
SPECIFICATION SHEET ORIGIN CHINA 

Indexes / Parameters Values 

Cocoa powder, Natural 

Values 

Cocoa powder, Alkalized, 

Application: Natural cocoa powder tastes bitter 

and gives a deep chocolate flavor to 

baked goods. It is suitable for use in 

brownies, cookies, chocolate cakes 

and others. 

Alkalized cocoa powder tastes bitter and 

gives a deep chocolate flavor to baked 

goods. It is suitable for use in brownies, 

cookies, chocolate cakes and others. 

Organoleptic properties: 

Appearance Fine , free flowing brown powder 

without foreign matters 

Fine, free flowing brown powder without 

foreign matters 

Taste and smell Typical for cocoa without foreign 

taste& smell 

Typical for cocoa without foreign taste& 

smell 

Physical  and Chemical  properties: 

Fat content  ( % ) 10-12 10-12 

Fineness ( through 200 

mesh )  ( % ) 

Min 99 Min 99 

Moisture ( % ) Max 4.5 Max 4.5 

pH 5.0-5.8 6.2-6.8 / 7.0-7.8 

Ash ( % ) Max 10 Max 12 

Microbiology properties: 

Total plate count (cfu/g) Max 5000 Max 5000 

Coliforms per (cfu/g) Max 0.3 Max 0.3 

Mould (cfu/g) Max 50 Max 50 

Yeast(cfu/g) Max 50 Max 50 

Salmonella (cfu/g) Negative/ 25grams Negative/ 25grams 

Pathogenic bacteria(cfu/g) Negative/ 25grams Negative/ 25grams 

 

GMO : Free from genetically modified organisms 

Allergens: The products do not contain known allergens. 

Safety : The product is harmless, safe and fit for human consumption  

Shelf life: 24 moths as from production date 

 

Product Name: Alkalized Cocoa Powder 

Usage: Directly used to produce chocolate, beverage and cake  

Packaging: 25.00kgs/ bag. 1x20’FCL= 640 bags = 16 MT 

Application: Cocoa powder is a kind of nutritious food, which contains not only high-calorie fat but also rich 

protein and carbohydrate. Cocoa powder also contains certainamount of alkaloid, theobromine and theine, 

which function to dilate blood vessels and promote blood circulation. Consuming cocoa products is very 

beneficial to human health. 

Natural cocoabeans are used to go through screening, roasting, grinding, alkalization,sterilization, machine 

pressing, milling and other processes on imported hydraulic press machine production lines, to produce 

cocoa powder, which hasnatural cocoa fragrance. 

According tofat content, cocoa powder is divided into high-fat, medium-fat and low-fatcocoa powder. High-fat 

cocoa powder contains 22-24% fat; medium-fat cocoapowder contains 10-12% fat; and low-fat cocoa powder 

contains less than 10%fat. 



Detailed Product Description 

Product Name:Cocoa Butter 

Usage:Can be used in candy, chocolate, Western pastry and otherfood processing fields 

Packaging: 25.00kgs/ bag. 1x20’FCL= 640 bags = 16 MT 

Aplication:Cocoa butter is a kind of plant stearin extracted fromcocoa serosity by means of physical pressing. 

Its liquid state is lemon yellowto light golden yellow, and its solid state is light golden yellow to brownyellow. 

Cocoa butter has special fragrance of cocoa, and short plasticity range— almost allsolid state at the 

temperature of 27℃ below (It starts to melt at 27.7℃). It melts quickly as temperature rises, and completely 

melts at 35℃. Therefore, it is a kind of grease characterized byhardness and fast dissolution. 

Cocoa butter is one of the stablest edible oil we haveknown. Containing natural antioxidant which prevents 

deterioration, it can bepreserved for 2-5 years and used for purposes except food. Due to lubricativenature 

and sweet smell, it is a raw material used by many high-end cosmeticsand skin care products. 

Specifications: 

Item 

Index 

Color number（gK2Cr2O7/100mL H2SO4）0.15 

Refractive index（n40D）1.4560-1.4590 

Moisture content and volatile matter （%）0.20 

Free fatty acid（on oleic acid basis）/（%）1.75 

Iodine number（gI/100g）33-42 

Saponification number/（mgKOH/g）188-198 

Unsaponifiable matter/（%）≤0.35 

Fusing point（glide）/（℃）30-34 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Detailed Product Description 

Product Name: Cocoa Liquor 

Application:Throughcleaning, selection, roasting, shelling, and alkalization (or not), cocoa beansare ground 

into cocoa liquor, which is also known as cocoa material or bittermaterial, 

to make chocolate. Cocoa liquor has the liquid characteristic underwarm state. It cools and solidifies into 

blocks; 

Packaging: 25.00kgs/ bag. 1x20’FCL= 640 bags = 16 MT 

Specifications: 

Fat content ≥ 52  % 

Fineness(through  200mesh/inch 99 % 

Moisture content and volatile matter （%）≤2% 

pH  value 5.0-5.8 

Total  plate count ≤ 5000 cfu/g 

Coliform ≤ 30 MPN/100g 

Yeast  count ≤ 50 cfu/g 

Mould  count ≤ 50 cfu/g 

Pathogenic  bacteria Negative 

 

 


