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Supplementary Table: 
Nutritional Composition: Dark vs White Chocolate Mousse
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Chocolate Mousse (dark)



kcal Carbohydrate 
in g



%  kcal Fat in g % kcal Protein in g %  kcal Fiber in g Cocoa in g



125g Egg Yolk 280 0.25 0.05% 39.38 17.86% 20.63 4.17% 0



40g Egg White 18 0.12 0.02% 0.04 0.02% 4.2 0.85% 0



50g Sugar 200 50 10.11% 0 0.00% 0 0.00% 0



200g Couvertüre (72% Cacao) 1028 63.6 12.85% 77.4 35.10% 17.6 3.56% 0 144.00
150g Full Cream 502.5 4.65 0.94% 52.2 23.67% 3 0.61% 0



Total 2028.5 118.62 23.98% 169.02 76.66% 45.43 9.18% 0 141.00



Pro Portion @ 8 Portionen (140g) 507.125 29.655 23.98% 42.255 76.66% 11.3575 9.18% 0 17.63



Chocolate Mousse (white)



kcal Carbohydrate 
in g



%  kcal Fat in g % kcal Protein in g %  kcal Fiber in g Cocoa in g



125g Egg Yolk 280 0.25 0.05% 39.38 17.10% 20.63 3.99% 0



40g Egg White 18 0.12 0.02% 0.04 0.02% 4.2 0.81% 0



50g Sugar 200 50 9.68% 0 0.00% 0 0.00% 0



200g Couvertüre white (0% cocoa) 1118 113.8 22.02% 67.8 29.44% 12.4 2.40% 0 54.8 (cocoa butter)
150g Full Cream 502.5 4.65 0.90% 52.2 22.67% 3 0.58% 0



Total 2118.5 168.82 32.67% 159.42 69.23% 40.23 7.79% 0 0



Pro Portion @ 8 Portionen (140g) 529.625 42.205 32.67% 39.855 69.23% 10.0575 7.79% 0 0



Difference pro portion vs dark chocolate 22.50 12.55 8.70% -2.40 -7.43% -1.30 -1.40% 0 -17.63










Chocolate Mousse (dark)

kcal Carbohydrate 

in g

%  kcal Fat in g % kcal Protein in g %  kcal Fiber in g Cocoa in g

125g Egg Yolk 280 0.25 0.05% 39.38 17.86% 20.63 4.17% 0

40g Egg White 18 0.12 0.02% 0.04 0.02% 4.2 0.85% 0

50g Sugar 200 50 10.11% 0 0.00% 0 0.00% 0

200g Couvertüre (72% Cacao) 1028 63.6 12.85% 77.4 35.10% 17.6 3.56% 0 144.00

150g Full Cream 502.5 4.65 0.94% 52.2 23.67% 3 0.61% 0

Total 2028.5 118.62 23.98% 169.02 76.66% 45.43 9.18% 0 141.00

Pro Portion @ 8 Portionen (140g) 507.125 29.655 23.98% 42.255 76.66% 11.3575 9.18% 0 17.63

Chocolate Mousse (white)

kcal Carbohydrate 

in g

%  kcal Fat in g % kcal Protein in g %  kcal Fiber in g Cocoa in g

125g Egg Yolk 280 0.25 0.05% 39.38 17.10% 20.63 3.99% 0

40g Egg White 18 0.12 0.02% 0.04 0.02% 4.2 0.81% 0

50g Sugar 200 50 9.68% 0 0.00% 0 0.00% 0

200g Couvertüre white (0% cocoa) 1118 113.8 22.02% 67.8 29.44% 12.4 2.40% 054.8 (cocoa butter)

150g Full Cream 502.5 4.65 0.90% 52.2 22.67% 3 0.58% 0

Total 2118.5 168.82 32.67% 159.42 69.23% 40.23 7.79% 0 0

Pro Portion @ 8 Portionen (140g) 529.625 42.205 32.67% 39.855 69.23% 10.0575 7.79% 0 0

Difference pro portion vs dark chocolate 22.50 12.55 8.70% -2.40 -7.43% -1.30 -1.40% 0 -17.63


