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Fat in Ca cao Prod ucts

Soxh let Ex trac tion Method

First Ac tion 1963
Fi nal Ac tion 1973

Of fice In ter na tional du Ca cao
et du Chocolat–AOAC Method

(Ap pli ca ble to ca cao prod ucts with or with out milk in gre di ents or
to prod ucts pre pared by cook ing with sugar and H2O, and dry ing.)

A. Ap pa ra tus and Re agents

(a) Soxh let ap pa ra tus.—With stan dard taper joints, si phon
ca pac ity ca 100 mL (33 ́  80 mm thim ble), 250 mL Erlenmeyer, and
reg u lated heat ing man tle.

(b) Pe tro leum ether.—Dis tilled in glass, bp 30°–60°C.

B. De ter mi na tion

Pre pare test sam ple as in 970.20(b)(1) (see 31.1.01). Ac cu rately
weigh 3–4 g choc o late li quor, 4–5 g co coa, 4–5 g sweet choc o late, or 
9–10 g milk choc o late into 300–500 mL beaker. Add slowly, while
stir ring, 45 mL boil ing water to give ho mo ge neous sus pen sion. Add
55 mL ca 8M HCl (2 + 1) and few defatted SiC chips or other
antibumping agent, and stir. Cover with watch glass, bring slowly to
boil, and boil gently 15 min. Rinse watch glass with 100 mL H2O.
Fil ter di gest through 15 cm S&S 589 me dium fluted pa per, or

equiv a lent, rins ing beaker 3 times with H2O. Con tinue wash ing un til 
last por tion of fil trate is Cl-free as de ter mined by ad di tion of 0.1M
AgNO3. Trans fer wet pa per and residue to defatted ex trac tion
thim ble and dry 6–18 h in small beaker at 100°C. Place glass wool
plug over pa per.

Add few defatted antibumping chips to 250 mL Erlenmeyer and
dry 1 h at 100°C. Cool to room tem per a ture in des ic ca tor and weigh.
Place thim ble con tain ing dried residue in Soxh let, sup port ing it with
spi ral or glass beads. Rinse di ges tion beaker, dry ing beaker, and
watch glass with three 50 mL por tions pe tro leum ether, and add
washings to thim ble. Re flux di gested residue 4 h ad just ing heat so

that ex trac tor si phons ³30 times/h or condensation rate of
5–6 drops/s.

Re move flask, and evap o rate sol vent on steam bath. Dry flask at

100°–101°C to con stant weight (1.5–2 h). Cool in des ic ca tor to
room tem per a ture and weigh. Con stant weight is at tained when
suc ces sive 1 h dry ing pe ri ods show ad di tional loss of <0.05% fat.
Fat, % = g fat  ́100/g test sam ple. Du pli cate de ter mi na tions should
agree within 0.1% fat.

Ref er ences: JAOAC 28, 482(1945); 33, 342(1950);
34, 442(1951); 53, 490(1970).
An a lyt i cal Methods of the OICC (1963) Ref. 2,
p. 8a-E.
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