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Note: 

1) The above testing results apply to an average sample picked up from the products once they left the 

production line. They are analyzed according to China Standard of GB/T20706-2006. 

2) Please keep cocoa powder in cool and dry storage and keep distance from foreign odors. 

  Control Item Specification Test Result 

Physical Characteristics 

Appearance 

Flavor 

Odor 

Color 

Fineness (%, through 200 mesh) 

Fine, free flowing brown powder 

Characteristic cocoa flavor 

No off odor 

Dark Brown 

98.0 min. 

As per standard 

As per standard 

As per standard 

As per standard 

98.62 

Chemical Characteristics 

Fat Content (%) 

pH Value 

Moisture (%) 

Total Ash (%) 

10.0-12.0 

7.0-8.0 

5.0 max. 

13.0 max. 

10.52 

7.45 

3.96 

11.59 

Microbiological Characteristics 

 

Total Plate Count (cfu/g) 

Coliform (MPN/100g) 

Yeast (cfu/g) 

Mould (cfu/g) 

E-coli (cfu/g )  

Salmonella (cfu/25g), Shigella 

(cfu/25g), Staphylococcus 

Aureusa (cfu/25g) 

5000 max 

< 30MPN/100g 

50 max 

100 max 

Negative 

 

Negative 

2000 

<30MPN/100g 

<10 

<10 

Negative 

 

Negative 

Product Name: Alkalized Cocoa Powder 

Batch No.:   20250813 

Expiry Date:  2027-08-12 

Shipment Quantity: 3000KG 

 

Issuing Date:   Aug.13, 2025 

Production Date:  2025-08-13 

Hs Code:  1805000000 

  


