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Descriptors:

confectionery chocolate, food products, vegetable oils, chocolate coating, compound chocolate.
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AOQAC Official Method 920.82 - Sucrose in Cacao Products, AOAC - Official Methods of Analysis
of AOAC INTERNATIONAL, 19th edition, 2012
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AOAC Official Method 931.05 - Cacao Mass (Fat-Free) of Chocolate liquor, AOAC - Official
Methods of Analysis of AOAC INTERNATIONAL, 19th edition, 2012
AOAC Official Method 939.02 - Protein (milk) in Milk Chocolate Kjeldahl Method, AOAC -
Official Methods of Analysis of AOAC INTERNATIONAL,
19th edition, 2012
AOAC Official Method 963.15 - Fat in Cacao Products, Soxhelet Extraction Method, AQAC -
Official Methods of Analysis of AOAC INTERNATIONAL,
19th edition, 2012
IOCCC-17-1973 - Determination of Milk Protein in Chocolates (AQAC Method) and Addendum
{formerly 6b/1973)
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