
 

 

 

 

 

 

CERTIFICATE OF ANALYSIS 
 

Product : Cocoa Butter (Ref.) Manufactured By : REPL 

Batch No. : VB/BT/CCA/01-1254 

Mfg. Date : August 2026 

Exp. Date : July 2028 
 

 
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 

Iodine Value 35-45 38.62% 

FFA (% as oleic) NMT1.50 
1.03% 

Peroxide Value 
Max4ppm Complies 

Saponification Value 
192-197 193.8 

Unsaponifiable Matter 
1.0 % Max 0.51% 

POV 
Max10 Meq O2/Kg 1.7 Meq O2/Kg 

Melting Point 
42 0C– 48 0C 44.590C 

Acid Value 
NMT4.0% 1.3% 

Clear point (0C) 
32-35 33.80 

FattyAcid Compositionby GLC Presence of Palmitic Acid 
Complies 

 Presence of Stearic Acid 
Complies 

 Presence of Oleic Acid 
Complies 

 Presence of Linoleic Acid 
Complies 

 Presence ofArachidic Acid Complies 

Storage: To be stored n cool & dry place, temperaturebelow250 C. 

 
 Prepared By Approved By 

Name Vipul Sharma Aakarsh Gupta 

Designation Sr. executive Q.C. Manager Q.C. 



 


