C

ATE OF ANALYSIS

Product : Cocoa Butter (Ref.) Manufactured By : REPL
Batch No. : VB/BT/CCA/01-1254
Mfg. Date : August 2026
Exp. Date : July2028
Test Standards Results
Botanical name Theobroma cacao
INCI Name
Theobromacacao (Cocoa)seed Butter
Appearance Semi Solidcreamywhite topale yellow color Complies
Odor Typical smell of cocoa butter Complies
lodineValue 3545 38.62%
FFA (% as oleic) NMT1.50 1.03%
Peroxide Value Max4ppm Complies
Saponification Value 192-197 1938
Unsaponifiable Matter 1.0 % Max 0.51%
POV Max10Meq O2/Kg 1.7Meq Oo/Kg
Melting PRt 420C—48C 44.59°C
AcldValug NMT4.0% 13%
Clear point (°C) 235 33.80
FattyAcid Compositionby GLC Presence of Palmitic Acid .
Complies
Presence of Stearic Acid ;
Complies
Presenceof Oleic Acid Complies
Presenceof Linoleic Acid .
Complies
Presence ofArachidic Acid Complies

Storage: Tobestored n cool & dry place, temperaturebelow25°C.
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