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Dream higher
with us

The last four decades at Morde have been inspiring. We are more
than a chocolate maker—we have been a partner in the craft of
chocolatiers, patissiers, and bakers who dream beyond limits.
Chocolate is a medium of endless possibilities, and with every
innovation, every creation, and every flavour mastered, we push
the boundaries of what’s possible. Morde is here to transform
your ideas into reality.



Crafting chocolates
since four decades

Chocolate is an experience, a craft, a story waiting to be told. More than
chocolate, we provide a canvas for visionaries. With a commitment to
quality, innovation, and ethical sourcing, our range is designed to inspire
and elevate your creations.

With each creation, Morde continues to encourage innovation, inviting
artisans to explore new horizons in the world of chocolates. Your dreams
give purpose to our passion!



Our Purpose,
Our Passion

Ethical Sourcing

Morde's commitment to long-term relationships with Indian farmers is
reforming ethical sourcing in the chocolate industry, ensuring the
integrity of their chocolate from bean to bar and more!

Inspiring Innovation

We understand the nuances of your business. Hence, our R&D team
constantly crafts products that empower you, combining expertise in
taste, texture, form, and flavour to inspire your creativity.
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Elevating Experiences

Chocolate has the power to elevate everyday moments into
extraordinary experiences. Our premium products constantly enable
you to create indulgent, memorable offerings that stand out.

Building Connections

At our world-class academy, you'll be inspired to craft exceptional
chocolate creations, deepening our collective pursuit of mastery.
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Crafted
for perfection



CHOCOLATE

For your unforgettable masterpiece

Explore a medley of rich notes, nuanced flavour and

a smooth melt.

Dark Chocolate

Dark Chocolate

Dark Chocolate

Dark Chocolate

Dark Chocolate

Dark Chocolate - No Added Sugar
Milk Chocolate

Milk Chocolate

Milk Chocolate Jaggery

White Chocolate

[CH D45]
[CH D48]
[CH D50]
[CH D55]
[CH D70]
[CH D45NS]
[CH M28]
[CH M3660]
[CH MJGIT05]
[CH W35]
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COMPOUND

For effortless baking

Smooth melting, even setting, and a gorgeous glaze, for all the
desserts that you wish to create everyday.

2.5Kg

et Welght:

Dark Compound [CO D15] @
Dark Compound - No Added Sugar [CO D15NS] Ice Creams
Dark Compound [CO D16] =]
. Cookies/
Milk Compound [CO M21] Macaroons
White Compound [CO W33] .
White Compound Caramel [CO WC9O010] Mousses
Orange Flavoured Compound [CO OFLO6] =
Mango Flavoured Compound [CO MFLO7] Donuts
Strawberry Flavoured Compound [CO SFLO08] @
Pistachio Flavoured Compound [CO GFL21] Cakes/
Muffins/

Pineapple Flavoured Compound [CO YFL20] Brownies
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Frosting



The key is in the filling

Explore burst of flavour - from simple to sublime.

Dark

Milk

White

Choco Hazelnut
Caramel
Butterscotch
Coffee

Coconut Flavoured

Orange Flavoured

Strawberry Flavoured

Raspberry Flavoured
Orange
Almond
Cashew

Marzipan Almond

Marzipan Cashew

[FL D17]

[FL M23]

[FL W27]

[FL H16]

[FL CRL]

[FL BS16]

[FL CF3]

[FL WFL13]
[FL MFLO6]
[FL SFLO860]
[FL RFL1660]
[FL OFLO660]
[FL A5360]
[FL CA5360]

[MR AL30]
[MR CA30]
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Delectable snacking

Your snacks are now glazed to perfection.

Chocolate Coated Almonds [CDF AL]
Chocolate Coated Cashews [CDF CA]
Chocolate Coated Raisins [CDF RA]
Chocolate Coated Butterscotch [CDF BS]
Chocolate Coated Crispies [CDF CR]
Chocolate Coated Cranberries - [CDF CBR35]
Red

Chocolate Coated [CDF BCW35]

Black Currant - White

Chocolate Coated [CDF CBM28]
Coffee Beans - Milk

Chocolate Coated Pista - Green [CDF PSG35]
Chocolate Coated Hazelnut- Dark [CDF HKD55]
Chocolate Coated Hazelnut- Milk  [CDF HKM28]

Decorations/
Toppings



A delightful surprise!

Narrate the story of your desserts with last minute finesse.

Choco Strands
Fancy Strands
Coloured Crispies
Butterscotch

Butterscotch Sprinkles

[ST D]
[ST MF]
[CDF MF]
[BS 188]
[BS 255]

NetWeight. 2009
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Cakes/
Muffins/
Brownies



Your key to flavourful mastery
Classic or experimental - unlock a world of flavours
with our premium cocoa products.
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Net Weight 2Kg

Cocoa Mass Natural [CM N] [:E]
Cocoa Mass Alkalised [CM A] Baking
Deodorised Cocoa Butter [CB D] Qg
Undeodorised Cocoa Butter [CB N] Inclusion
Cocoa Nibs [CN N] @
Cocoa Powder ALF [CP 1010] Gc'az".'g/
oating
Cocoa Powder ALF [CP 2010] @
Cocoa Powder ALF [CP 3010] Decorations/
Toppings

Cocoa Powder ALF [CP 4010]
Cocoa Powder [CP PRI16] @
Flavouring/
Drinking Chocolate [DC F3] Mixing

Chocolate Sauce Powder [CS P]



morde

Call: +91 22 4903 3333
Email: connect@morde.com
WhatsApp: +91 7282927000
Website: www.morde.com

mordechocolate (& Morde Chocolate
i) Morde Foods Pvt. Ltd.

Morde Foods Private Limited

103, 1" Floor, Centre Point, Dr. B. A. Road,
Parel -E, Mumbai, Maharashtra 400012

Scan to visit website
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