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Description 
Patissier Artisan Cocoa Butter  

 

Composition 

Cocoa butter extracted from cocoa bean 

 

Special Labelling  

May contain traces of Milk, Soy, Tree nuts & Wheat (containing gluten).  

 

Allergen Information 

None  

 

Form & Packaging 

Buttons, (1kg x 12 packs) in stand up pouch with corrugated carton box 

  

Shelf Life & Storage Condition 

18 months from manufacturing date. 

Temperature 15-18°C/59 – 64 °F. Relative humidity 60% max. 

Cool, dry storage area and odourless environment, away from direct sunlight. 

 

Application 

As Ingredient 
 

Specification  

 

  

Parameters Standard 

Appearance Solid at room temperature  

Flavor and Aroma Pure, not rancid, not musty or fishy and not impaired by any other off-flavour 

Moisture (%) 0.3 max 

Total Plate Count/g 5,000 max 

Yeast & Mould/g 100 max 

Enterobacteriaceae/g  <10 max 

Escherichia coli/g Negative 

Salmonella/25g Negative 

Refractive Index 1.456 – 1.459 

Iodine Value (Wijs) 33 – 40 

Melting Point (°C) 32 - 35 

Saponification Value (KOH/g) 192 – 197 

Unsaponifiable Matter (%) 0.35 max 

Blue Value 0.05 max 

Extinction after Alkaline Washing 0.14 max 
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NUTRITIONAL INFORMATION (calculated) 

Per 100g 

 

Typical Units  Lipids Units 

Energy 900 kcal  Fatty acids, total saturated 61.5 g 

Energy 3766 kj  Fatty acids, total monounsaturated 35.0 g 

Energy From Fat 900 kcal  Fatty acids, total Polyunsaturated 3.5 g 

Protein 0 g  Fatty acids, Total Trans <0.1 g 

Total lipid (fat) 100 g  Cholesterol 3.0 mg 

Ash 0 g  Phytosterols 0.0 mg 

Carbohydrate, by difference 0 g     

Fiber, total dietary 0 g     

Sugars, total 0 g     

Sucrose 0 g     

       

Vitamins Units  Minerals Units 

Vitamin C, Ascorbic Acid <0.1 mg  Calcium, Ca 0.3 mg 

Thiamin 0.0 mg  Iron, Fe 0.0 mg 

Riboflavin 0.0 mg  Magnesium, Mg 0.5 mg 

Niacin 0.0 mg  Phosphorus, P 5.0 mg 

Pantothenic Acid 0.0 mg  Potassium, K 1000 mg 

Vitamin B-6 0.0 mg  Sodium, Na 2.0 mg 

Folate, total 0.0 mcg  Zinc, Zn 0.0 mg 

Folic acid 0.0 mcg  Copper, Cu 0.0 mg 

Folate, food 0.0 mcg  Manganese, Mn 0.0 mg 

Vitamin B-12 0.0 mcg  Selenium, Se 0.0 mcg 

Vitamin A, IU <50.0 IU     

Retinol 0.0 mcg     

Vitamin E (alpha-tocopherol) 30.0 mg     

Vitamin D <0.1 mg     

Vitamin K (phylloquinone) 0.0 mcg     

 

 

  


