
    
 

 

   FINISHED GOODS SPECIFICATIONS 
 

I. PRODUCT TYPE: 22/24%  Cocoa 

 

II. LABEL: L8224 

 

III. CONTAINER INFORMATION 

Case Cube  .28 

Case Dimensions  8.563 X 6.625 X 8.25 

 Pallet layer  27   

Total pallet  135  

    

IV. SPECIFIC PRODUCT CODE 

 Formula # UPC Code Pack/Size Description 

 5261  58224  5 lb  Breakfast Cocoa – 22/24%Cocoa Butter fat 

   

 

 

IV. PRODUCT DESCRIPTION 

Breakfast Cocoa 

 

 

V. INGREDIENT STATEMENT 

Natural processed cocoa, silicon dioxide. 

Kosher – OU 

Products formulated with no gluten-containing ingredients 

 

 

VII. FILL WEIGHTS 

 A.  Net Weight  5lbs          

 B.  Gross Weight  5.4 lbs  

 

VIII. COLOR STANDARD 

 

 Dark brown powder  

 

 

IX. MICROBIOLOGICAL STANDARDS 

 A.  Salmonella  Negative 

 B.  Yeast and Mold <100 cfu/g. 

 C.  Standard Plate Count 5,000 max. 

 

 

X. CHEMICAL STANDARDS 

 

 Moisture : less than 5.0% 

 pH:  5.3 – 6.0 

 Fat Content: 22.0 – 24.0% 

 



XI. NUTRITIONAL INFORMATION: 

(per 5 lb bag) 

 
 

 

 

 

XII. HANDLING INSTRUCTIONS:  Stored at room temperature (<70degrees F) 

A. Shipping conditions:  Transport of the product shall be under conditions  that 

will prevent damage to the container.  Each pallet of finished product will be wrapped with a 

minimum of 3 ml. thick protective stretch film. 

B. Storage Conditions:  Ideal storage condition is cool, dry storage.  Keep product from exposure 

to moisture and heat. 

 

 

XIII. SHELF LIFE: 

Room temperature – (cool dry storage, ambient temperature) 2 years from date of manufacture. 
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