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Product Specification
Legal denomination :  Cocoa powder processed with alkali (BR)
Commercial name :  10/12 Dutch RL
Item :  DCP-10S107-711

 

EAN/UPC :
         25,00 KG BG 20842040866

Typical composition (rounded percentages)
cocoa powder processed with alkali

  -Does not contain gluten. 

Delivery form
 Powder 25KG/BG 40BG/PAL
Appearance : brown
Colour : light brown
Smell and taste : typical for an alkalized cocoa powder without off-taste

Analytical data - chemical Ref.Method
MOISTURE max 5 % IOCCC1(1952)

TOTAL FAT CONTENT 10,0 - 12,0 % IOCCC14(1972)

PH 6,9 - 7,3 - IOCCC15(1972)

Analytical data - physical Ref.Method
FINENESS (200 MESH) 99,50 - 100,00 % IOCCC 38 (1990)

Analytical data - microbiological n c m M Ref.Method
TOTAL PLATE COUNT (CC) 5 2 1000/g 5000/g ISO4833

YEASTS 5 2 10/g 50/g ISO7954

MOULDS 5 2 10/g 50/g ISO7954

ENTEROBACTERIACEAE 5 2 0/g 10/g ISO21528-2

COLIFORMS 5 2 0/g 10/g ISO4832

E.COLI 5 0 0/g 0/g ISO16649-2

SALMONELLAE 15 0 0/25g 0/25g ISO6579

Dimensions
Not specified.

Shelf life
24 Month (s) after production date

Nutritional data for 100g (by calculation based on literature data)
ENERGY VALUE 408 kcal TOTAL FAT 11 g
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TOTAL PROTEIN 22 g SATURATED FAT 6,9 g

AVAILABLE CARBOHYDRATES 10 g TRANS FATTY ACID (TFA) TOTAL 0,0 g

SUGARS (MONO+DISACCHARIDES) 0,5 g DIETARY FIBRE 34 g

POLYOLS 0,0 g SODIUM 19 mg

Storage conditions
Store the product in a clean, dry (relative humidity max.70 %) and odourless environment.
Storage Temperature : 12 - 20 °C

Kosher certification
Kosher Pareve Passover
OK Kosher certificate available on request. Kosher status is confirmed on packaging (only for solid products).
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