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Certificate of analysis 

 
General information 

 
Product Name ORGANIC CACAO POWDER 

Botanical Name Theobroma cacao 

Part used beans 

Lot number OCA-10031 

Country of Origin PERU 

Cut size POWDER 

Packaging date MAY 2022 

Shelf Life 3 YEARS FROM OPENING 

Storage 

conditions 

Store in a cool, dark, dry place in an airtight container. Temp. < 25°C RH < 65% 

Compliance NOP+COR organic standard 

Packaging The product is packed in containers suitable to maintain product integrity 

during normal shipping, storage, and handling procedures. 

 
Analytical / Organoleptic standards 

 

Organoleptic 

 Values  Method used 

Appearance Fine light powder Organoleptic  

Color Brown Organoleptic  

Flavor Characteristic of cacao powder Organoleptic  

Odor Characteristic of cacao powder Organoleptic  

 
Microbial (Steam sterilized) 

Values  Method used 

Plate Count CFU /g   < 50000 AOAC 990.12 
Coliform MPN /g < 100 AOAC 989.10 / FDA-BAM 8TH Ed Rev A 

E. coli  CFU /g < 10 AOAC 989.10 / FDA-BAM 8TH Ed Rev A 

Salmonella /25g Absent AOAC 967.26, 967.27 / FDA-BAM 8TH Ed Rev A 

Yeast & Mold CFU /g < 10 AOAC 967.26, 967.27 / FDA-BAM 8TH Ed Rev A 

 

Heavy metal  

Lead (Pb), ppm < 2 

Arsenic  (As), ppm < 2 

Cadmium (Cd), ppm < 2 

Mercury (Hg), ppm < 1 

Heavy Metals Combined Totals < 10 

Pesticide Residue mg/Kg Not detected 

 


