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Pure chocolate liquors from selected cocoa beans combined 
with cocoa butter, whole milk, pure vanilla, sugar, and other 
flavors.  Merckens® milk chocolate coatings are renowned for 
their creamy texture and unique, milky flavor.

Chocolate Coatings
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Milk  Chocolate  Coatings
PRODUCT NUMBER PRODUCT NAME - DESCRIPTION

VISCOSITY
BROOKFIELD

FINENESS
(INCHES)

COLOR CASE SIZE

831033-5C
MC-095 ZurichTM A light, milk chocolate coating enhanced by a 

light, golden color.
35.5 – 37.5 0.0005-0.0007 Very Light 50 lb.

831124-5C
MC-075 Salvatore Very light in color with a unique flavor derived 

from selected beans.
32.0 – 36.0 0.0004-0.0006 Very Light 50 lb.

831095-2T
MC-160 Oakland A flavorful milk chocolate coating, made with 

Vanillin, ideal for solid moulding and fundraising applications.
40.0 – 44.0 0.0007-0.0009 Very Light 2,000 lb. tote

831037-5C
MC-040 GloriaTM Similar in color and flavor to Marquis, but 

specially formulated with extra cocoa butter to promote ease in 

hollow moulding.

21.0 – 23.0 0.0005-0.0007 Light 50 lb.

831063-5C
MC-050 Marquis® The crown jewel of our line, as well as our 

most popular milk coating. Marquis has a rich dairy and chocolate 

flavor.

33.0 – 35.0 0.0005-0.0007 Light 50 lb.

835013-5C
MC-050 Marquis® Buttons Our Marquis coating in button form 

for ease of melting.
33.0 – 35.0 0.0005-0.0007 Light 50 lb.

831066-5C
MC-070 ModelTM Same color and flavor as Marquis, thinned with 

lecithin. Used for moulding.
22.0 – 24.0 0.0005-0.0007 Light 50 lb.

831062-5C LuxurieTM A chocolate coating with a rich milk flavor. 37.0 – 40.0 0.0005-0.0007 Med. Dark 50 lb.

831061-5C Gold MedallionTM A coating with a strong milk chocolate flavor. 28.6 – 31.4 0.0007-0.0009 Med. Dark 50 lb.

831059-5C
Epicure DTM A strong milk chocolate with a fruit note and milky 

flavor.
37.0 – 40.0 0.0005-0.0007 Dark 50 lb.

831060-5C
MC-035 GenevaTM Full-bodied, fondant-process milk coating 

with a distinctive chocolate character.
33.0 – 35.0 0.0005-0.0007 Dark 50 lb.

831067-5C
MC-056 MontroseTM Balanced chocolate and milk flavor, ideal 

for almost any kind of center.
33.4 – 36.5 0.0005-0.0007 Dark 50 lb.

White  Chocolate  Coatings
PRODUCT NUMBER PRODUCT NAME - DESCRIPTION

VISCOSITY
BROOKFIELD

FINENESS
(INCHES)

COLOR CASE SIZE

831071-5C
CF-640 Ivory® The original white chocolate coating with a 

cocoa butter base. Creamy color balanced by a pelasing flavor.
34.0 – 36.0 0.0005-0.0007 Ivory 50 lb.

835015-5C
CF-640 Ivory® Buttons Our Ivory coating in button form for 

ease of melting.
34.0 – 36.0 0.0005-0.0007 Ivory 50 lb.



Chocolate Coatings
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These coatings are made from the finest blend of chocolate liquors, with the addition of sugar, cocoa butter, and pure vanilla.

Dark Chocolate  Coatings
PRODUCT NUMBER PRODUCT NAME - DESCRIPTION

VISCOSITY
BROOKFIELD

FINENESS
(INCHES)

COLOR CASE SIZE

831055-5C
DC-390 Yucatan® BR Our most popular coating. Balanced 

chocolate flavor complements all types of centers.
34.0 – 37.0 0.0005-0.0007 Slightly Dark 50 lb.

835011-5C
DC-390 Yucatan® BR Buttons Our Yucatan coating in button 

form for ease of melting.
34.0 – 37.0 0.0005-0.0007 Slightly Dark 50 lb.

831054-5C
DC-380 TehuantepecTM A classical European fondant process 

chocolate coating.
40.0 – 42.0 0.0005-0.0007 Slightly Dark 50 lb.

831049-5C
DC-150 MansfieldTM A slightly bittersweet chocolate flavor with 

a vanilla background.
30.0 – 33.0 0.0008-0.0010 Very Dark 50 lb.

831051-5C
DC-350 MonopolTM Our darkest chocolate coatings, dutch-

processed, yet not overpowering in flavor.
32.0 – 34.0 0.0005-0.0007 Very Dark 50 lb.

831047-5C
DC-315 BordeauxTM BR Mellow, chocolate rich flavor notes with 

a reddish cast.
39.0 – 41.0 0.0005-0.0007 Dark 50 lb.

831053-5C
DC-370 RichmondTM BR A fondant process vanilla coating, 

slightly bitter, with a fruity flavor note.
40.0 – 42.0 0.0005-0.0007 Dark 50 lb.



Things to Remember:
•	Rainbow coatings are oil based, so never let water come in direct 	
	 contact with them.
•	If you are adding flavors, they must be oil based. Most extracts are 	
	 water based.
•	The working temperature for Rainbow coatings is 90˚ to 92˚ F. If 	
	 the coatings are too thick within this range, add a small amount of 	
	 lecithin until they become the right consistency.

Double-Boiler Method
•	Heat water in the bottom of the double boiler. Do not let the water 	
	 get too hot. If it is too hot for your hand, it is too hot for the 	
	 chocolate or compound coating. 
•	Place the top pot (or bowl), with a small amount of Rainbow 	
	 coating, on top of the pot with the hot water. The water should not 	
	 come in direct contact with the coating.
•	Stir until melted; continue adding Rainbow coating until the desired 	
	 amount of coating is melted.

Microwave Method
•	For 1 lb. of Rainbow coating, 30 seconds on med./high–stir.
•	Continue in 30-second intervals until the Rainbow coating is fully	
	 melted.
•	When melted in the microwave, the coating will retain its wafer 	
	 shape until stirred.

Storing Rainbow Coatings
•	Store in a cool, dry, and odorless environment.
•	Do NOT place in refrigerator or freezer, because condensation will  
	 develop when removed. This will add water to the Rainbow 		
	 coatings, and they will become thick when melted.
•	This product contains artificial colors that have been approved for
	 use as prescribed by the FDA. At time of shipment from our 	
	 facilities, we guarantee the product color to be within the specified 	
	 color range. Color stability can be affected by, but is not limited to, 	
	 storage conditions, handling conditions, and exposure to light. 	
	 Because of the sensitivity of the colors to conditions outside of our 
	 control, we are unable to guarantee the stability of the specific  
	 color. We suggest that you conduct shelf-life studies on your  
	 finished product to determine the shelf-stable time for your specific 	
	 usage. 

Rainbow™ chocolate-flavored and pastel coatings, 
which substitute cocoa powder and vegetable oil for 
chocolate liquor and cocoa butter.
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Compound Coatings

Compound Coatings
PRODUCT NUMBER PRODUCT NAME - DESCRIPTION

VISCOSITY
BROOKFIELD

FINENESS
(INCHES)

COLOR CASE SIZE

855022-5C CF-667 Rainbow Cocoa Dark A dark chocolate flavored coating. 19.0 – 21.0 0.0005-0.0007 Med. Dark 50 lb.

855022-5C CF-668 Rainbow Cocoa Lite® A rich milk chocolate flavored coating. 19.0 – 21.0 0.0005-0.0007 Med. Light 50 lb.

855021-2C CF-666 Rainbow Butterscotch A butterscotch flavored coating. 19.0 – 21.0 0.0005-0.0007 Med. Light 25 lb.

855029-2C CF-665 Rainbow Peanut Butter A peanut butter flavored coating. 16.0 – 18.0 0.0006-0.0008 Med. Light 25 lb.

855047-2C CF-679 Rainbow Superwhite A whiter version of Rainbow White. 19.0 – 21.0 0.0005-0.0007 Very White 25 lb.

855032-5C
CF-670 Rainbow White Rich, creamy vanilla-like flavor. Silky texture 

and easy handling.
19.0 – 21.0 0.0005-0.0007 White 50 lb.

855020-2C CF-664 Rainbow Blue A blue version of Rainbow White. 19.0 – 21.0 0.0005-0.0007 Blue 25 lb.

855024-2C CF-671 Rainbow Dark Green A dark green version of Rainbow White. 19.0 – 21.0 0.0005-0.0007 Dark Green 25 lb.

855025-2C CF-672 Rainbow Green A green version of Rainbow White. 19.0 – 21.0 0.0005-0.0007 Green 25 lb.

855026-2C CF-674 Rainbow Orange An orange version of Rainbow White. 19.0 – 21.0 0.0005-0.0007 Orange 25 lb.

855027-2C CF-673 Rainbow Orchid An orchid version of Rainbow White. 19.0 – 21.0 0.0005-0.0007 Orchid 25 lb.

855028-2C CF-675 Rainbow Peach A peach colored version of Rainbow White. 19.0 – 21.0 0.0005-0.0007 Peach 25 lb.

855030-2C CF-676 Rainbow Pink A pink version of Rainbow White. 19.0 – 21.0 0.0005-0.0007 Pink 25 lb.

855031-2C CF-677 Rainbow Red A red version of Rainbow White. 19.0 – 21.0 0.0005-0.0007 Red 25 lb.

855033-2C CF-678 Rainbow Yellow A yellow version of Rainbow White. 19.0 – 21.0 0.0005-0.0007 Yellow 25 lb.

How to melt Merckens® Rainbow™ coatings



Merckens® offers a variety of specialty products to 
fulfill your chocolate ingredient needs.
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Merckens break-up is a selection of several of our very popular coating products moulded into 2 lb. 
blocks for ease of display.

Primary Ingredients
and Break-up

Other  Specialty  Products
PRODUCT NUMBER PRODUCT NAME - DESCRIPTION

VISCOSITY
BROOKFIELD

FINENESS
(INCHES)

COLOR PACK SIZE

835039-2C
DC-393 Yucatan® Seventy Buttons This velvety, full-bodied dark 

chocolate is favored by connoisseurs seeking a strong chocolate punch.
18.0 – 20.0 0.0005-0.0007 Dark 25 lb.

835037-2C
Falls Dark Chocolate Buttons A rich, real dark chocolate with the right 

viscosity and form to make a successful fountain event easy. Also, ideal 

for hollow moulding.

16.0 – 20.0 0.0005-0.0007 Dark 25 lb.

835036-2C
Falls Milk Chocolate Buttons A rich, real milk chocolate with the right 

viscosity and form to make a successful fountain event easy. Also, ideal 

for hollow moulding.

16.0 – 20.0 0.0005-0.0007 Light 25 lb.

855091-2C
CF-835 Fountain Milk Wafer A non-lauric fat based confectionery 

bottomer coating.
22.0 – 25.0 0.0008-0.0010 Light 25 lb.

855161-2C
CF-770 Dark SF Wafer A dark chocolate flavored sugar free coating. 

*Not a low calorie food.
34.0 – 38.0 0.0007-0.0009 Dark 25 lb.

855162-2C
CF-775 SF Milk Flavored Wafer A milk chocolate flavored sugar free 

coating. *Not a low calorie food.
34.0 – 38.0 0.0007-0.0009 Light 25 lb.

801800-47
Merckens Robin LiquorTM A blend of natural* and dutched** liquors, 

with a rich, chocolate flavor.
0.0006-0.0008 Dark 47 lb.

833090-5C CC-960 A 1M semi-sweet chocolate drop. 0.0012-0.0015 Dark 50 lb.

950008-C3
Vanilla Caramel Warm milk flavor with a hint of vanilla which is used for 

centers, suckers or caramel apples.
30 lb.

118305-4P
Cocoa Butter Specially blended to enhance the overall performance of 

your coatings.
45 lb.

* Natural process: Natural liquors have a pronounced chocolate flavor and are light in color.

** Dutched process: This product is darker in color and has a mellow flavor, due to an alkaline treatment of the nib prior to grinding.

Break-up
PRODUCT NUMBER PRODUCT NAME - DESCRIPTION

VISCOSITY
BROOKFIELD

FINENESS
(INCHES)

COLOR PACK SIZE

831072-40
DC-640 Ivory® Our original white choclate coating with a cocoa butter 

base, creamy color balanced by a pleasing flavor.
34.0 – 36.0 0.0005-0.0007 Ivory 40 lb.

831064-40
MC-050 Marquis® Our most popular milk coating with a rich dairy and 

chocolate flavor.
33.0 – 35.0 0.0005-0.0007 Light 40 lb.

831056-40
DC-390 Yucatan® Our most popular vanilla flavored coating with a 

balanced chocolate flavor.
34.0 – 37.0 0.0005-0.0007 Dark 40 lb.



www.adm.com 800-MERCKENS admcocoa@adm.com

For customers around the world, ADM draws on its resources—its people, 

products, and market perspective—to help them meet today’s consumer

demands and envision tomorrow’s needs. 

ADM Cocoa

150 Oakland Street
Mansfield, MA  02048
Telephone 800-MERCKENS
Fax 508-261-8939
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