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ALKALIZED COCOA POWDER MIX 10-12

Specification code CpP/2/PB

Date 11/06/2024

Organoleptic parameters

Phisico-chemical parameters

Consistsency
Colour

Flavour

Origin:

Origin of the beans:

Application

Powder without lumps

Brown

Typical without off-flavour

Poland
Ghana, Ivory cost

Cookies, biscuits, cakes,
confectionary

Packaging and storage condition

Fat

pH Value

Fineness-microineter

Moisture

Microbiological parameters

10-12 %

min 6,0 - 8,2

75pm max

max 5%

Packing:

Storage conditions

Shelf life

GMO

Radiation

Production process

In bags of 20 kg of three layers
(paper, plastic, paper) or in carboard
boxes 25 kg with plastic liner inside

Packaged product store, preferably
at temperature between 15 and 25°C
and relative moisture less than 75%
In both cases, keep away from light
and foreign odours

24 months from manufacturing date,
if the product is maintained

in the original packing and in
adequate conditions

Free from GMO

The product is not expose to
ultraviolet radiation and jonisation

As a result of production process
a higher or minimum lower fat
content is allowed

Total Plate Count

Moulds

Yeasts, Col/g

E. Coli

Salmonella

Staphylococcus, Col/g

Max 10° Col/g

Max 3,0x103

Max 3,0x103

<10

Negative

Negative
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Allergens

The product contains the following alimentary allergens:

List of allergens according to royal decree 1245

Peanuts and products X
Crustaceans and products X
Fish and products X
Eggs and products X
Nuts and products X
Milk and products (including lactose) X
Soybeans and products X
Cereals containing gluten and products X
Sulphur dioxide and sulphites X
Celery and products X
Sesame seeds and products X
Mustard and products X
Lupine and products X
Molluscs and products X

n= number of units comprisir{g the sample; ¢ = number of sample units giving values between “m” and “M™; m - the value equal to or
below which results are idered satisfactory; M - pted the threshold value above which results are disqualified.
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