TECHNICAL SPECIFICATIONS SHEET

ORIGIN : COTE D'IVOIRE
PRODUCT NAME : MASS OF COCOA
TYPE OF PRODUCT : MASS

1° PHYSICAL, CHEMICAL AND ORGANOLEPTIC QUALITY

PH - 5,7%0,3

Humidity - 2% Max

Fineness (75 ym sieve) : 99%

Moisture content - 2% max

Fat content < 50 - 55%

Taste : Typical cocoa smell, no mouldy or burned taste

2° MICROBIOLOGICAL QUALITY

Total Plate count - < 5000 max / g
Moulds - <50max/g
Yeasts : <50max/g
Enterobacteriaceae - Negative / g
E.Coli - Negative / g
Salmonellas - Negative / g

3° PACKING

Presentation : 20 or 25 Kg

Packaging - Box



