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Foreword

The African Organization for Standardization (ARSO) is an African intergovernmental
organization established by the United Nations Economic Commission for Africa (UNECA)
and the Organization of African Unity (AU) in 1977. One of the fundamental mandates of
ARSO is to develop and harmonize African Standards (ARS) for the purpose of enhancing
Africa’s internal trading capacity, increase Africa’s product and service competitiveness
globally and uplift the welfare of African communities. The work of preparing African Standards
is normally carried out through ARSO technical committees. Each Member State interested in
a subject for which a technical committee has been established has the right to be represented
on that committee. International organizations, Regional Economic Communities (RECs),
governmental and non-governmental organizations, in liaison with ARSO, also take part in the
work.

ARSO Standards are drafted in accordance with the rules given in the ISO/IEC Directives,
Part 2.

The main task of technical committees is to prepare ARSO Standards. Draft ARSO Standards
adopted by the technical committees are circulated to the member bodies for voting.
Publication as an ARSO Standard requires approval by at least 75 % of the member bodies
casting a vote.

Attention is drawn to the possibility that some of the elements of this document may be the
subject of patent rights. ARSO shall not be held responsible for identifying any or all such
patent rights.

These African Standards were prepared by ARSO/THC 02-5, Technical Working Group on
Coffee, Cocoa, Tea and Similar Products under the mandate of ARSO/THC 02-6, Technical
Harmonization Committee Number 2 on Agriculture and Food Products (ARSO/THC 02)
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Copyright notice

This ARSO document is copyright-protected by ARSO. While the reproduction of this
document by participants in the ARSO standards development process is permitted
without prior permission from ARSO, neither this document nor any extract from it may
be reproduced, stored or transmitted in any form for any other purpose without prior
written permission from ARSO.

Requests for permission to reproduce this document for the purpose of selling it should
be addressed as shown below or to ARSO’s member body in the country of the
requester:
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Introduction

This African standard has been developed by Technical Committee TC 06 /WG 1-Cocoa on
"Cocoa and related products".
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AFRICAN STANDARD CD ARS 1818:2024

COCOA MASS (LIQUOR) — Specification

1. SCOPE

This African Standard specifies the quality and safety requirements as well as packaging and labelling
for cocoa mass (liquor) intended for human consumption.

2. Normative References

The following referenced documents are applicable to this Standard, for dated references only
the edition cited applies, for undated references the latest edition of the referenced document
(including any amendment) applies

2.1. ARS 56 Standard for Labelling of Pre-packaged Foods

2.2. ARS 1000-2 Sustainable cocoa — Part 2: Requirements for Cocoa Quality and Traceability

2.3. FDA Guidelines for Food Hygienic Practices, 2004.

2.4. CAC/RCP 1-1969-Rev.4-2003 Codex Alimentarius Commission - General Principles of Food
Hygiene

2.5. Codex Stan 192 General Standard for Food Additives

26— CXS 234 Recommended methods of analyses and samplingCedex-Alimentarius-Commission

: -
2.6.
2.7. Lodex 193 -1995 General Standard for, Contaminants and, Toxins in, Food and, Feed
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2.8. ISO 4833-1 Microbiology of the food chain — Horizontal method for the enumeration of [
microorganisms — Part 1: Colony count at 30 °C by the pour plate technique \ [

2.9. J1SO 4833-2 Microbiology of the food chain — Horizontal method for the enumeration of
microorganisms — Part 2: Colony count at 30 °C by the surface plating technique [

2.10. JSO 21527-1 Microbiology of food and animal feeding stuffs — Horizontal method for the [
enumeration of yeasts and moulds — Part 1: Colony count technique in products with water
activity greater than 0,95 [

2.11. SO 4833-2 Microbiology of the food chain — Horizontal method for the enumeration of
microorganisms — Part 2: Colony count at 30 °C by the surface plating technique

2.12. SO 16649-1 Microbiology of the food chain — Horizontal method for the enumeration of beta-
glucuronidase-positive Escherichia coli — Part 1: Colony-count technigue at 44 degrees C using
membranes and 5-bromo-4-chloro-3-indolyl beta-D-glucuronide

2.13. IS0 6579-1 Microbiology of the food chain — Horizontal method for the detection, enumeration [Formatted: Font: (Default) +Body CS (Arial), 10 pt
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and serotyping of Salmonella — Part 1: Detection of Salmonella spp. ] R
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3. Terms and Definitions
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3.1

cocoa mass (liquor)

a solid or semi-solid mass obtained by roasting and grinding cocoa nibs. It may be alkalized or non-
alkalized (natural). It is also known as cocoa paste or chocolate liquor
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3.2

cocoa bean

a whole or decorticated bean (seed) from species of Theobroma Cacao which is flattened-ovoid and
chocolate brown in colour

|
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3.3
cocoa nib
cocoa beans that have been roasted, separated from their husk and broken into smaller pieces

34

alkalizing agent

an alkaline substance used to raise the pH to reduce the acidity, such as carbonate or hydroxide of
sodium, potassium and ammonium

35

alkalized cocoa mass (liquor)
the product obtained from an alkalized cocoa nib

4. Essential Ingredients

The requirements for essential ingredients are as follows.

4.1 Cocoa beans

Only cocoa beans that meet the requirements of (ARS 1000-2) standard for cocoa beans shall be used
in the production of cocoa mass (liquor).

4.2 Alkalizing Agents

Any of the under listed permitted alkalizing agents as limited by Good Manufacturing Practices (GMP)
shall be used in the alkalization of cocoa mass.

Table 1 - List of alkalising Agents

# Alkalising Agent Maximum Level
1. Ammonium Carbonate limited by GMP
2. Ammonium Hydroxide limited by GMP
3. Ammonium Hydrogen Carbonate limited by GMP
4. Potassium Carbonate limited by GMP
5. Potassium Hydroxide limited by GMP
6. Potassium Hydrogen Carbonate limited by GMP
7. Sodium Carbonate limited by GMP
8. Sodium Hydroxide limited by GMP
9. Sodium Hydrogen Carbonate limited by GMP
5. Optional Ingredients

5.1 Other Food Additives

Other food additives may be used within the specified limits specified in Codex Stan 192 General
Standard for Food Additives and-in-clauses-5:2-to-5:4-

.
7 — -
1. | Orthophosphoric acid bl s nd e D Oy
-
3 2:59 g HAISREE Cocoa
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o
# Emsifiers Maxtrm-evel
1 - - - - —
2 — —
3 - — - I:. .EEE y-C
7 SRMORIY Salts of phosp atele_aeds E. .EEE by
5.4 Flavouring-Agents
Fable-d—Haveuring-Agents
# Flavouring Agents Maximum Level
1 —— - — E
reproduce-the-flavourolchocolate-armilk
2 Vanilla Limited-by-GMP
6. Quality Requirements

6.1 General Requirements

In accordance with the Good Manufacturing Practices, the product shall be free from objectionable

matter, insect contamination, foreign matter, and adulterant of any kind.
Products shall have dark brown colour and have intense cocoa flavour.”

6.2 Specific Requirements.

Cocoa mass (liquor) shall comply with the specific requirements in Table 25.

Table 25: Specific rRequirements for Cocoa mass (liquor)

# Parameter Requirement Reference Test
Natural Alkalized Method

1 Moisture content % m/m | 2 2 AOAC 977.10
(max)

2 Shell content % m/m (max) | 1.75 1.75 AOAC 968.10

3 Fat content % m/m 35-5647 - 56 | 35-5647 - 56 AOAC 963.15

4 pH (10 % solution) 4.7-5.6 6.8-7.2

5 Fineness % (min) through | 98 98
75um wet sieving

6 Free fatty acids as Oleic | 1.75 1.75 1ISO 660:1996/Amd
acid% (max) 2003

7 Crude fibre(%)max 0.4 0.4 AOAC 920.39C

8 Ash content(%)max 0.5 0.8 AOAC 972.15

9 Acid insoluble ash(%)max 0.05 0.05 AOAC 972.15B

6.3 Contaminants

© ARSO 2020 — All rights reserved
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6.3.1 Microbial

The maximum limits allowable for microbial contaminants shall be as in Table 6.

|
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Table 36 — Microbial Contaminants

6.3.2 Chemical
6.3.3 Mycotoxins

Table 7 — Mycotoxin Contaminants

# Mycotoxin Limit

1 Total Aflatoxin - 104microgram/kgppb
(max)

2 Ochratoxin A - 5ppb (max)

6.3.4 Pesticides Residues

The maximum limits for pesticide residues shall be in accordance with Codex Pesticides Residues
MRLS - T - . - . - >

6.3.5 Heavy Metals
The maximum limit allowable for heavy metals shall be as follows:

Table 8 — Heavy Metals

SIN Heavy Metals Requirement(mg/kg) Reference Test Method
1 Cadmium (Cd) 0.9 AOAC 990.05
2 Arsenic (As) 1.0
3 Lead (Pb) 1.0 AOAC 934.07
7. Hygiene

It is recommended that the product covered by the provision of this standard be prepared and handled
in accordance with the relevant section of the Recommended International Code of Practice-General
Principles of Food Hygiene (CAC/RCP 1-1969, Rev. 4-2003) and FDA Guidelines for Food Hygiene
practice, 2004.

|
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# Parameter Max Permitted Reference test
limit(cfu/g) method

1 Total Plate count (max) 16,00010% ISO 4833:2008 [Formatted: Superscript
2 Yeast (max) 10250 ISO 21527:2008

3 Mould sfu/g (max) 10%50 1ISO 21527:2008

4 Coliforms N#Absent 1ISO 4832:2008

5 E. coli AbsentN# 1ISO 16649:2001

6 Salmonella /25gm AbsentNit ISO 6579:2002
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8. Packaging and Labelling

In addition to the ARS 56 Standard for Labelling of Pre-packaged Foods, the following specific provision
shall apply;

8.1 Packaging

Cocoa mass (liquor) shall be packaged in suitable and clean container which shall not affect the quality
of the product and shall also be harmless to the health of the consumers.

8.2 Labelling

Each container shall be labelled as follows:

(@) Name of the product: The name of the product shall be clearly and boldly written on the
container

(ii) Brand or trademark, if any.

(iii) Name and full locational address of the manufacturer or distributor.

(iv) Date of Manufacture and “Best before” Date

v) Batch Number

(vi) A complete list of ingredients in descending order of proportion

(vii) Net contents shall be declared in metric system

(viii) Lot identification: Each container shall be marked in code or in clear to identify the producing
factory and the lot.

9. Sampling

Sampling shall be in accordance with Codex Alimentarius Commission for methods of analysis and
sampling (elume-13CSX 234)
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