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CODEX STAN 141-1983

SCOPE

This standard applies to Cocoa (Cacao) Mass or Cocoa/Chocolate Liquor, and Cocoa Cake, as defined, for
the use in the manufacture of cocoa and chocolate products. These products may also be sold directly to the
consumer.

DESCRIPTIONS

Cocoa (Cacao) Mass (Cocoa/Chocolate Liquor)

Cocoa (Cacao) Mass or Cocoa/Chocolate Liquor is the product obtained from cocoa nib, which is obtained
from cocoa beans of merchantable quality which have been cleaned and freed from shells as thoroughly as is
technically possible with/without roasting, and with/without removal or addition of any of its constituents.

Cocoa cake

Cocoa Cake is the product obtained by partial or complete removal of fat from cocoa nib or cocoa mass.

ESSENTIAL COMPOSITION AND QUALITY FACTORS

Cocoa Mass (Cocoa/Chocolate Liquor)

Cocoa Shell and Germ - not more than 5% m/m calculated on the fat-free dry matter
or

- not more than 1.75% calculated on an alkali free basis
(for Cocoa Shell only)

Cocoa Butter - 47- 60% m/m
Cocoa Cake
Cocoa Shell and Germ - not more than 5% m/m calculated on the fat-free dry matter
or

- not more than 4.5% calculated on an alkali free basis
(for Cocoa Shell only)

FOOD ADDITIVES

Acidity regulators and emulsifiers

Acidity regulators and emulsifiers used in accordance with Tables 1 and 2 of the General Standard for_Food
Additives (CODEX STAN 192-1995) in food category 05.1.1 (Cocoa mixes (powders) and cocoa mass/cake)
and its parent food categories are acceptable for use in foods conforming to this Standard. Only certain Table
3 food additives (as indicated in Table 3) are acceptable for use in foods conforming to this Standard.

Flavourings

The flavourings used in products covered by this standard should comply with the Guidelines for the Use of
Flavourings (CAC/GL 66-2008). Only those flavourings that do not imitate chocolate or milk flavours are
permitted at GMP.

HYGIENE

It is recommended that the products covered by the provisions of this standard be prepared and handled in
accordance with the appropriate sections of the General Principles of Food Hygiene (CAC/RCP 1-1969), and
other relevant Codex texts such as Codes of Hygienic Practice and Codes of Practice.

The products should comply with any microbiological criteria established in accordance with the Principles and
Guidelines for the Establishment and Application of Microbiological Criteria for Foods (CAC/GL 21-1997).

http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?Ink=1&url=https%253A%252F%252Fworkspace.fao.org%
252Fsites%252Fcodex%252FStandards%252FCODEX%2BSTAN%2B141-1983%252FCXS_141e.pdf
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