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COCOA EXTRACT ORGANIC

Manufacture SASU DIFFUSIONS AROMATIQUES
Reference : COCOA EXTRACT ORGANIC

Description
INCI NAME :

LABELLING
RECOMMENDATION :

MODE OF OBTAINING :
GRADE :

PRODUCT ORIGIN :
BOTANICAL NAME :

CERTIFICATION BIOLOGIQUE :

ANALYTIC DATA

Appearance :

Color :

BRIX 20°C :

ODOR :

OPTICAL ROTATION (°) :
Refractive index to 20°C :
Relative density (d20/20) :
Flash point :
Solubility(ies) :
PEROXIDE INDEX :
CAFFEINE CONTENT :

REGULATORY DATA
RESIDUAL SOLVENTS :

MICROORGANISMES :

FOOD GRADE :

ETHICAL INFORMATION :
TERPENOIDES :
SOLVENTS (%) :
ANTIOXIDANTS :
ADDITIVES :
PRESERVATIVE :

% renewable carbon :

THEOBROMA CACAO EXTRACT

"Organic cocoa extract " or "Natural organic cocoa flavor"

Hydroalcoholic extraction of cocoa powder, then solvent removal
100% Natural

Ecuador/Sao Tome/Dominican Republic/Peru

Theobroma cacao

Raw material certified by ECOCERT according to the AB standard (FR BIO 01)

viscous

Brown opaque

Min. 68.0
Characteristic of cocoa
ND

NA

NA

>60°C

ND

ND

Caffeine Max. 1.24%

Ethanol Max. 0.30%

Total mesophilic aerobic flora = 1000 cfu/mL, coliforms = 1 cfu/mL, yeast and mold = 100 cfu/mL,

salmonella absent in 1 mL

YES

KOSHER / HALAL (on request)

Does not contains Camphor, Eucalyptol, Menthol
/

/

/

/

100%
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COCOA EXTRACT ORGANIC

Specification Data

SHELF LIFE : 12 months in below conditions, after this time it can be used after control.

Storage conditions : store between 0 and 4 °c in the original packaging perfectly closed and protected from light.
REVISION DATE : 31/08/2023

LEGISLATION :

EINECS : 283-480-6

REACH registration : Exempted Low tonnage <1T /year
C.A.S : 84649-99-0
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