
CERTIFICATE OF ANALYSIS 

Natural cocoa butter 

T24T00 

February 2025 

February 2027 

25 kg cardboard box 

European Union 

Technical Specifications Units Max Results
Reference 
Method

Sensory

Odour - - Specific, without any foreign smell Internal Method

Taste - - Specific, without any foreign taste Internal Method

Appearance when solid - - Creamy or creamy-yellow Internal Method

Appearance when melted - - Clear Internal Method

Chemical criteria

Free fatty acid as oleic % 5,00 4,04 ISO 660 : 2009

Peroxide Value at loading meq O2/kg 4 3,3 ISO 3960 : 2007

Microbiology

Salmonella 25g cfu/g Not detected Not detected LST ISO 4831:2006

This is to certify our merchandise has been inspected concerning quality 

Signed for approval and release by the QC Supervisor

Date of issuance    : 2025-17-04

PRODUCT NAME:   

BATCH NUMBER:   

PRODUCTION DATE:  

EXPIRY DATE:  

PACKAGING:   

COUNTRY OF ORIGIN: 

Ecoflores ul. Waksmundzka 34, 34-400 Nowy Targ, Poland www.ecoflores.eu kontakt@ecoflores.eu T: 0048-604-508-229
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