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îîÂÖóâÅèóâĂÚßäñäóËÛòÎÎòÖõîóìóä ß.é. 2522

ÿäøćîÈ ÝæõÖáòÔÒ°ØöćăÕÉóÂÿâæĆÕāÂāÂ 

ÊÛòÛÜäñÂóéĂÚäóËÂõÉÉóÚùÿÛÂêó



ăÃâòÚāÂāÂ

Cocoa butter

ÿÚøĈîāÂāÂÛÕ

Cocoa mass/
āÂāÂÃÚÿìæè

Cocoa liquor

ÅóÿÅóÝÈ

Cacao powder

ÝæõÖáòÔÒ°áóãĂÖÜäñÂóéð 

āÂāÂÝÈ

Cocoa powder
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ÂČóìÚÕë×óÚñ

ÂČóìÚÕĂìÝæõÖáòÔÒ°ØöćăÕÉóÂÿâæĆÕāÂāÂ ÿÜĆÚîóìóäØöćÂČóìÚÕÅùÔáóß

ìäøîâóÖäÑóÚ

Ãî 4 îóìóäØöćÖîÈÃîäòÛÿæÃëóäÛÛîóìóä  ăÕĀÂ¬ 

Âæù¬âØöć 1: îóìóäÅèÛÅùâÿÊßóñ 

Âæù¬âØöć 2: îóìóäØöćÂČóìÚÕÅùÔáóßìäøîâóÖäÑóÚ 

Âæù¬âØöć 3: îóìóäØöćäòÑâÚÖäöÜäñÂóéĂìÿÜĆÚîóìóäØöćÖîÈâöÊæóÂ 

Âæù¬âØöć 4 : îóìóäÚîÂÿìÚøîÉóÂîóìóäÂæù¬âØöć 1 ×÷È îóìóäÂæù¬â

Øöć 3 ØöćÝ¬óÚ ÂóäÖäèÉëîÛâóÖäÑóÚë×óÚØöćÝæõÖìäøîë×óÚØöć

ÚČóÿÃó ÖóâÜäñÂóéÂäñØäèÈëóÙóäÔëùÃè¬óÕèãÿäøćîÈ èõÙöÂóä

ÝæõÖ ÿÅäøćîÈâøîÿÅäøćîÈĂËĂÚÂóäÝæõÖĀæñÂóäÿÂĆÛäòÂêóîóìóäØöć

ÂČóìÚÕăèÿÜĆÚÂóäÿÊßóñëČóìäòÛ îóìóäÚòĈÚ ą ĀæñÜäñëÈÅ°Éñ

ĀëÕÈÿæÃëóäÛÛîóìóä
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Úõãóâ

ắÃâòÚāÂāÂ (Cocoa butter)µ ìâóãÅèóâè¬ó ăÃâòÚØöćăÕÉóÂÿâæĆÕāÂāÂ

ÿ́ÚøĈîāÂāÂÛÕ (Cocoa mass)µ ìäøî ā́ÂāÂÃÚÿìæè (Cocoa liquor)µ 

ìâóãÅèóâè¬ó ÝæõÖáòÔÒ°ØöćăÕÉóÂÂóäÂóäØùÛìäøîÛÕÿâæĆÕāÂāÂÂñÿØóñ

ÿÜæøîÂ (Cocoa nibs) ØöćÝ¬óÚÂóäÅòćèìäøîăâ¬ÅòćèÂĆăÕ
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ăÃâòÚ
āÂāÂ
(Cocoa 
butter)

āÂāÂ
ÜäóéÉóÂ
ăÃâòÚ &Fat-
FreeCocoa 
solids)

āÂāÂ
ØòĈÈìâÕ
&Total
Cocoa 
solids)

âòÚÿÚã
(Milk fat)

ÙóÖùÚČĈóÚâ
ăâ¬äèââòÚ
ÿÚã
(Total Milk 
solid)

ăÃâòÚ
ØòĈÈìâÕ

ÚČĈóÖóæ

ĝŖŀĔőĔŐĸĨ
ĝĬŇħœĴƞľĺŅĬ

50-58 œĴƞĔŜŅľĬħ
ĮĶŇĴŅĦ

œĴƞĔŜŅľĬħ
ĮĶŇĴŅĦ

ĕ ĕ œĴƞĔŜŅľĬħ
ĮĶŇĴŅĦ

ľƟŅĴŒĽƞ

ĕŀŅěŒĽƞŀĚėƢĮĶŃĔŀĭŀĵƞŅĚŒħŀĵƞŅĚľĬŉŗĚľĶŊŀľĸŅĵŀĵƞŅĚĕŀĚĬĴįĚīĶĶĴħŅȮŒĬĮĶŇĴŅĦœĴƞŏĔŇĬĶƟŀĵĸŃȮ3ĕŀĚĬŘŜŅľĬńĔȮ
ėŜŅĬĺĦŒĬĽĳŅıĪňŗĮĶŅĻěŅĔĬŘŜŅĨŅĴĕƟŀȮ7&0'

ÿÚøĈîāÂāÂÛÕ (Cocoa mass)/āÂāÂÃÚÿìæè (Cocoa liquor)

§ ÜëÙ.ÊÛòÛØöć83 (ß.é. 2527) ÿäøćîÈ ËĆîÂāÂĀæÖ

ÜäñÂóéÂäñØäèÈëóÙóäÔëùÃ (ÊÛòÛØöć 442) ß.é. 2566

îîÂÖóâÅèóâĂÚßäñäóËÛòÎÎòÖõîóìóä ß.é. 2522

ÿäøćîÈ ÝæõÖáòÔÒ°ØöćăÕÉóÂÿâæĆÕāÂāÂ
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ā́ÂāÂÝÈ (Cocoa powder)µ ìâóãÅèóâè¬óÝæõÖáòÔÒ°ØöćăÕÉóÂÿâæĆÕāÂāÂ

ÂñÿØóñÿÜæøîÂØöćÝ¬óÚÂóäÅòćèĀæèÚČóăÜÛÕ ÉóÂÚòĈÚÂóäÚČóÿÚøĈîāÂāÂÛÕ 

(Cocoa mass) ìäøîāÂāÂÃÚÿìæè (Cocoa liquor) ăÜÝ¬óÚÂäñÛèÚÂóä

ëÂòÕăÃâòÚāÕãèõÙöÛöÛîòÕ îóÉâöæòÂêÔñÿÜĆÚÂîÚ (Cocoa press cake) Āæè

ÚČóăÜÛÕÿÜĆÚāÂāÂÝÈ Ì÷ćÈîóÉâöÂóäĂËÕ¬óÈĂÚÂäñÛèÚÂóäÝæõÖÿßøćîÜäòÛÜäùÈ

ÂæõćÚ äë Āæñëö ØòĈÈÚöĈĂììâóãÅèóâäèâ×÷ÈāÂāÂÝÈăÃâòÚÖČćó (Fat-reduced 

cocoa powder) āÂāÂÝÈăÃâòÚÖČćóâóÂ (Highly Fat-reduced cocoa 

powder) ĀæñāÂāÂÝÈØöćâöÅóÿÅóÝÈÝëâîãú¬Õèã
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ǺóÿÅóÝÈ (Cacao powder)µ ìâóãÅèóâè¬ó 

ÝæõÖáòÔÒ°ØöćăÕÉóÂÿâæĆÕāÂāÂÂñÿØóñÿÜæøîÂØöć

ăâ¬Ý¬óÚÂóäÅòćèĀÖ¬îóÉâöÂóäîÛØöćîùÔìáúâõÖČćó

ĀæèÚČóăÜÛÕ ÉóÂÚòĈÚÚČóăÜÝ¬óÚÂäñÛèÚÂóä

ĀÜääúÜĀÛÛÛöÛÿãĆÚ (Cold-Pressed) ÿØ¬óÚòĈÚ 

ØòĈÈÚöĈĂììâóãÅèóâäèâ×÷ÈÅóÿÅóÝÈăÃâòÚÖČćó 

(Fat-reduced cacao powder) ĀæñÅóÿÅóÝÈ

ăÃâòÚÖČćóâóÂ (Highly Fat-reduced cacao 

powder)
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