TCVN TIEU CHUAN QUOC GIA

TCVN 10725:2015

CODEX STAN 105-1981, REVISED 2001
WITH AMENDMENT 2013

Xuat ban lan 1

BOT CACAO VA HON HOP BOT CACAO CO bUONG

Cocoa powders (cocoas) and dry mixtures of cocoa and sugar

HA NOI - 2015



TCVN 10725:2015



TCVN 10725:2015

L&i n6i dau
TCVN 10725:2015 hoan toan twong dwong véi CODEX STAN 105-1981, soat xét

2001 va stra dbi 2013;

TCVN 10725:2015 do Tiéu ban kj thuat tiéu chuin qudc gia TCVN/TC/F16/SC2
Cacao va sén pham cacao bién soan, Tdng cuc Tiéu chuan Do lwdng Chét lwong

thdm dinh, B6 Khoa hoc va Céng nghé coéng bb.
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TIEU CHUAN QUOC GIA TCVN 10725:2015

Bot cacao va hon hop bt cacao c6 dwérng

Cocoa powders (cocoas) and dry mixtures of cocoa and sugar

1 Pham vi ap dung

Tiéu chuan nay ap dung cho bét cacao va hén hop bét cacao co6 dworng dwoc siv dung truc tiép.

2 Mo ta
2.1 San pham cacao

211

“Bot cacao” (cocoa powder), “bot cacao tach mdt phan chat béo” (fat-reduced cocoa powder) va “bot
cacao tach phan I&n chéat béo” (highly fat-reduced cocoa powder) Ia cac san pham thu dwoc tir cacao
dang banh [TCVN 10726:2015 (CODEX STAN 141-1983, Revised 2001 With Amendment 2014) Cacao

dang khbi, nhéo, I6ng va cacao dang banh] dwoc chuyén thanh dang bot.

3 Thanh phan co ban va cac chi tiéu chat lwong
3.1 Thanh phan co ban
3.1.1 P6 am

D& 4m khong I6n hon 7 % (khdi lwgng).
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3.1.2 Bét cacao va hon hop bdt cacao cé6 dwérng

Ham lwong bo cacao (ham lwong bot cacao tdi thiéu tinh theo chat kho)

> 20 % (khdi lweng)

> 10 % (khdi lweng)
va < 20 % (khéi lwong)

<10 % (khdi lwong)

Chi c6 bot cacao Bot cacao Bot cacao tach mot phan | Bot cacao tach phan 16n
chét béo chét béo
Cacao co Cacao c6 chét tao ngot da |Cacao co chét tao ngot da

Ham
lwong
bot
cacao
trong
hén
hop
dang
bot

chéat tao ngot

tach mot phan chét béo

tach phan I&n chét béo

hoac hoac hoac
Khéng nho ] .
hon 25 % Bo6t cacao co Bot cacao c6 chat tao ngot | Bét cacao co chat tao ngot
on () , s . s p
.. chat tao ngot da tach mét phan chat béo | da tach phan Ién chat béo
(khoi lwong)
hoac hoac hoac
D6 ubng sbcodla D6 ubng sbcola da tach Db ubng sbcola tach
mot phan chét béo phan 16n chét béo
Hén hop cacao co Hén hop cacao cé chéat Hén hop cacao cé chéat
chét tao ngot tao ngot da tach mot phan | tao ngot da tach phan
Khéng nhé chat béo I&n chat béo
hon 20 % hoac hoac hoac
(khoi lvong) Hén hop cacao bd | Hbn hop cacao bd sung | Hn hop cacao bd sung
sung chat tao ngot | chét tao ngot, da tach mét | chat tao ngot, da tach
phan chat béo phan I&n chéat béo
Nhé hon 20 % | H6n hop chira chat Hbén hop chira chat tao Hbén hop chira chat tao
(khdi lweng) | tao ngot va hwong ngot va hwong cacao, dd | ngot va hwong cacao, da

cacao

tach mot phan chét béo

tach phan 1&n chéat béo

3.1.3 Bot s6cola

Bot sécola 1a hén hop cla bot cacao véi duwdng va/hodc cac chét tao ngot, chira khéng nhé hon 32 %

khéi lwong bdt cacao (29 % khéi lwgng tinh theo chat khé).

3.2 Cac thanh phan tuy chon

Gia vi

Muéi (natri clorua)




4 Phu gia thiec pham
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4.1 Chat diéu chinh do axit
INS ¥ Tén phu gia Murc téi da
(trong cac san pham hoan chinh/ san
pham cacao cudi cung)
170(i) | Canxi cacbonat Puoc gi¢i han bdi GMP
330 Axit xitric (Thwe hanh san xuat tot)
334 Axit L(+)tartaric 5 000 mg/kg, tinh theo phan cacao
338 Axit orthophosphoric 2 500 mg/kg, tinh theo phospho pentoxit
(P20s), tinh theo phan cacao
500(i) | Natri cacbonat
500(ii) | Natri hydro cacbonat
501(i) | Kali cacbonat
501(ii) | Kali hydro cacbonat
503(i) | Amoni cacbonat
503(ii) | Amoni hydro cacbonat
504(i) | Magie cacbonat Puoc gi¢i han b&i GMP
524 Natri hydroxit
525 Kali hydroxit
526 Canxi hydroxit
527 Amoni hydroxit
528 Magie hydroxit
530 Magie oxit
4.2 Chat tao nhii
INS Tén phu gia Mdrc t6i da
(trong cac san pham hoan chinh/ san
pham cacao cudi cung)
322 Lecithin
Puoc gi¢i han b&i GMP
471 Mono- va di-glycerid clia cac axit béo
442 Céac mudi amoni clia axit phosphatidic 10 000 mg/kg
473 Sacarose este cla axit béo 10 000 mg/kg
475 Polyglycerol este cua axit béo 5 000 mg/kg
477 Propylen glycol este cua axit béo 5 000 mg/kg

1)

INS: M4 sb quéc té vé& phu gia thuc phdm.
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INS Tén phu gia Murc t6i da
(trong cac san pham hoan chinh/ san
pham cacao cudi cung)
476 Polyglycerol este clia axit recinoleic da dwoc 5 000 mg/kg
este hoa ndi phan ti
491 Sorbitan monostearat
2 000 mg/kg
492 Sorbitan tristearat .
(dang két hop)
493 Sorbitan monolaurat
494 Sorbitan monooleat
Puoc gi¢i han b&i GMP
495 Sorbitan monopalmitat
4.3 Chét 6n dinh
INS Tén phu gia Mrc t6i da
(trong cac san pham hoan chinh/ san
pham cacao cudi cung)
400 Axit alginic
407 Carrageenan
410 GOm carob bean
412 GOm guar
413 GOm tragacanth
414 GOm arabic (gébm acacia)
Puoc gi¢i han b&i GMP
415 GOm xanthan
416 GOm karaya
417 Goém tara
418 Gom gellan
460 Cellulose
466 Natri carboxymetyl cellulose
4.4 Chét tao hwong

Tén chét tao hwong

Murc toi da
(trong cac san pham hoan chinh/ san
pham cacao cudi cung)

Chét tao hwong tw nhién va nhan tao, trir chét
chat tao hwong tai tao huwong sécéla va sira

Vanilin

Ethyl vanilin

Puoc gi¢i han b&i GMP
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4.5 Chét chéng déng vén
INS Tén phu gia Mtrc t6i da
(trong cac san pham hoan chinh/ san
pham cacao cudi cung)
341(iii) | Tricanxi phosphat 10 000 mg/kg
551 Silic dioxit, vd dinh hinh 10 000 mg/kg
552 Canxi silicat 10 000 mg/kg
553(i) | Magie silicat 10 000 mg/kg
553(ii) | Magie trisilicat 10 000 mg/kg
553(iii) | Talc 10 000 mg/kg
4.6 Chéat don
INS Tén phu gia Mtrc t6i da
(trong cac san pham hoan chinh/ san
pham cacao cudi cung)
1200 Polydextrose Puoc gi¢i han b&i GMP
4.7 Chét tao ngot
INS Tén phu gia Murc téi da
(trong cac san pham hoan chinh/ san
pham cacao cudi cung)
420 Sorbitol
Puoc gi¢i han b&éi GMP
421 Mannitol
950 Kali axesulfam 350 mg/kg
951 Aspartam 3 000 mg/kg
953 Isomalt (isomaltitol) Gidi han béi GMP
955 Sucralose 580 mg/kg
954 Saccarin 100 mg/kg (gid¢i han dw lwgng)
957 Thaumatin
966 Lactitol
Puoc gi¢i han b&i GMP
965 Maltitol
967 Xylitol
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4.8 Chét lam day

4.8.1  Tinh bét bién tinh

INS Tén phu gia Murc t6i da
(trong cac san pham hoan chinh/ san
pham cacao cudi cung)

1400 Dextrin, tinh bt rang

1401 Tinh bdt da xt& ly axit

1402 Tinh bot da x@ ly kiém

. Puoc gi¢i han b&i GMP
1403 Tinh bot da tay trang

1404 Tinh bdt da oxy hoa

1405 Tinh bot da xr ly enzym

5 Vé sinh

5.1 San phdm quy dinh trong tiéu chudn nay can dwgc chudn bi va ché bién phu hop voi
CAC/RCP 1-1969? General principles of food hygiene (Nguyén tac chung déi véi vé sinh thuc phédm)

va cac quy pham thwc hanh, quy pham thwc hanh vé sinh khac co lién quan.

5.2 San phdm can phu hop v&i moi tiéu chi vi sinh vat theo TCVN 9632:2013 (CAC/GL 21-1997)

Nguyén tic thiét Iap va &p dung céc tiéu chi vi sinh dbi véi thue pham.

6 Ghi nhan

Ngoai viéc ghi nhan theo CODEX STAN 1-1985°) General standard for the labelling of prepackaged foods

(Tiéu chuén chung dbi v&i ghi nhdn thuc phdm bao géi s&n), trén bao bi san pham can ghi rd:
6.1 Tén san pham

6.1.1 Bot cacao va hon hop bdt cacao cé6 dwéng

Tén san pham phai s dung theo phan mé ta san phdm twong tng trong 3.1.2.

6.1.2 BOt s6cdla

6.1.2.1 Tén cla san phadm phu hop véi 3.1.3 cla tiéu chudn phai la: “Bot sdcola”.

2 CAC/RCP 1-1969 da dworc soat xét nam 2003 va dwoc Chép nhan thanh TCVN 5603:2008 (CAC/RCP 1-1969, Rev. 4-2003)
Quy pham thuc hanh vé nhiing nguyén tac chung déi véi vé sinh thuc phédm.

¥ CODEX STAN 1-1985 da duoc soat xét nam 2010 va da dwoc chap nhan thanh TCVN 7087:2013 (CODEX STAN 1-1985
with Amendment 2010) Ghi nhan thuc phdm bao géi sén.
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6.1.2.2 Cum tlr “Ham lwong bot cacao téi thiéu (hodc bodt cacao tach mot phan chét béo hodc bot
cacao tach phan I&n chét béo), x %” phai dugc cong bd theo cach sap xép nhw trong 5.1.1 cla
CODEX STAN 1-1985.

6.1.3 Chat tao ngot

6.1.3.1 Khi cac chat tao ngot dwoc mé ta trong 4.7 dwoc sir dung dé thay thé mot phan hoac toan bo
duwdng thi tir “céd dweng” hodc tir twong dwong khong dwoc xuat hién trong tén cta thwec pham: st

dung thuat ngi “cé chét tao ngot” hodc thuat ngir twong dwong, theo ngdn ngiy clia nwéc nhap khau.

6.1.3.2 Khi chét tao ngot dwoc bd sung vao san pham, thi thuat ngl “cé chét ngot nhan tao” hodc “cé bd

sung chat tao ngot” hoac “co dwdng va bd sung chét tao ngot” phai xuat hién ngay sat tén ctia thwc pham.

6.1.4 Chi dwoc st dung tén khac véi cac tén da néu trong 6.1.1 va 6.1.2 tai cac nwédc str dung tén
truyén thdng khac khi nguwdi tiéu dung hiéu day du vé san phdm va khéng gay nham lan hoac Iiva dbi
lién quan dén cac nhém san phadm khac véi diéu kién la bat ky cac san phdm nao c6 ham lwong bot
cacao téng s6 nhd hon 25 % hoac bét cacao da tach moét phan chét béo thi khdng dwoc dung thuat

ngr “socola”.
6.2 Ghi nhan bao bi khong dung dé ban lé

6.2.1 Thong tin trong 6.1 cla tiéu chuan nay va Diéu 4 trong CODEX STAN 1-1985 phai dwoc ghi rd
trén bao bi hodc trong c4c tai liéu kém theo, ngoai trir tén ctia sdn pham, théng sb cla |6 hang, tén va dia

chi ctia nha san xuét, nha déng géi, nha phan phdi va/hodc nha nhap khiu phai dwoc ghi trén bao bi.
6.2.2 Tuy nhién, viéc nhan biét 16 hang, tén va dia chi nha san xuét, nha déng géi, nha phan phbi
va/hodc nha nhap khau cé thé thay bang dau hiéu nhan biét v&i diéu kién la diu hiéu dé cé thé nhan
biét rd rang cung v&i cac tai liéu kém theo.

7 Phwong phap phan tich va lay mau

7.1 Xac dinh ham lwong bo’ cacao

Sé dugc xay dwng.

7.2 Xac dinh ham lwong bot cacao, bdt cacao tach mét phan chat béo va bét cacao tach phan

I&n chat béo.

Sé dugc xay dwng.
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7.3 Xac dinh dé am, theo AOAC 977.10 ¥ Moisture in cacao products. Karl Fischer method (P6 4m
trong cac san phdm cacao. Phuong phap Karl Fischer) hodc IOCCC * 26 (1988) Determination of
moisture (Karl Fischer method) [Xéac dinh dé &m (phuong phép Karl Fischer)].

Y TCVN 10729:2015 Sén phdm cacao — Xac dinh d6 &m — Phuong phép Karl Fischer dwgc xay dung trén co s& tham khao

AOAC 977.10.

> |OCCC: International Office of Cocoa, Chocolate and Sugar Confectionery (T4 chirc quéc té& vé cacao, sdcdla va keo duong).
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