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Ca cao Prod ucts

Prep a ra tion of Lab o ra tory Sam ple

Pro ce dure
First Action 1970

(a) Pow dered prod ucts.—Mix thor oughly and pre serve in tightly 
stoppered bot tles.

(b) Choc o late prod ucts.—(1) Chill ca 200 g sweet or bit ter
choc o late un til hard, and grate or shave to fine gran u lar con di tion.
Mix thor oughly and pre serve in tightly stoppered bot tle in cool
place. Al ter na tively,

(2)  Melt ca 200 g bit ter, sweet, or milk choc o late by plac ing in
suit able con tainer and partly im mers ing con tainer in bath at ca 50°C. 
Stir fre quently un til test por tion melts and reaches tem per a ture of

45°–50°C. Re move from bath, stir thor oughly, and while still liq uid,
re move test por tion for anal y sis, us ing glass or metal tube, 4–10 mm
di am e ter, pro vided with close-fitting plunger to ex pel test por tion
from tube, or dis pos able plas tic sy ringe.

Ref er ence: JAOAC 53, 388(1970).

 2005 AOAC IN TER NA TIONAL


