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Chocolate

Composite and Filled Chocolate

Cocoa Butter Confectionery

Chocolate and Chocolate products

Cocoa Butter

Cocoa Butter

Cocoa Powders and Cocoa Sugar Mixtures

Cocoa Powders and Dry Cocoa Sugar
Mixtures

Cocoa Nib, Cocoa Mass, Cocoa Press
Cake and Cocoa Dust(Cocoa Fines) for
use in the Manufacture of Cocoa and
Chocolate Products

Cocoa Mass(Cocoa/Chocolate Liquor)
and Cocoa Cake for use in the Manu-
facture of Cocoa and Chocolate Products
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T 3ejellA =od oAl o AT

3] ¢} 7} 3 (Opening of the Session)
o)A =)=} (Adoption of the Agenda) *

%3 2 BEA993AA o) FA(Matters Referred by the CODEX
Alimentarius Commission and Other CODEX Committees)

7THA 9 A A E (Draft Revised Standards at Step 7) 2 6@ A NS AA
(CL 1999/13-CPC)

(a) 2 2o E)(Cocoa Butters)

b) Aol D ZIZIAET ARL IZIohja B FFHOAY(CocoalCacao)
3 Mass(Cocoa/Chocolate Liquor) and Cocoa Cake for Use in the Manu-
facture of Cocoa and Chocolate Products)

(c) oS 2 Bx FF}-F EFE(Cocoa Powders(Cocoas) and
Dry Cocoa-Sugar Mixtures) 2 627914 2] 2)A(CL 1999/13-CPC)

228 2 2ZYPAFT) N F23%2MUDA, Proposed Draft Standard f01J
Chocolate and Chocolate Products at Step 4) 2 3gdAllA g 4ACL
i 998/43-CPC)

71etAtY 2 8% 29 (Other Business and Future Work)
A71319] 94A] 2@ AA(Date and Place of Next Session)
B 1A =} el (Adoption of the Report)
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Ae Adse Aew AA avsE
Aol obd 22Y U 2TANE A=

A) 1.75% °l3t, BA3E 0.7% m/m
ol3h(qHa molMElE 0.35% m/mo]
sHe 2 B4z FERT AUtk ¥

cocoa butter’E &FA|7|I7|& ¥ L
71&% 035% m/m= AR g .
AEFANES S vFE ZFoh
o &4 gAsty HA-g o g F
Z24E AL ¢ UEF FAHIAE
21744 veplgl et =2 A3 CODEX
A EA7ME 9 29 EHEIHCCFAC)
o|x] <9lgt Wl Hexane(lmg/kg)at
< J1For gAsr2 gk 7
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Ah), Fat-reduced cocoa powder(cocoa
butter 10 - 20 % m/m) = Highly fat-
reduced cocoa powder(cocoa butter 10 %
m/me]shE AEF3} 2™, Sweetened
cocoa powder?] F¢lel® “Drinking
chocolate”S AF4-3 4 =% s}
=3l Chocolate powder?] A& t)
2 #A3%}lE minimum cocoa powder
o] F=kg A3t whole productsel]
AE 32%, dry matter® 7]1Fo® 3
E A% 29%=2 FA s

AF-HMEA dede oA o
3k 7S vehiged WA Artificial
flavors A& fFEIR= HZHe] )
9lom CCFAC® Hat}Z Potassium
aluminium silicate(INS 555, Anticaking
AgentE AHH)E A7) 2 Sk Acidity
regulators % Magnesium Oxide(INS
350), Emulsifiers24] Polyglycerol Esters
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stte g, dun g5 AEA
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A= PAME FZ(List of Ingredients)
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2239 o8 712 J= F Unsweet-
ened chocolateel] ™3 FA-E olEs}
o] Cocoa(Cacao) Mass (Cocoa/ Chocolate
Liquor) and Cocoa Cake for use in the
Manufacture of Cocoa and Chocolate
Productsel] E3A|Z v, 742 w3}
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butter confectionery (White chocolate)
TS A stedof ok oA o] AAH
Qo =gA= o]F AW E ol
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