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PRODUCT SPECIFICATIONS

Date: 2025-05-02

| Current: 25/10/2024 | Previous: 16/01/2023 |

Product name:

FAT-REDUCED ALKALIZED COCOA POWDER 10/12% - KNAP-112

SUPPLIER NAME

Konsonetas

ADDRESS

R. Kalantos 32, LT-52494 Kaunas, Lithuania

Veterinary approval No

33MTSPI-2143

TEL. +370 37 999975
E-MAIL info@konsonet.eu

Product description

PRODUCT DESCRIPTION (main processing and handling processes)

Fat-reduced alkalized cocoa powder produced
from roasting, pressing and milling of cocoa beans.

Ingredients

Fat-reduced cocoa powder, acidity regulator (potassium carbonate)*.

Origin country

EU

Languages on the packaging

LT, EN or by requirements of customer.

Potassium carbonate < 7% expressed as K2CO3 on dry fat-free matter.

ORGANOLEPTICAL CHARACTERISTICS

Parameter Value Method
Colour Light Brown PNT-12
Taste Characteristic of cocoa, bitter. Free from strange flavours. PNT-12
Smell Characteristic of cocoa. Free from strange smells. PNT-12

CHEMICAL & PHYSICAL CHARACTERISTICS

Value
Parameter Method
Min. Max. Uds. / U.

Fat content 10 12 % I0CCC 8a/1972
Moisture - 5 % PNT-02
PH Value 6,6 7 % 10CCC 9-F/1972
Fineness < 75um (200 mesh) 99,5 - % 10CCC 13-F/1970
Ash - 11,5 % I0CCC 4aF/1973
Shell - 1,75 % PNT-11

MICROBIOLOGICAL CHARACTERISTIC.

‘

Value
Parameter Method
Min. Max. Uds. / U.
Total plate count - 5.000 ufc/g 1SO 4833-1:2013
Moulds - 50 ufc/g SO 21527-2:2008
Yeasts - 50 ufc/g SO 21527-2:2008
Enterobacteriaceae - 10 ufc/g ISO 21528-2:2017
Escherichia coli Ausencia / Absence /1g ISO 16649-2:2001
Salmonella Ausencia / Absence /100 g 1SO 6579-1:2017
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NUTRITIONAL INFORMATION (Indicative values)

Value (/ 100 g)
Parameter Uds. / U.
Min. | Target | Max.
306 Kcal
Energy value
1.283 Kj
Water 2,1 3,6 5,0 %
Fat 10,0 11,0 12,0 %
Saturated 7,0 %
Unsaturated 3,8 %
Monounsaturated <3,9
Poliinsaturated <0,3
Trans <0,1 %
Carbohydrates 13,3 14,8 16,3 %
Sugars 1,5 2,0 2,5 %
Protein 20,7 22,7 24,7 %
Dietary fibre 26,8 28,8 30,8 %
Insoluble 23,9 %
Soluble 4,9 %
Salt <0,1 %
Vitamins Minerals
Parameter Min. Max. Uds. / U. Parameter Min. Max. | Uds./U.
Vitamin B1 0,087 0,360 mg/100g Sodium 10 80 mg/100g
Vitamin B2 0,027 0,150 mg/100g Potassium 2800 3800 | mg/100g
Vitamin B3 1,150 4,800 mg/100g Calcium 120 190 mg/100g
vitamin B6 0,030 0,180 mg/100g Magnesium 370 700 | mg/100g
Vitamin E 1,360 3,690 mg/100g Phosphorus 550 850 mg/100g
Vitamin C Traces mg/100g Iron 10 30 mg/100g
Copper 3 5 mg/100g
Zinc 5 11 mg/100g
Manganese 2 5 mg/100g
Sulphur 75 210 mg/100g
PRESENTATION:

The product is identified with a different reference depending on its presentation.

PAN112: A non-slip paperboard is placed between the pallet and the first layer. The top of the

pallet is protected with a polyethylene sheet and the whole pallet is covered with retractable film.

PAN117: A non slip polyethylene sheet is placed between the pallet and the first layer.
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PACKAGING

- Multiply paper bag filled with 25kg net weight

Labelling: Product Type, Brand name, Logo, Production Date, Expiry Date, Net Weight, Lot number, Company name

Product KNAP-112 PAN117
Packaging Multisheet paper Big bag
bags with inner poliethylene layer.

Packaging environmental labelling BAG BAG

1. C/PAP81 PP5

2. Paper collection Plastic collection
Net weight 25 kg paper bag 1000 kg pp bags
Gross weight 25,4 kg -
Pallet size and material 120x100x170 cm Wood 120x100x214 cm Wood
Net weight per pallet 1000 kg 1000 kg

(1) Identification code (Dec. 129/97/EC)
(2) Disposal instructions
(3) Consult with the Sales Team the possibility of other palletizations

DATE OF MINIMUM DURABILITY: Best before end 30 months from the manufacture date preserved in the original packaging and properly stored.

- Temperature: between 10 °C - 20 °C.(
- Relative humidity of air: lower than 60%.
-Store away from sunlight and strong odours.

30 months from day of production

APPLICATIONS AND EXPECTED USE:

Intermediate product in the food chain.
It’s specially recommended for production of real chocolate, compound chocolate, fillings, spreads, biscuits and bakery, cereals, dessert (dairy),
ice cream, drinks (milk-based), drinks (vending), drinks (solubles) and others.

DECLARATIONS:

The product fulfill the current EU legislation.
The product is gluten free.

The product is allergen free.

The product is non-irradiated.

The product is non-GMO.
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This document is valid without signature.
Issued by: Quality Assurance Department.
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