CERTIFICATE OF ANALYSIS

Alkalized Cocoa Powder

Ref.  PADR212 Froduction  28/02/2025 Dot 082027
I L I O N
Colour As per spec As per spec PNT-12
Smell As per spec N/A As per spec PNT-12
Taste As per spec N/A As per spec PNT-12
Fat 20,000 22,000 % 21,390 IOCCC 8a/1972
Moisture 0,000 6,000 % 2,890 PNT-02
pH 7,600 8,000 - 7.870 PNT-06
Shell 0,000 1,750 % As per spec PNT-11
Ash 0,000 12,000 % 11,200 I0CCC 4aF/1973
Fineness 99,500 100,000 % 99,750 I0CCC 13-F/1970
Total plate count 0,000 5000,000 ufc/g 300,000 ISO 4833-1:2013
Moulds 0,000 50,000 ufc/g <10 Symphony Agar
Yeasts 0,000 50,000 ufc/g <10 Symphony Agar
Enterobacteriaceae 0,000 10,000 ufc/g <10 1ISO 21528-2:2017
E. coli Absence /19 Absence/lg 1ISO 16649-2:2001
Salmonella Absence /1009 Absence/100g 1ISO 6579-1:2017




