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ORGANIC CRIOLLO CACAO POWDER
Product
Scientific name Theobroma cacao L, criollo variety.
Source country Peru

|. ORGANOLEPTIC CHARACTERISTICS
Color Dark Brown
Product characteristics, free of foreign odours

Odor
Product characteristics, free of foreign flavours
Taste
Texture Fine powder, Free from foreign matter

Il. PHYSICO-CHEMICAL CHARACTERISTICS

Humidity 2.53%

Ill. MICROBIOLOGIC ANALYSIS*
TEST RESULTED METHOD

Aerobics Mesophilic (UFC/g) Meizheng Bio-Tech, MicroFast® AC, AOAC Performance Tested MethodsSM

<100 000 certification number 032103
Total Yeast (UFC/g) <100 Meizheng Bio-Tech, MicroFast® Yeast and Mold Plate Count (YM), AOAC
Performance Tested MethodsSM certification number 122101
Total Mold (UFC/g) <100 Meizheng Bio-Tech, MicroFast® Yeast and Mold Plate Count (YM), AOAC
Performance Tested MethodsSM certification number 122101
E.coli/10g <10 Meizheng Bio-Tech, MicroFast® Coliform and EC, AOAC Performance Tested
MethodsSM certification number 102103
Salmonella spp ** AOAC Official Method 2016.01 Rehydratable dry film method. 3M™ Petrifilm™
PR Absence /25 g v Y
plate count method.
IV. STORAGE
Keep it in dry places
V. CONCLUSION /
Approved Lot Quglity Assurance

*The results comply with the parameters established in RM 591-2008/MINSA. Microbiological Criteria of Sanitary Quality and Safety for foods and beverages for human consumption.





