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SPECIFICATION SHEET V.2026 ; 08.01.2026
Product : ALKALINE COCOA POWDER

Organoleptic characteristics :

Color : Very Dark Brown

Odour : Cocoa characteristic. Strange odours free
Taste : Cocoa characteristic. Strange taste free.

Physical-chemical characteristics :

Moisture : Max 5 %
Fat content : 10-12%
pH : Max 8,2

Fineness (a 75 micr, 200 mesh) : Min 98 %

Microbiological characteristics :

Total plate count : <5.000 Cfu/g
Coliform : Negative
Mould : <50/g

Yeast : <50/g
Salmonella spp : Negative/25g
Staphylococcus aureus : Negative
Escherichia coli : Negative
Bacillus cereus : Negative
Packing :

Paper bags for food use with an internal polyethylene layer
Bag of 25 Kg

Pallet of 750 kg or 1000 or 1250 Kg

Information on bags :
Name of product, Name of company, Batch no. / Best before

Qrigin :

European Union

Expiry date :
Best before 24 months from production date

Storage :
Keep in its original package without open it and storage in a dry atmosphere

(humidity less than 65% and temperature between 15-25 dgr C. Protect from direct sun and strange smells.
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