
C H O C O L A T E  M A D E  F O R  P R O D U C E R S  A N D  U S E R S

No compromise on
standardization

In our technology-equipped factory built for professional production, without compromising on
standardization, we offer everything from drops to block chocolate as finished goods, from powder to
liquid as semi-finished, premium industrial products under the VEBERRO brand.

Any scale, same result.

W H O  W E  P R O D U C E  F O R

We produce for makers of chocolate products, sugar confectionery, baked goods, ice cream and powdered
beverages, and for professional chefs in the out-of-home (foodservice) channel.

W H Y  V E B E R R O

01 Product assurance

Production with quality raw materials under GMP

02 Consistent production

The same standardization in every batch

03 Real chocolate

Made entirely from cocoa products

04 Reliable supply chain

Responsibility from raw material to delivery

05 Sustainability
Environmentally conscious production

06 Professional support
Experienced technical team

Premium Industrial Chocolate
Real in Every Drop

We supply industrial chocolate built for professional use. Our products are made at our modern facilities in
Konya, Türkiye.

K O N YA ,  T Ü R K İY E · H A L A L ·  G M P  ·  H A C C P · V E B E R R O. C O M



Q U A L İT Y  ·  I N F R A S T R U C T U R E  ·  P A R T N E R S H İP

F İN İ S H E D  &  S E M İ - F İN İ S H E D

Flakes (Powder Chocolate)

Powder form for decoration and
blends

As requested

Liquid Chocolate

Line-ready liquid form for industrial
production

As requested

Chocolate Drops

For pastry, bakery and industrial
production

5 · 10 · 20 kg

Chocolate Chips

Easy-melting, evenly dispersing chip
form

5 · 10 · 20 kg

Block Chocolate

Easy-melting, ready-to-use block
chocolate

2.5 kg × 4 pcs

Dark · Milk · White
We offer products with the right viscosity and taste profile for your application.

D A R K M İL K W H İT E

S E M İ- F İN İS H E D S E M İ- F İN İS H E D F İN İS H E D

F İN İS H E D F İN İS H E D

K O N YA ,  T Ü R K İY E · H A L A L ·  G M P  ·  H A C C P · V E B E R R O. C O M



Q U A L İT Y  ·  I N F R A S T R U C T U R E  ·  P A R T N E R S H İP

P A C K A G İN G

DROPS AND CHİPS 5 kg · 10 kg · 20 kg cases

BLOCK CHOCOLATE 2.5 kg × 4 pcs

LİQUİD AND POWDER Quantity and packaging on request

S A M P L E S  A N D  T E C H N İC A L  S U P P O R T

Let's talk about your application
Every idea you bring to a partnership matters to us. Share your application and volume; we'll recommend the right
form or product for you.

+90 532 422 33 19
info@veberro.com

www.veberro.com

I N T E G R A T E D  C O R P O R A T E  S T R U C T U R E

A safe food chain
is non-negotiable for us
Our certificates, covering quality management, food safety and ethical standards, are issued by independent
audit bodies.

HALAL GMP HACCP

P R O D U C T İO N

SAGROSA
Gıda ve Teknoloji San. Tic. Ltd. Şti.

Modern machinery and equipment R&D and innovation

Standardization Flexible production capability

S O U R C İN G  &  S A L E S

BYKAP
Enerji San. Tic. Ltd. Şti.

Supply chain management Sales and marketing

D İS T R İB U T İO N  &
L O G İS T İC S

BYKAP
Enerji San. Tic. Ltd. Şti.

Wide logistics network Shipment in proper conditions

Distribution planning Access to global markets

K O N YA ,  T Ü R K İY E · H A L A L ·  G M P  ·  H A C C P · V E B E R R O. C O M

tel:+905324223319
mailto:info@veberro.com
https://www.veberro.com/


Q U A L İT Y  ·  I N F R A S T R U C T U R E  ·  P A R T N E R S H İP

O U R  R E A L  C H O C O L A T E  P R O C E S S

O U R  İN F R A S T R U C T U R E

With its state-of-the-art machinery and equipment, our facility keeps every process, from intake to delivery, under our
control.

H O W  W E  W O R K  T O G E T H E R

No two producers need the same thing. We work in three models, and we decide together which one to start with.

01

Custom recipe development

We build a recipe unique to you, from
your approved raw materials and/or
ours. We prepare your specifications
together.

02

Private Label

We design your products together,
from recipe to packaging, under your
own brand.

03

Long-term planning

With customers who reach steady
volumes we prepare the yearly
programme together and set pricing
and the delivery calendar together.

Raw material
Incoming inspection and

dosing to the recipe

01

Mixing
Obtaining a homogeneous

mass

02

Pre-refining
2-roll mill (Pre-finer)

03

Refining
5-roll mill (Refiner)

Flakes (Powder Chocolate)
SEMİ-FİNİSHED

04

Conching
Aroma development and flow

Liquid Chocolate
SEMİ-FİNİSHED

05

Tempering
Crystallisation: bringing cocoa

butter bonds into a stable
structure

06

Forming
Shaped by depositing and

cooling

Drops · Chips · Block
FİNİSHED

07

F A C T O R Y

SAGROSA Gıda ve Teknoloji San. Tic. Ltd. Şti.
Büyük Kayacık OSB Mahallesi, 515 Sokak No: 4/1
Selçuklu / KONYA

info@sagrosa.com
www.sagrosa.com

O F F İC E

BYKAP Enerji San. Tic. Ltd. Şti.
Kalenderhane Mahallesi, Ali Ulvi Kurucu Caddesi,
Enntepemall Office, B Blok Kapı No: 117, Daire No: 608
Karatay / KONYA

info@bykap.com.tr

C O N T A C T

+90 532 422 33 19
info@veberro.com
www.veberro.com

S C A N

BYKAP ENERJİ  SAN. TİC. LTD. ŞTİ. Industrial Chocolate Products and Solutions
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