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enezuelan Cocoa
General Characteristics
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Natural Co

Sensory Characteristics

Aspect: Finess homogeneous powder
Odour: Typical, without any strange odor
Flavor: Typical, without any strange taste
Color: Dark Brown

Microbiological Data

Plate count: <5,000 ufc/gr
Mold: <50 ufc/gr

Yeast: <50 ufc/gr
Coliforms: <10 col/gr

Shelf Life

24 months in good
conditions of storage

Physical/Chemical Parameters

Humidity: <3%

% Fat Content: 10 - 12%
Fineness: >99% (200 mesh)
pH: 4.6 - 5.7%

Enterobacteriaceae: Negative/g
E.Coli: Negative/g
Salmonella/25gr: Negative

Contaminants and other Chemical Residues

Contamients and other chemical residues according to the valid legal framework (f. ex. Commission
Regulation (EC) No. 1881/2006) related to maximum limits for specific contaminants in foodstuffs

Sensory Characteristics

Aspect: Solid block of butter

Odour: Typical, without any strange odor
Flavor: Typical, without any strange taste
Color: Light Yellow

Microbiological Data

Plate count: <5,000 ufc/gr
Mold: <50 ufc/gr

Yeast: <50 ufc/gr
Coliforms: <10 col/gr

ocoa Butt

Shelf Life

24 months in good
conditions of storage

Physical/Chemical Parameters

FFA%: 0.5 to 1.75% / Melting Point: 32 to 35 OC
Moisture: Max 0.2%

Saponification value: 189-199 mg KOH/g
Unsaponifiable matter: Max 0.35%
Peroxides content: Max 1 Meqg/g

Enterobacteriaceae: Negative/g
E.Coli: Negative/g
Salmonella/25gr: Negative

Contaminants and other Chemical Residues

Contamients and other chemical residues according to the valid legal framework (f. ex. Commission
Regulation (EC) No. 1881/2006) related to maximum limits for specific contaminants in foodstuffs

Sensory Characteristics

Aspect: Solid, homogeneous
Odour: Chocolate

Flavor: Chocolate Bitter
Color: Dark Brown

Microbiological Data

Plate count: <5,000 ufc/gr
Mold: <50 ufc/gr

Yeast: <50 ufc/gr
Coliforms: <10 col/gr

Shelf Life

24 months in good
conditions of storage

Physical/Chemical Parameters

Humidity: <2%

% Fat Content: 51 - 53%
Fineness: >99% (200 mesh)
pH: 4.6 - 5.7%

Enterobacteriaceae: Negative/g
E.Coli: Negative/g
Salmonella/25gr: Negative

Contaminants and other Chemical Residues

Contamients and other chemical residues according to the valid legal framework (f. ex. Commission
Regulation (EC) No. 1881/2006) related to maximum limits for specific contaminants in foodstuffs




