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7= S314&8 SPECIFICATION

R4 o oI} Alkalized Cocoa Powder

S CODE: AHDO3

Effective Date: 10 Sep 2025
Printed Date: 10 Sep 2025

314& Specification
MR E TEST ITEMS ¥g§#x STANDARD
¥t POWDER COLOR 4T #5t5 REDDISH-BROWN
3% SOLUTION COLOR 4T #565 REDDISH-BROWN
AHESNTTES, TEMK. BRHbR%
Sk AROMA WITH NORMAL COCOA AROMA, NO SCORCHING,
MUSTY OR OTHER ODOR
NI E TEST ITEMS ¥§#x STANDARD
g Fat,% 10-12
7K4> Moisture,% < 5
x4 Ash,% < 18.0
“HE Fineness,% > 99
pH 6.8-7.2
A8 Total arsenic,(mg/kg) < 1
BE% 2%%, Total Plate Count,(cfu/g) < 5000
K& #EE, Coliform,(mpn/100g) < 30
B 5 Yeast Count,( cfu/g) < 50
ZE & Mould Count,( cfu/g) < 100
BRE (FHRE. DIKE. SHEHERE)
Pathogenic Bacteria (Shigella, Salmonella, Negative
Staphylococcus aureus)

% Packaging

KRS O35, Packed in pasted valve paper bag.

#E . 25kg/%¥ Net Weight: 25 kg/bag

T 1F %1 Storage

NEGAELRE. BARFNIES, ETEET, BEZBHRESKE.

Store in a pest-free, well ventilated environment, at ambient temperature, away from source of heat

and water.

{REHA Shelf Life

HEARTREMTHEE, HERRBBESBHEN 24 1A,

Recommended Shelf Life is 24 months from date of production if stored in cool, dry conditions.

1LE5RE:

AN AKRABREENLFKE.

Chemical Residue: No chemical residue exists to create a hazard for human consumption.
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