidity below 60%, away from direct sunlight 
and strong odours

Moisture max 4%

Additives No artificial preservatives; permitted emulsifier (soya lecithin) in coating

Aflatoxin max 10 ppb total, B1 max 5 ppb (typical acceptance limit)

Allergens Contains milk and soya (milk variants); may contain traces of tree nuts

Total fat 18% to 26%

Microbiology Standard export limits for TPC, yeast and mould, coliforms, Salmonella 
absent in 25 g

Product form Whole popped foxnut kernels, single or double chocolate coating

Total sugars 28% to 38%

Dietary fiber 3% to 6%

Foreign matter nil visible

Coating content 30% to 40% by weight, typical

Flavour variants Milk chocolate, dark chocolate, white compound, cocoa dusted



Coated piece size 20 mm to 30 mm

Cocoa solids in coating min 20% (milk compound) / min 32% (dark compound), variant 
dependent

Broken and chipped pieces max 4%

Kernel size before coating 18 mm to 26 mm diameter (suri / lawa grades)

Uncoated or partially coated 
pieces

max 3%

Values are typical for the grade and vary by lot and season; contractual specifications, tolerances and test methods are 
stated in the quotation. Country of origin is stated on the quotation and shipping documents. Certifications: US FDA, ISO, 
Halal, HACCP, GMP; certificates supplied with each quotation. Request a quotation at https://odod.us/products/dry-fruits-
nuts/makhana-chocopop-chocolate-fox-nuts or hello@odod.us.


