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SUMMARY AND CONCLUSIONS

The Sixteenth Session of the Codex Committee on Cocoa Products and Chocolate reached the
following conclusions:

MATTERS FOR CONSIDERATION BY THE COMMISSION
The Committee;

- requested formal approval of the Commission to elaborate the standard for chocolate and chocolate
products.

MATTERS OF INTEREST TO THE COMMISSION
The Committee;

- returned the Proposed Draft Standard for Chocolate and Chocolate Products to Step 3 as several issues
required further consideration, especially as it could not reach consensus on whether or not to allow
the use of vegetable fats other than cocoa butters in manufacturing chocolate products and
decided to solicit more information on impact on trade and economy of cocoa producing
countries and technological justifications for their uses in order for the Committee to make a
decision in the future; and

- returned the Proposed Draft Standards for: Cocoa Butter; Cocoa (Cacao) Nib, Cocoa (Cacao) Mass,
Cocoa Press Cake and Cocoa Dust (Cocoa Fines) for Use in the Manufacture of Cocoa and Chocolate
Products; and Cocoa Powders (Cocoas) and Dry Cocoa-Sugar Mixture for further government
comments with the understanding that couverture chocolate/milk couverture chocolate, and powder
chocolate and drinking chocolate preparation would be included in the standard for cocoa nib and for
cocoa powders respectively.
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ALINORM 97/14

REPORT OF THE SIXTEENTH SESSION OF THE
CODEX COMMITTEE ON COCOA PRODUCTS AND CHOCOLATE

OPENING OF THE SESSION (Agenda Item 1)

1. The Codex Committee on Cocoa Products and Chocolate held its Sixteenth Session in Thun,
Switzerland from 30 September to 2 October, at the kind invitation of the Government of
Switzerland. The meeting was opened and chaired by Mr. Pierre Rossier, Chairman of the Swiss
National Committee of the Codex Alimentarius. The Session was attended by delegates and observers
from 29 Member countries and 7 international organizations. The list of participants and members of
the Secretariat is attached to this Report as Appendix I.

ADOPTION OF THE AGENDA (Agenda Item 2)

2. The Committee adopted the Provisional Agenda as presented in the document, CX/CPC
96/1.

CONSIDERATION AT STEP 4 OF PROPOSED DRAFT REVISED STANDARD FOR
CHOCOLATE AND CHOCOLATE PRODUCTS' (Agenda Item 3)

3. The Committee noted that the Swiss Secretariat had prepared a new proposed draft standard
for chocolate and chocolate products by merging the existing Codex Standards for Chocolate, for
Cocoa Butter Confectionery, and for Composite and Filled Chocolate to accommodate the comments
received in response to the circular letter CL 1995/28-CPC. The objective of this exercise had been to
simplify the standard so as to make it less restrictive and more flexible. The Committee
overwhelmingly welcomed the Swiss initiative and supported the simplification. The Committee
agreed to place a number of paragraphs which need further discussions at future sessions in square
brackets.

1. Scope

4, The Committee agreed not to include the term “final” before the word “consumers” as it was
generally felt unnecessary. The Committee decided to amend the term “bulk sweetener” to
“sweetener”.

2.1 Chocolate

First paragraph

5. The Committee considered how the Table summarizing the characteristics of the products be
appropriately referred in the Standard. Although there was consensus on the fact that the description
of products was defined in the text, the Committee had an extensive discussion on this issue in order
to avoid any confusion. Some delegations supported the proposal of the United Kingdom to refer to
the Table in such a way as to make it clear that the text prevailed in the case of discrepancy. However,

1 CX/CPC 96/2, CX/CPC 96/3 (comments on the existing standards from Czech Republic, France, Cote
d’lvoire, Netherlands, Norway, Poland, South Africa, Spain, UK and CAOBISCO), CX/CPC 96/3-Add. 2
(comments on the existing standards from EC), CX/CPC 96/3-Add. 3 (comments on CX/CPC 96/2 from
Australia, Brazil, Canada, Cote d’lvoire, Czech Republic, Denmark, Ecuador, Ghana, Hungary, Italy, Japan,
Republic of Korea, Malaysia, Mauritius, New Zealand, Philippines, Trinidad and Tobago, Thailand, USA,
CAOBISCO, COPAL and I0CCC), CX/CPC 96/3-Add. 4 (CRD 1: methods of analysis), CX/CPC 96/3-Add. 5
(CRD 2: comments from India and EC), CX/CPC 96/3-Add. 6 (CRD 3; comments from Peru), CX/CPC 96/3-
Add. 7 (CRD 4: comments from Indonesia).
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other delegations felt that the Table was useful and an integral part of the Standard and therefore,
reference should be kept as drafted. The Committee agreed to a compromise proposal to amend the
term “shown in the Table” to “summarized in the Table”.

6. The Committee agreed that the term “sweeteners” should be understood in a general sense,
and especially that it included honey. Editorial amendments were included to clarify that the
combination with certain products was optional.

7. It was noted that the revised definition of chocolate integrated the previous definition of
composite chocolate, although this product had been deleted from the standard, which might cause
some confusion. The Committee considered the possibility of reintroducing the definition of
composite chocolate and agreed to amend the last sentence of the paragraph to include reference to
the exclusion of added flour and starch (except for products in Section 2.4.3 in the amended Standard)
and animal fats other than milk fat.

8. The Delegation of France did not agree with this decision as it felt that the distinction between
discernible and indiscernible foodstuffs should be retained.

Second paragraph

9. The Committee had an extensive discussion on the second paragraph regarding addition of
vegetable fats other than cocoa butter. Many cocoa beans producing countries expressed their
concerns as they felt that the use of vegetable fats other than cocoa butter in chocolate products
would lead to a decline in the consumption of cocoa beans and subsequent economic decline in their
countries and would be contrary to Articles 32 and 33 of the International Cocoa Agreement. The
Delegations of Cameroon and Coéte d’lvoire presented information on the loss of income which
would arise from the decline of consumption of cocoa beans (200 000 t). The Delegation of Cote
d’lvoire, citing the objective of Codex to protect consumers health, was of the view that while
consumer should be well informed of the products, there was no appropriate method of analysis to
monitor the level of vegetable fats other than cocoa butter and that as chocolate was cocoa
solids/cocoa butter based product, the products containing vegetable fats other than cocoa butter
should not be called chocolate. This position was shared by several non cocoa-producing countries
including France and Belgium for various reasons, such as the cocoa level in chocolate and chocolate
products were always higher than the minimum level prescribed in the Standard for technological
reasons. The Delegation of the Netherlands emphasized the need for harmonized provision on this
matter. It was also mentioned that present methods of analysis did not allow for a distinction of
different vegetable fats.

10. Many other countries, however, argued that consumers should be provided with a broader
range of products to choose from. It was noted that the function of the vegetable fats other than
cocoa butter was similar to cocoa butter and was technologically useful especially in tropical climates. It
was stated that vegetable fats other than cocoa butter were intended to be used in addition to but not
as substitute of cocoa butter. The Delegation of Austria informed the Committee that after the
legislation regarding the use of up to 5% vegetable fats other than cocoa butter had been put into
effect, the consumption of raw cocoa materials increased in its country. The Observer from
CAOBISCO referred to the result of the recent study on economic impact on cocoa beans producing
countries of introducing vegetable fats other than cocoa butter, which showed that the decrease in
consumption would be much smaller than previously estimated, being around 33 000 t of cocoa beans.
It was explained that the study also demonstrated that due to a growing cocoa deficit, cocoa prices
were rising and anticipated to continue to do so, so that no loss in revenue would be experienced by
the producing countries, instead, a growth was to be expected. With regard to other remarks on
conformity with the International Cocoa Agreement, the Observer from CAOBISCO mentioned that
the Agreement states that substitution is not allowed if it will mislead the consumer which was not the
case as the cocoa minima were maintained and that chocolate would carry an ingredient list. The
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Delegation of the Philippines proposed that the level of vegetable fats should not exceed 5% of the
total fat content of the finished products without reducing the minimum contents of cocoa materials.

11. The Committee noted the current situation within the EC: there are a group of countries
banning the use of vegetable fats other than cocoa butter and another permitting their use; and the EC
Directive on chocolate was in the course of simplification and update.

12. After a lengthy discussion, the Committee decided to place the paragraph between square
brackets with the understanding that more information was needed on impact on trade and economy
of cocoa producing countries and technological justifications in order for the Committee to decide
how to deal with this paragraph. It was noted that reopening of the discussion on the second
paragraph of Section 2.1 would entail a discussion on the first paragraph of the Section.

2.1.2 Unsweetened chocolate and 2.1.3 Sweetened (Plain) chocolate

13. The committee decided to retain these definitions as these products are on the market for sale
to consumers in North America.

2.1.4 Milk chocolate

14. The Committee considered whether to retain two separate definitions for Milk Chocolate and Milk
Chocolate with High Milk Content (as in the current standard), or to merge them into a single definition
including all types of milk chocolate.

15. Several delegations and the Observer from the EC expressed the view that a clear distinction should
be maintained as the proportion of cocoa solids was different (25% and 20%), while other delegations were
in favour of a single definition and the Committee agreed to keep two definitions.

16. The Committee noted that the name of the product in French and Spanish (respectively “chocolat
de ménage" and " chocolate familiar") did not correspond to the English name "High Milk Content™ and
had an exchange of views on how to harmonize the names in the three languages. Some delegations felt that
a reference to "high milk content™ implied a higher quality although this type of chocolate had a lower cocoa
content, which would mislead the consumer. Other delegations were of the view that this product
corresponded to a demand from consumers and should not be described by a term implying lower quality
such as "household chocolate™. The Committee could not find a satisfactory name for the product at this
stage and placed the title of section 2.1.4.2 Milk Chocolate with High Milk Content in square brackets.

17. The Committee agreed, despite some opposition, to the suggestion of the Delegation of India to
reduce the minimum level of milk fat from 3.5% to 2.5%, in view of the difficulties experienced in keeping
the quality of the product in tropical climates.

2.1.5 Skimmed milk chocolate

18. The Committee decided not to amend the maximum level of milk fat as when skimmed milk
containing 0.5% milk fat was used to manufacture skimmed milk chocolate, the maximum level of milk
fat in the product could not be higher than 0.5% (dry matter basis).

2.1.6 Cream chocolate

19. The Committee decided to delete the reference to the minimum level of total fat.
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2.1.7  Cocoa butter confectionery / White chocolate

20. The Delegation of Japan proposed that as cocoa butter confectionery does not contain non-fat
cocoa solid, its definition should be separated from those of products containing non-fat cocoa solids,
i.e., chocolate. The Committee, however, decided to retain the definition under Section 2.1.

2.2.2 Milk chocolate vermicelli / flakes

21. The Committee agreed to reduce the minimum level of milk solids from 14% to 12%. The
Committee further agreed to reduce that of milk fat from 3.5% to 3% based on the calculation that
2% reduction of milk solids would correlate to 0.5% reduction in milk fat. The Committee deleted
the reference to minimum level of total fat as in Section 2.1.6.

2.3 Filled Chocolate

22. The Committee decided to retain the second sentence of the section regarding exclusion of
flour confectionery, pastry, biscuit or ice cream products as it was generally felt that its deletion would
change the whole meaning of the section. The Committee also decided not to include in this section
additional products proposed by the Delegation of Japan as they were not currently exported.

23. The Committee decided to maintain the third sentence in the first paragraph concerning
minimum level of chocolate part of the coating and to harmonize the texts in French and Spanish
version with that of English.

24, It was pointed out that although couverture chocolate was used in manufacturing filled
chocolate and was a different product from chocolate with less cocoa solids and more cocoa butter,
there was no definition for it in the Standard. It was proposed that its definition be either established
or incorporated from the existing standards. The Committee decided to refer to couverture
chocolate and milk couverture chocolate in the first sentence and deferred further discussion until the
consideration of the proposed draft standards for semi-finished cocoa products under Agenda Item 42,

2.4 Other Chocolate Products

25. The Delegation of Australia stated that this type of products could be adequately regulated
under a general standard for mixed foods.

2.4.1 A chocolate

26. The Delegation of India proposed to delete the term “in a single mouthful size” as the term
was not applicable to bars. The Committee decided to retain the term in the Standard.

217. The Committee agreed to add a reference to Section 2.4.2 and to couverture chocolate and
milk couverture chocolate as done in Section 2.3 since they were used to manufacture a chocolate.

2.4.2 Gianduja chocolate

28. The Committee agreed to use the wording proposed by the Delegation of Italy and Observer
from the EC for the product description of gianduja chocolate and milk gianduja chocolate.

29. It was proposed to include a reference to the definition of chocolate in section 2.1.1. However,
the Committee recalled that gianduja chocolate was a new product which had not been covered
previously by the standard and recognized that in view of its specific characteristics, it did not

2 Due to time constraints, the Committee could not consider these standards.
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correspond to the definition, especially as regards the minimum cocoa solids and cocoa butter. The
Committee noted that no confusion could arise between gianduja and other products as the name used
for labelling purposes was also specific.

Flavoured chocolate

30. The Committee agreed that the description of this product was not necessary and it was
deleted accordingly.

2.4.3 Chocolate a la taza

31 The Committee noted that this product was a significant export commodity in Spain and
agreed to retain this section as currently drafted.

Table

32. The Delegation of the United Kingdom pointed out that the information contained in the
Table was a summary of information in Section 2 while not as much as in Section 2 and proposed that
the Table be moved to an annex or a sentence to clarify the status of the Table be introduced. (see
also para. 5) The Committee decided to amend the title to read “Summary Table of Compositional
Requirements of Section 2”. The table should be amended according to the amendments made in
Section 2.

3. Food Additives
3.2 Emulsifiers

33. The Committee agreed that emulsifiers listed should be permitted for all chocolate products
specified in the Standards. The Delegation of Brazil expressed a reservation on this amendment.

34, The Committee exchanged the views on the maximum level of total emulsifiers. While some
delegations preferred to delete the level, some other delegations expressed the need for the level in
relation to emulsifiers with ADISs® allocated. The Committee decided to retain the level to cover the
use of emulsifiers with numerical maximum levels and to delete the term “singly or” as the maximum
levels prescribed for individual emulsifiers in the list were lower than that for total emulsifiers. The
Committee also decided not to increase the maximum level to 20 g/kg as it felt that the level of
15 g/kg was high enough to cover the use of emulsifiers used in combination.

35. The Committee further decided to retain sorbitan monostearate and sorbitan tristearate in the
list and to include glycerol with the maximum level of GMP.

3.3 Flavouring Agents

36. The Committee agreed to amend the maximum levels of all flavouring agents listed from “in
small quantities to balance flavour” to GMP as there had been no definition of the term “small”. The
Delegation of Japan proposed to delete the term *“except those which would imitate natural chocolate
or milk flavours™ in order to enhance flavour. However, the Committee decided to retain it as this
term was necessary to prevent fraud.

3 Acceptable Daily Intake(s).



3.4 Sweeteners

37. The Committee agreed to amend the subsection title to “sweeteners”; to amend the maximum
level of thaumatin to GMP; and to include the following sweeteners :

Sweetener Maximum Level
420 Sorbitol GMP

421 Mannitol GMP

953 Isomalt GMP

965 Maltitol GMP

966 Lactitol GMP

967  Xylitol GMP

959 Neohesperidine dihydrochalcone 100 mg/kg

The Delegations of Canada and the United States expressed reservations stating that non-nutritive
sweeteners should not be permitted in chocolate products (see also para. 48). The Delegation of
Malaysia suggested that if aspartame was used, there needed to be an indication of the presence of
phenylalanine in the label to benefit those consumers sensitive to it..

38. The Committee agreed to transfer polydextrose to a new subsection of bulking agent as the
substance does not have sweetening function.

35 Glazing Agents

39. The Committee noted the use of glazing agents in manufacturing chocolate products and
agreed to establish a new subsection for glazing agents which includes the following:

Glazing agent Maximum Level
414  Gum Arabic (Acacia gum) GMP
440 Pectins GMP
901 Beeswax, white and yellow GMP
902 Candelilla wax GMP
903 Carnauba wax GMP
904 Shellac GMP

3.6 Antioxidants

40. The Delegation of the United States requested to include the following antioxidants for the use
in cocoa butter confectionery.

Antioxidants Maximum Level
304 Ascorbyl palmitate 200 mg/kg
319 Tertiary butylhydroquine 200 mg/kg
320 Butylated hydroxyanisole 200 mg/kg
321 Butylated hydroxytoluene 200 mg/kg
310 Propylgallate 200 mg/kg
307 a-Tocopherol 750 mg/kg

Technological justification

The use of antioxidants is necessary for countries which have a large geographical area to
prolong the shelf life of the product. Successful marketing depends on maintaining the
freshness of the product through to sale to the consumer.
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Another important point is that non-fat cocoa solids contain natural antioxidants. The non-fat
cocoa solids are removed in the formulation of this product.

41, The Committee decided to place the whole subsection in square brackets as it did not have
time to study it.

3.7 Colours

42. The Committee agreed to include the colours, gold (175) and silver (174), for the decoration
of chocolate products at the maximum level of GMP as proposed by the Observer from the EC.

4, Contaminants

43, The Committee decided to increase the maximum levels for copper in the products described
under 2.1 to 2.4 of the Standard (except unsweetened chocolate) and in unsweetened chocolate from
15 mg/kg to 20 mg/kg and 30 mg/kg to 35 mg/kg respectively based on the analytical data of cocoa
mass compiled in the Netherlands over seven years. The Committee did not accept the proposal to
decrease the maximum levels of lead from 1 mg/kg to 0.1 mg/kg (products except unsweetened
chocolate) and from 2 mg/kg to 0.2 mg/kg (unsweetened chocolate) as there was no data available at
the meeting to support the proposal.

5. Hygiene

44, The Committee agreed to maintain the Codex standard text provided for in the Procedural
Manual.

6. Labelling

45, In section 6.1.1, the Committee agreed to refer to the names listed in Section 2. Description
instead of the Table, in order to avoid any confusion.

Section 6.1.2

46. The Committee had an extensive exchange of views on the reference to foodstuffs
representing at least 5% of the product in the name of the food. Some delegations were of the view
that the consideration on vegetable fats should be deferred until so far as a conclusion had been
reached on the addition of vegetable fats. The Observer from the EC informed the Committee that in
the current draft EC Directive, whenever vegetable fats other than cocoa butter were added to
chocolate, it should be stated in the list of ingredients.

47, The Committee agreed to keep the current definition in square brackets for the time being,
with the understanding that this question would be discussed again in conjunction with the inclusion of
vegetable fats. It was also noted that this section was not intended to refer specifically to vegetable fats,
as it already existed in the current standard, but applied to all added foodstuffs. The Observer from
the EC mentioned that “5%” should not be applied to hazelnuts in gianduja/milk gianduja and flour in
chocolate a la taza.

48. The Committee also agreed to the proposal of the Delegation of the Philippines to include a
sentence which reads when sugar is fully substituted with sweeteners, an appropriate declaration should
be included in the designation of the chocolate, as it felt that the replacement of sugars with
sweeteners affected the essential characteristics of the chocolate and specific information should be
provided to the consumer. The Delegation of Canada agreed that non-nutritive sweeteners could be
used if they were declared in the product designation (see para. 37 above). The Delegation of Australia
was opposed to the inclusion of the chemical names in the name of the products.



6.1.6 Assorted chocolates

49, The Committee agreed that the ingredients could be declared as a single list for all the
products in the assortment or alternatively as separate lists.

Section 6.1.7

50. In section 6.1.7, the Committee agreed to refer to Other Information Required instead of
Flavoured Chocolate, as this category as such had been deleted from the Description. It further
agreed to refer to the characterizing flavour in the product name.

51. The Committee considered whether to retain sections 6.1.7.3 and 6.1.7.4 respectively on the
declaration of coffee and spirits and it was agreed to delete both sections as this was covered by the
General Standard for the Labelling of Prepackaged Foods. In reply to a question by the Delegation of
Malaysia, the Committee was informed that the declaration of any added spirits and liquors to the
product was required in the list of ingredients. It was also noted that the reference to "halal” in the
labelling was covered by the Draft General Guidelines for the Use of the Term "Halal™. In this
regard, the Delegation of Indonesia also expressed the view that the use of the term “halal” be fully
reflected in the labelling.

Section 6.1.8

52. The Committee considered the proposal of CAOBISCO to introduce a new section 6.1.8 on
the use of the term "chocolate™ in other foodstuffs which made use of chocolate (e.g. chocolate cake).
Some delegations expressed their concern as to the implications of this proposal which would need
more thorough discussion. It was agreed to include this new section in square brackets.

6.2 List of Ingredients

53. The Committee agreed to delete this section as no addition was required with respect to the
General Labelling Standard.

6.3 Declaration of Minimum Cocoa Contents

54. The Committee agreed to delete the reference to milk solids and to the indication of cocoa
solids in proximity to the name of the product. The Delegation of the United States expressed the
view that this declaration was not necessary as the product was required to conform to the
specifications in the standard.

55. The Committee had an exchange of views on how the percentages should be calculated for
declaration purposes. Some delegations were in favour of a calculation based on the deduction of
discernible added foodstuffs only, as the current calculation after deduction of all edible foodstuffs
would increase artificially the percentage of cocoa solids and would mislead the consumer. Several
delegations however expressed the view that the current calculation was adequate and the Committee
agreed to retain the present definition on the deduction of all other edible foodstuffs (discernible and
non-discernible). The Delegation of Cote d'lvoire expressed its reservation on this decision.

56. The Observer from the EC suggested the inclusion of a provision reserving information or
descriptions relating to quality criteria of chocolate and chocolate products, in particular, products with
higher level of cocoa solids.

4 ALINORM 97/22, para. 31.



6.4 Net Contents

57. Some delegations pointed out that the current exemption applying to small units up to 50 g
should be limited to 15 g. It was also proposed to determine labelling requirements for small units on
the basis of surface instead of weight. Notwithstanding, the Committee agreed to retain this section as
currently drafted.

7. Methods of Analysis and Sampling

58. Due to time constraints, the Committee could not discuss this provision and agreed to
consider it at the next session.

Status of the Proposed Draft Standard for Chocolate and Chocolate Products

59. As several issues in the standard required further consideration, the Committee agreed to
return the Proposed Draft Standard to Step 3 of the Procedure for further comments on the text, as
amended during the present session.

CONSIDERATION AT STEP 4 OF PROPOSED DRAFT REVISED STANDARDS FOR
COCOA BUTTER, FOR COCOA (CACAO) NIB, COCOA (CACAO) MASS, COCOA
PRESS CAKE AND COCOA DUST (COCOA FINES) FOR USE IN THE
MANUFACTURE OF COCOA AND CHOCOLATE PRODUCTS, AND FOR COCOA
POWDERS (COCOAS) AND DRY COCOA-SUGAR MIXTURE® (Agenda Item 4)

60. Due to time constraints, the Committee could not consider the Proposed Draft Standards for:
Cocoa Butter; Cocoa (Cacao) Nib, Cocoa (Cacao) Mass, Cocoa Press Cake and Cocoa Dust (Cocoa
Fines) for Use in the Manufacture of Cocoa and Chocolate Products; and Cocoa Powders (Cocoas)
and Dry Cocoa-Sugar Mixture. The Committee agreed to return them to Step 3 for further
government comments. The Committee also agreed to include couverture chocolate/milk couverture
chocolate, and powder chocolate and drinking chocolate preparation in the standards for cocoa nib
and for cocoa powders respectively at its next Session.

OTHER BUSINESS AND FUTURE WORK (Agenda Item 5)

61. The Committee confirmed to continue the elaboration of the Proposed Draft Standards for:
Chocolate and Chocolate Products; Cocoa Butters; cocoa (Cacao) Nib, Cocoa (Cacao) Mass, Cocoa
Press Cake and Cocoa Dust (Cocoa Fines) for Use in the Manufacture of Cocoa and Chocolate
Products; and Cocoa Powders (Cocoas) and Dry Cocoa-Sugar Mixtures. The Committee would seek
formal approval of the Commission for the elaboration of the Proposed Draft Standards for
Chocolate and Chocolate Products.

DATE AND PLACE OF NEXT SESSION (Agenda Item 6)

62. The next Session of the Committee was tentatively scheduled to be held in 1998. The final
dates and place would be decided between the Host Government and the Codex Secretariat.

5 CL 1995/28-CPC, CX/CPC 96/3 (comments from Czech Republic, France, Cote d’'lvoire, Netherlands,
Norway, Poland, South Africa, Spain, UK and CAOBISCO), CX/CPC 96/3-Add.1 (comments from Czech
Republic, France, Cote d’lvoire, Netherlands, Norway, Poland, South Africa, Spain, UK and CAOBISCO),
CX/CPC-Add. 2 (comments from EC), CX/CPC 96/3-Add. 3 (comments from Hungary, Japan, Thailand,
I0OCCC), CX/CPC 96/3-Add. 4 (CRD 1: methods of analysis).
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ANNEX'1

Document Reference

Subject Step | Action by ALINORM 97/16
Proposed Draft Standard for Chocolate | 1,2,3 |22nd CAC paras. 3-59
and Chocolate Products Governments

Proposed Draft Revised Standard for 3 Governments para. 60
Cocoa Butter

Proposed Draft Revised Standard for 3 Governments para. 60
Cocoa Nib (Cacao) Mass, Cocoa Press

Cake and Cocoa Dust (Cocoa Fines)

for Use in the Manufacture of Cocoa

and Chocolate Products

Proposed Draft Revised Standard for 3 Governments para. 60

Cocoa Powders (Cocoas) and Dry
Cocoa-Sugar Mixture




PROPOSED DRAFT STANDARD FOR CHOCOLATE AND CHOCOLATE PRODUCTS
(at Step 3 of the Codex Procedure)

1. SCOPE

The standard applies to all chocolate and chocolate products for sale to consumers. These
products must contain, in their formulations, minimum quantities of cocoa and cocoa materials with the
addition of a range of wholesome foodstuffs such as sugars, sweeteners, milk products, flavouring
substances and other food ingredients in order to modify, in a characteristic manner, the organoleptic
properties of the final product.

2. DESCRIPTION AND ESSENTIAL COMPOSITION FACTORS
2.1 Chocolate

Chocolate is the generic name for the homogenous products complying with the descriptions
below and summarized in the Table. It is obtained by an adequate manufacturing process from cocoa
materials which may be combined with milk products, sugars and/or sweeteners, emulsifiers and/or
flavours. Other edible foodstuffs, excluding added flour and starch (except for products in 2.4.3 of this
Standard) and animal fats other than milk fat, may be added to form composite chocolate. The additions
shall be limited to 40 % of the total weight of the finished product, subject to the labelling provisions under
Section 6.

[ The addition of vegetable fats other than cocoa butter shall not exceed 5% of the finished
product, after deduction of the total weight of any other added edible foodstuffs, without reducing the
minimum contents of cocoa materials.]

2.1.1 Chocolate

Chocolate shall contain, on a dry matter basis, not less than 35% total cocoa solids, of which not
less than 18% shall be cocoa butter and not less than 14% fat-free cocoa solids.

2.1.2 Unsweetened Chocolate

Unsweetened Chocolate is a chocolate made with no added sugars and shall contain, on a dry
matter basis, not less than 14% fat-free cocoa solids and not less than 50% and not more than 58% cocoa
butter.
2.1.3 Sweet (Plain) Chocolate

Sweet (Plain) Chocolate shall contain, on a dry matter basis, not less than 30% total cocoa
solids, of which at least 18% shall be cocoa butter and at least 12% fat-free cocoa solids.

2.14 Milk Chocolate
2.1.4.1 Milk Chocolate
Milk Chocolate shall contain, on a dry matter basis, not less than

25% cocoa solids (including a minimum of 2.5% fat-free cocoa solids) and not less than 14% milk solids
(including a minimum of 2.5% milk fat).
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2.1.4.2 [Milk Chocolate with High Milk Content]

[Milk Chocolate with High Milk Content] shall contain, on a dry matter basis, not less than
20% cocoa solids (including a minimum of 2.5% fat-free cocoa solids) and not less than 20% milk solids
(including a minimum of 5% milk fat).

2.15 Skimmed Milk Chocolate

Skimmed Milk Chocolate shall contain, on a dry matter basis, not less than 25% cocoa solids
(including a minimum of 2.5% fat-free cocoa solids) and not less than 14% milk solids (including a
maximum of 0.5% milk fat).

2.1.6 Cream Chocolate

Cream Chocolate shall contain, on a dry matter basis, not less than 35% total cocoa and milk
solids combined, of which at least 25% shall be cocoa solids (including a minimum of 2.5% fat-free cocoa
solids) and at least 10% and not more than 21% shall be milk solids (including a minimum of 7% of milk
fat.

2.1.7 Cocoa Butter Confectionery / White Chocolate

Cocoa Butter Confectionery / White Chocolate shall contain, on a dry matter basis, not less
than 20% shall be cocoa butter and not less than 14% milk solids (including a minimum of 3% milk fat).

2.2 Vermicelli and Flakes

Vermicelli and Flakes are cocoa products obtained by a mixing, extrusion and hardening
technique which gives unique, crisp textural properties to the products. Vermicelli are presented in the form
of short, cylindrical grains and flakes in the form of small flat pieces.

2.2.1 Chocolate Vermicelli / Flakes

Chocolate Vermicelli / Flakes shall contain, on a dry matter basis, not less than 32% total
cocoa solids, of which at least 12% shall be cocoa butter and 14% fat-free cocoa solids.

2.2.2 Milk Chocolate Vermicelli / Flakes

Milk Chocolate Vermicelli / Flakes shall contain, on a dry matter basis, not less than 20%
cocoa solids (including a minimum of 2.5% fat-free cocoa solids) and not less than 12% milk solids
(including a minimum of 3% milk fat).

2.2.3  Cocoa Butter Confectionery Vermicelli / Flakes // White Chocolate  Vermicelli 7/
Flakes

Cocoa Butter Confectionery Vermicelli / Flakes // White Chocolate Vermicelli / Flakes
shall contain, on a dry matter basis, not less than 20% cocoa butter and not less than 14% milk solids
(including a minimum of 3.5% milk fat).

2.3 Filled Chocolate

Filled Chocolate is a product covered by a coating of one or more of the Chocolates defined in
Section 2.1 or 2.4, with exception of chocolate a la taza, of this Standard, or couverture chocolate or milk
couverture chocolate defined in Section xx of the Codex Standard xx, the centre of which is clearly distinct
through its composition from the external coating. Filled Chocolate does not include Flour Confectionery,
Pastry, Biscuit or Ice Cream products. The chocolate part of the coating must make up at least 25% of the
total weight of the product concerned.
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If the centre part of the product is made up of a component or components for which a separate
Codex Standard exists, then the component(s) must comply with this applicable standard.

2.4 Other chocolate products

Other chocolate products are the additional commercially available products that rely for their
essential character either totally or extensively on cocoa materials.

2.4.1 A Chocolate

A Chocolate designates the product in a single mouthful size, where the amount of the chocolate
component shall not be less than 25% of the total weight of the product. The product shall consist of either
filled chocolate or a single or combination of the chocolates as defined under Sections 2.1 and 2.4, with
exception of chocolate a la taza, and Section xx of the Codex Standard xx.

2.4.2  Gianduja Chocolate
2.4.2.1 Gianduja Chocolate

Gianduja chocolate is the product obtained, firstly, from chocolate having a minimum total dry
cocoa solids content of 32%, including a minimum dry non-fat cocoa solids content of 8%, and, secondly,
from finely ground hazelnuts, in such quantities that 100 grammes of the products contain not less than 20
grammes of hazelnuts.
2.4.2.2 Milk Gianduja Chocolate

Milk Gianduja chocolate is the product obtained, firstly, from milk chocolate having a
minimum dry milk solids content of 10% and, secondly, from finely ground hazelnuts such that 100
grammes of product contain not less than 15 grammes of hazelnuts.

2.4.3 Chocolate a la taza

2.4.3.1 Chocolate a la taza is the product described under Section 2.1.1 of this Standard and containing
a maximum of 8% m/m flour and/or starch.

2.4.3.2 Chocolate familiar a la taza is the product described under Section 2.1.3 of this Standard and a
maximum of 18% m/m flour and/or starch.
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TABLE : SUMMARY TABLE OF COMPOSITIONAL REQUIREMENTS OF SECTION 2

(% calculated on the dry matter in the product and after deduction of the weight of the other edible foodstuffs authorized under Section 2.1)

Constituents Cocoa Fat-free Total Cocoa Milk Total Milk Combined cocoa
Butter Cocoa Solids Solids Fat Solids and milk solids
Product
2.1 CHOCOLATE
2.1.1 CHOCOLATE 318 314 3 35
2.1.2 UNSWEETENED CHOCOLATE 350-£58 314
2.1.3 SWEET (PLAIN) CHOCOLATE 318 312 3 30
214 MILK CHOCOLATE
2.1.4.1 MILK CHOCOLATE 325 325 325 314
2.1.4.2 [MILK CHOCOLATE WITH HIGH MILK 325 320 35 320
CONTENT]
2.15 SKIMMED MILK CHOCOLATE 325 325 £05 314
2.1.6 CREAM CHOCOLATE 325 325 37 310-£21 3 35
217 COCOABUTTER CONFECTIONERY / WHITE 3 20 335 314
CHOCOLATE
2.2 VERMICELLI and FLAKES
221 CHOCOLATE VERMICELLI /7 FLAKES 312 314 332
222 MILK CHOCOLATE VERMICELLI / FLAKES 325 320 33 312
2.2.3 COCOABUTTER CONFECTIONERY 3 20 335 314
VERMICELLI / FLAKES // WHITE CHOC.
VERMICELLI / FLAKES
2.3 FILLED CHOCOLATE (See Section 2.3)
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TABLE : SUMMARY TABLE OF COMPOSITIONAL REQUIREMENTS OF SECTION 2
(% calculated on the dry matter in the product and after deduction of the weight of the other edible foodstuffs authorized under Section 2.1)

Cocoa Fat-free Total Cocoa Milk Total Milk Combined cocoa

Constituents Butter Cocoa Solids Solids Fat Solids and milk solids

Product

2.4 OTHER CHOCOLATE PRODUCTS

241 A CHOCOLATE (See Section 2.4.1)

242 GIANDUJA CHOCOLATE

2.4.2.1 GIANDUJA CHOCOLATE 38 332
(See Section 2.4.2.1)

2.4.2.1 MILK GIANDUJA CHOCOLATE 310
(See Section 2.4.2.2)

243 CHOCOLATE ALATAZA

2431 CHOCOLATE A LA TAZA
(See Section 2.4.3.1)

2.43.2 CHOCOLATE FAMILIAR ALATAZA
(See Section 2.4.3.2)




3.

FOOD ADDITIVES

Only those food additives listed below may be used and only within the limits specified.

3.1

proportion to the maximum quantity as provided for.

3.2

471

322
422
442
476

491
492
435

3.3

331

3.3.2

3.3.3

3.4

950

951
952
954
957
420
421
953
965
966
967
959
959

Alkalizing and neutralizing agents carried over as a result of processing cocoa materials in

Emulsifiers

Mono-and di-glycerides of fatty acids

Lecithins

Glycerol

Ammonium salts of phosphatidic acids
Polyglycerol esters interesterified recinoleic
acid

Sorbitan monostearate

Sorbitan tristearate

Polyoxyethylene (20) sorbitan monostearate

Flavouring agents

Natural flavours as defined in the Codex
Alimentarius, and their synthetic equivalents,
except those which would imitate natural
chocolate or milk flavours?

Vanillin

Ethyl vanillin

Sweeteners
Acesulfame K

Aspartame

Cyclamic acid and its Na and Ca salts
Saccharin and its Na and Ca salts
Thaumatin

Sorbitol

Mannitol

Isomalt

Maltitol

Lactitol

Xylitol

Neohesperidine dihydrochalcone
Neohesperidine dihydrochalcone

Temporarily endorsed

Maximum Level

GMP

GMP
GMP
10 g/kg )
59/kg )

) 15 g/kg
10 g/kg ) in combination
10 g/kg )
10 g/kg )

GMP

GMP

GMP

500 mg/kg

2 000 mg/kg
500 mg/kg
500 mg/kg
GMP
GMP
GMP
GMP
GMP
GMP
GMP

100 mg/kg
100 mg/kg

Food

Products described
under 2.1to 2.4

Products described
under 2.1to 2.4

Products described
under 2.1to 2.4
Products described
under 2.1to 2.4

Products described
under 2.1to 2.4



3.5 Glazing agents

Maximum Level Food
414  Gum Arabic (Acacia gum) GMP Products described
under 2.1to 2.4
440  Pectin GMP " "
901  Beeswax, white and yellow GMP " "
902  Candelilla wax GMP " "
903  Carnauba wax GMP " "
904  Shellac GMP " "
[3.6 Antioxidants
Maximum Level Food
304  Ascorbyl palmitate 200 mg/kg Products described
under 2.1.7
319  Tertiary butylhydroquine 200 mg/kg " "
320  Butylated hydroxyanisole 200 mg/kg " "
321  Butylated hydroxytoluene 200 mg/kg " "
310  Propylgallate 200 mg/kg " "
307 a-Tocopherol 750 mg/kg " "]
3.7 Colours (for decoration purpose only)
Maximum Level Food
175  Gold GMP Products described
174 Silver GMP under 2.1to 2.4
3.8 Bulking agents
Maximum Level Food
1200 Polydextrose GMP Products described
under 2.1to 2.4
4, CONTAMINANTS
Maximum Level Food
4.1.  Arsenic (As) 0.5 mg/kg Products described under 2.1 to 2.4 except
Unsweetened Chocolate
1 mg/kg Unsweetened Chocolate
42  Copper (Cu) 20 mg/kg Products described under 2.1 to 2.4 except
Unsweetened Chocolate
35 mg/kg Unsweetened Chocolate
43  Lead (Pb) 1 mg/kg Products described under 2.1 to 2.4 except

Unsweetened Chocolate
2 mg/kg Unsweetened Chocolate



5. HYGIENE

5.1. It is recommended that the products covered by the provisions of this standard be prepared and
handled in accordance with the appropriate sections of the Recommended International Code of Practice -
General Principles of Food Hygiene (CAC/RCP 1-1969, Rev.2 - 1985, Codex Alimentarius Volume 1B),
and other Codes of Practice recommended by the Codex Alimentarius Commission which are relevant to
these products.

5.2 To the extent possible in good manufacturing practice, the products shall be free from
objectionable matter.

5.3 When tested by appropriate methods of sampling and examination, the product :

a) shall be free from microorganisms in amounts which may represent a hazard to health;

b) shall be free from parasites which represent a hazard to health; and

C) shall not contain any substance originating from microorganisms in amount which represent a

hazard to health.
6. LABELLING

In addition to the General Standard for the Labelling of Prepackaged Foods (CODEX STAN 1-
1985 (Rev. 1-1991), Codex Alimentarius, Volume 1A), the following declarations shall be made :

6.1 Name of the Food

6.1.1 Products described under Sections 2.1 to 2.4 of this Standard and complying with the appropriate
requirements of the relevant section shall be designated according to the name listed in Section 2 under
subsequent section and subject to the provisions under Section 6 of this Standard.

[6.1.2  If the amount of any edible foodstuff added in accordance with the Section 2.1 of this Standard is
equal or higher than 5% m/m of the weight of the product, a reference to these foodstuff or foodstuffs
shall be included in the designation of the chocolate.

When sugar is fully substituted with sweeteners, an appropriate declaration should be included in
the designation of the chocolate.

Example: X chocolate sweetened with aspartame.]
6.1.3  Cocoa Butter Confectionery / White Chocolate

Product described under Section 2.1.7 of this Standard and complying with the appropriate
requirements of this Section shall be designated “Cocoa Butter Confectionery”. In those countries where
the name “White Chocolate” is widely used, the use of this name is permitted.
6.1.4 Filled Chocolate

6.1.4.1 Products described under Section 2.3. shall be designated “X Filled Chocolate”, “Chocolate
with X Filling” or “Chocolate with X centre” where “X” is descriptive of the nature of the filling.

6.1.4.2 The type of chocolate used in the external coating may be specified, whereby the designations
used shall be the same as stated under Section 6.1.1 of this Standard.

6.1.4.3 An appropriate statement shall inform the consumer about the nature of the centre.
6.1.5  Achocolate

Products in a single mouthful size described under Section 2.4.1 of this Standard shall be
designated “A Chocolate” or “Praline”.



6.1.6  Assorted Chocolates

Where the products described under Section 2.1, 2.2, 2.3 or 2.4, with exception of chocolate a la
taza, are sold in assortments, the product name may be replaced by the words “Assorted Chocolates” or
“Assorted filled Chocolates”, “Assorted Vermicelli”, etc.. In that case, there shall be a single list of
ingredients for all the products in the assortment or alternatively lists of ingredients by products.
6.1.7  Other Information Required
6.1.7.1  Any characterizing flavour, other than chocolate flavour shall be in the designation of the product.

6.1.7.2 Ingredients which are especially aromatic and characterize the product shall form part of the name
of the product (e.g. Mocca Chocolate).

[6.1.8°  Use of the Term Chocolate

Products not defined under this Standard, and where the taste is derived from non-fat cocoa
solids, can carry the term “chocolate” in their designations in accordance with custom and this to designate
other products which cannot be confused with those defined in this Standard.]

6.2 Declaration of Minimum Cocoa Content

Products described under Section 2.1 of this Standard shall carry a declaration of cocoa solids
except that governments of countries in which different names are used to differentiate the products may
allow for no declaration. For the purpose of this declaration, the percentages declared shall be made after
the deduction of the other permitted edible foodstuffs.

6.3 Net Contents

Small units of up to 50 g may be exempted from a declaration of net weight on the label.
6.4 Labelling of Non-Retail Containers

Information, as appropriate needed for labelling of retail containers is given either on the non-
retail containers or in accompanying documents except that the name of the food, date marking and storage
instructions, lot identification and the name and address of the manufacturer or packer shall appear on the
non-retail container.

However, lot identification and the name and address of the manufacturer or packer may be
replaced by an identification mark provided that such a mark is clearly identified with the accompanying
documents.

7. Methods of Analysis
7.1 Determination of Arsenic

According to AOAC 952.13 (Codex general method).

7.2 Determination of Centre and Coating in Composite and Filled Chocolate

According to the method described in ALINORM 83723, p.27.

7.3 Determination of Cocoa Butter

According to AOAC 963.15 or IOCCC 14-1972.

7.4 Determination of Copper



7.5

7.6

7.7

7.8

7.9

7.10

7.11

7.12

7.13
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According to AOAC 971.20 (Codex general method) or AOAC 960.40 (Codex general method).
Determination of Fat-free Cocoa Solid

According to AOAC 931.05.

Determination of Fat-free Milk Solids

According to IOCCC 17-1973 or AOAC 939.02.

Determination of Lead

According to AOAC 986.15 (Codex general method).
Determination of Milk Fat

According to IOCCC 8i (1962) or AOAC 945.34, 925.41B, 920.80.
Determination of Moisture

According to IOCCC 26-1988 or AOAC 977.04.

Determination of Moisture/Loss on Drying

According to AOAC 931.04 or IOCCC 1-1952.

Determination of Sugars

According to AOAC 980.13.

Determination of Total Ash

According to AOAC 972.15.

Determination of Total Fat

According to AOAC 963.15.
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Tel. +39 6 4880273

Fax. +39 6 4880273

Dr. Franco Romani

Dirigente Industria Nestlé Italiana
Viale Giulio Richard 5

20143 Milano

Tel.: +39 2 81817274

Fax: +39 2 89123418



Dr. Luca Ragaglini

Funzionario

Associazione Industrie Dolciarie Italiane
Via Barnaba Oriani 92

Roma

Tel.: +39 6 8075735

Fax: +39 6 8073186

JAPAN
JAPON

Koichi Toda

Ministry of Agriculture, Forestry and Fisheries
Director Groceries, Oils and Fats Division
2-2-1 Kasumigaseki, Chiyoda-ku

Tokyo 100

Tel.: +81 3 3501 3815

Fax: +81 3 3502 0614

Hiroshi Aimoto

Ministry of Agriculture, Forestry and Fisheries
Deputy Director Standards and Labelling
Division

1-2-1 Kasumigaseki, Chiyoda-ku

Tokyo 100

Tel.: +81 3 3501 4094

Fax: +81 3 3502 0438

Kazuo Kishida

Technical Adviser

National Association of Food Industry
4-16 Kyobashi 2-Chome

Chuo-ku

Tokyo 104

Tel.: +81 3 3273 3381

Fax: +81 3 3299 5736

Masanori Ito

Technical Adviser

National Association of Food Industry
Lotte Central Laboratory Co. Ltd.
3-1-1, Numakage, Urawa-Shi

Saitama 336

Tel.: +81 48 837 0247

Fax: +81 48 837 0130
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Teruyuky Inoue

National Association of Food Industry
2-1-1, Shimosueyoshi, Jsurumi-ku
Yokohama

Tel.: +81 45 571 6143

Fax: +81 45 571 6109

Yoichi Tashiro

Technical Adviser

National Association of Food Industry
Tsukuba-Gun

300-24 Ibarak Pref

Tel.: +81 297 52 6322

Fax: +81 297 52 6326

MALAYSIA
MALAISIE
MALASIA

Jumali Suratman

Director

Chemistry and Technology Division
Malaysian Cocoa Board

Wisma Muis Locked Bag 211

88999 Kota Kinabalu

Sabah

Tel.: +60 88 212572

Fax: + 60 88 239575

E-Mail: jumali@koko.gov.my

Beng Leong Teo

Q.A. Manager

Nestlé Foods (M) Sdn.Bhd.
4, Lorong Pesiaran Barat
P.O. Box 385, JIn Sultan
49618 Petaling Jaya

Tel.: +60 3 7554466

Fax: +60 3 7550992

Ms. Mariam Abdul Latif
Assistant Director

Codex Contact Point Malaysia
Food Quality Control Division
Ministry of Health Malaysia
Jalan Dungun, Bukit Damansara
50490 Kuala Lumpur

Tel.: +60 3 2540088

Fax: +60 3 2537804

E-Mail: mal@dph.gov.my



Radziah Mohd. Daud
Principal Researcher
Sirim Berhad

P.O. Box 7035

40911 Shah Alam
Selangor Darul Ehsan
Tel.: 60 3 5567356
Fax: 60 3 5567368

NETHERLANDS
PAYS BAS
PAISES BAJOS

Niels Lucas Luijckx

Policy Officer

Ministry of Health, Welfare and Sports
Directorate Public Health

P.O. Box 5406

2280 HV Rijswijk

Tel.. +31 70 3406875

Fax: +31 70 3405177

Willem de Koe

Senior Officer Public Health

Ministry of Health, Welfare and Sports
Sir Winston Churchill Laan 362

P.O. Box 5840

2280 HV Rijswijk

Tel.: +31 70 3406960

Fax: +31 70 3405435

Louis W. Bensdorp

Managing Director
Netherlands Cocoa Association
P.O. Box 87470

1080 JL Amsterdam

Tel.: +31 20 6444802

Fax: +31 20 6444804

Eelco Klein
Senior Policy Officer

Ministry of Agriculture, Nature Management

and Fisheries

Department of Trade and Industry
P.O. Box 20401

2500 EK The Hague

Tel.: +31 70 379 22 52

Fax: +31 70 347 74 59
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Lex van Lieshout

Legal Affairs Manager

Dutch Chocolate Association
Bankastraat 131B

2585 EL The Hague

Jaap Kluifhooft

Dutch Biscuit, Chocolate and Confectionary

Association

Bankastraat 131B

2585 EL The Hague

Tel.: +31 70 3554700

Fax: +31 70 3584679

E-Mail: j.d.kluifhooft@net.hcc.nl

Han Zijederveld
Gerkern Cacao B.V.
Postbus 82

1530 AB Wormer
Tel.: +31 75 6293 293
Fax: + 31 756219 626

NORWAY
NORVEGE
NORUEGA

Per Atle Rosness

Deputy Director

Norwegian Food Control Authority
P.O. Box 8187 Dep

0034 Oslo

Tel.: +47 22 24 66 50

Fax: +47 22 24 66 99

PHILIPPINES

Ms. Maria Fe Alberto
Agricultural Attaché

Philippine Mission to the U.N. and other

International Organizations
47 Avenue Blanc

CH-1202 Geneva
Switzerland

Tel.: +41 22 731 83 20

Fax: +41 22 731 85 26



SPAIN
ESPAGNE
ESPANA

Mrs. Elisa Revilla Garcia

Consejera Técnica

Direccién General de Politica Alimentaria e
Industrias Agrarias y Alimentarias

Ministerio de Agricultura, Pesca y Alimentacion
P. de la Infanta Isabel, no 1

28071 Madrid

Tel.: +34 1 3474599

Fax: +34 1 3475728

D. José Gimenez

Director del Departamento de Normas
Alimentarias de la Sociedad Nestlé Espana S.A.
Avda Paises Catalanes 25-51

08950 Esplugnes de Lobregat

Barcelona

Tel.: +34 3371 71 00

Fax: +34 347364 70

D. Jordi Carbonell

Grupo Nutrexpa

Director de legislacion Alimentaria
Lepanto 410

08025 Barcelona

Tel.: + 34 3 2900275

Fax: + 34 32900342

SWEDEN
SUEDE
SUECIA

Mrs. Kerstin Jansson

Chief Government Inspector
Food Control Division 2
National Food Administration
Livsmedelsverket

Box 622

751 26 Uppsala

Tel.: + 46 18 175563

Fax: + 46 18 123275
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SWITZERLAND
SUISSE
SUIZA

Eva Zbinden

Attorney at law

Swiss Federal Office of Public Health
Service of International Standards
3003 Berne

Tel.: +41 31 322 95 72

Fax: +41 31 322 95 74

E-Mail: eva.zbinden@bag.admin.ch

Kurt Hunzinger

Secretary

Verband Schweiz. Schokoladefabrikanten
Chocosuisse

Miinzgraben 6

3000 Berne 7

Tel.: +41 31 311 64 94

Fax: +41 31 312 26 55

Giovanni Balimann
Chocolat Frey AG
Bresteneggstrasse
5033 Buchs

Tel.: +41 62 836 26 26
Fax: +41 62 836 25 01

Charles Esslinger

Chocolats Camille Bloch SA
2608 Courtelary

Tel.: +41 39 44 17 17

Fax: +41 39 44 10 38

Markus Lutz

Chocolat Bernrain AG
Bundtstrasse 12
Postfach

8280 Kreuzlingen 4
Tel.: +41 71 677 97 77
Fax: +41 71 677 97 50

Philippe Pittet

Verband Schweiz. Schokoladefabrikanten
Chocosuisse

Miinzgraben 6

3000 Berne 7

Tel.: +41 31 311 64 94

Fax: +41 31 312 26 55



Ms. Irina Du Bois
Nestec SA

1800 Vevey

Tel.: +41 21 924 22 61
Fax: +41 21 924 45 47

lon-Constantin Ciurea

Kraft Jacobs Suchards (Schweiz) AG
Riedbachstrasse 150/151

3027 Bern

Tel.: +41 31 980 52 07

Fax: +41 31 980 52 22

Pierre Studer

Kraft Jacobs Suchards (Schweiz) AG
Riedbachstrasse 150/151

3027 Bern

Tel.: +41 31 980 52 28

Fax: +41 31 980 52 22

Clive Barnes

Nestec SA

1800 Vevey

Tel.: +41 21 924 3846
Fax: +41 21 924 4995

THAILAND
THAILANDE
TAILANDIA

Dr. Thanong Pukrushpan
Vice-President for Bangkhen Campus
Kasetsart University

Ministry of University Affairs
Bangkok 10900

Tel.: +66 2 579 8139

Fax: +66 2 579 5556

E-Mail: fagitnp@nontri.ku.ac.th

Dr. Siree Chaiseri

Lecturer

Dept. of Food Science
Kasetsart University
Paholyothin Rd.

Jatujak Bangkok 10900

Tel.: +66 2 579 5325

Fax: +66 2 579 2773

E-Mail: fagisrc@nontri.ku.ac.th
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Mrs. Voranuch Kitsukchit
Standards Officer

Thai Industrial Standards Institute
Ministry of Industry

Rama VI Street Rajathevi
Bangkok 10400

Tel.: +66 2 202 3440

Fax: +66 2 248 7987

Mrs. Sasiwimon Tabyam
Standards Officer

Thai Industrial Standards Institute
Ministry of Industry

Rama VI Street Rajathevi
Bangkok 10400

Tel.: +66 2 202 3440

Fax: +66 2 248 7987

Suchin Srikongsri

Director

Biological Science Division
Department of Science Service
Ministry of Science, Technology &
Environment

Rama VI Street

Bangkok 10400

Tel.: +66 2 2458993

Fax: +66 2 2458993

Prathum Buddhivanich

Scientist

Department of Science Service
Ministry of Science Technology and
Environment

Rama VI Street Rajathevi

Bangkok 10400

Tel.: +66 2 246 1387-95

Fax: +66 2 2458993

Ruangthong Panpaprai

Director General

Department of Science Service
Ministry of Science Technology and
Environment

Rama VI Street Rajathevi

Bangkok 10400

Tel.: +66 2 2481632

Fax: +66 2 2481633
E-Mail:rpdgdss@nwg.nectec.or.th



TOGO

Abalo Kelem

Directeur Général

Office desProduits Agricoles du Togo (OPAT)
B.P. 1334

Lome

Tel.: +228 214471

Fax: +228 215684

UNITED KINGDOM
ROYAUME UNI
REINO UNIDO

Grant Meekings

Head of Food Labelling and Standards Division

Ministry of Agriculture, Fisheries and Food
Rm. 322, Ergon House, c/o Nobel House
17 Smith Square

London SW1P 3JR

Tel.. +44 171 238 6278

Fax: +44 171 238 6763

Mark Woolfe

Head of Branch D, Food Labelling and
Standards Division

Ministry of Agriculture, Fisheries and Food
Rm. 317, Ergon House, c/o Nobel House
17 Smith Square

London SW1P 3JR

Tel.: +44 171 238 6168

Fax: +44 171 238 6763

E-Mail: m.l.woolfe@fscii.maff.gov.uk

Allan Buchan

Head of Branch B, Food Labelling and
Standards Division

Ministry of Agriculture, Fisheries and Food
Rm. 314, Ergon House, c/o Nobel House
17 Smith Square

London SW1P 3JR

Tel.: +44 171 238 6457

Fax: +44 171 238 6763

E-Mail: a.buchan@fssg.maff.gov.uk
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Mrs. Morag Bullard
Health and Legal Affairs
Manager

Mars Confectionery
Dundee Road

Slough, SL1 4JX

Fax: +44 1753 514737

Ms. Wendy Hart
Statutory and Standards
Manager

Cadbury Ltd

PO Box 12

Bournville

Birmingham B30 2LU
Tel.: +44 121 458 2000
Fax: + 44 121 451 4333

UNITED STATES OF AMERICA
ETATS-UNIS D'AMERIQUE
ESTADOS UNIDOS DE AMERICA

Charles W. Cooper

Director, International Activities Staff

Center for Food Safety and Applied Nutrition
Food and Drug Administration

200 C Street S.W., Room 5807

Washington, D.C. 20204

Tel.: +1 202 205 5042

Fax: +1 202 205 0165

Dr. Michelle Smith-Brosnihan

Food Technologist

Center for Food Safety and Applied Nutrition
Food and Drug Administration

200 C Street S.W., Room 1824

Washington, D.C. 20204

Tel.: +1 202 205 5099

Fax: +1 202 205 4594

E-Mail: mas@vm.cfsan.fda.gov

Gary W. Guittard

President

Guittard Chocolate Company
10 Guittard Road
Burlingame, CA 94010

Tel.. +1 415 697 4427

Fax: +1 415 692 2761

E-Mail: gary@quittard.com



Edward Minson

Technology & Legal Information Manager
Grace Cocoa

12500 West Carmen Avenue

Milwaukee, W1 53225

Tel.. +1 414 358 5719

Fax: +1 414 358 5880

E-Mail: min5050@execpc.com

Jeffrey Morgan

Director

Chocolate Development
M&M Mars, Inc.

295 Brown Street
Elizabethtown, PA 170221
Tel.: +1 717 367 1500

Fax: +1 717 367 0311

Dr. Bruce R. Stillings

Senior Vice President

Chocolate Manufacturers Association
7900 Westpark Drive, Suite A-320
McLean, VA 22102

Tel.: +1 703 790-5011

Fax: +1 703 790 5752
E-Mail:Stillings@acri.com

Dr. Stanley M. Tarka, Jr.
Senior Director

Food Science & Technology
Hershey Foods Corporation
1025 Reese Ave.

P.O. Box 805

Hershey, PA 17033

Tel.: +1 717 534 5130

Fax: +1 717 534 5076

Dr. Barry L. Zoumas

Vice President

Science & Technology
Hershey Foods Corporation
P.O. Box 805

Hershey, PA 17033

Tel.: +1 717 534 5724

Fax: +1 717 534 6161
E-Mail: bzoumas@ol.com
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Paul Zalon

Director, Regulatory Affairs
Nestlé USA, Inc.

100 Manhattanville Road
Purchase, NY 10577

Tel.: +1 914 251 3487

Fax: +1 914 251 3600
E-Mail: pzdiver@aol.com

INTERNATIONAL ORGANIZATIONS
ORGANISATIONS INTERNATIONALES
ORGANIZACIONES
INTERNACIONALES

COCOA PRODUCERS' ALLIANCE
ALLIANCE DES PAYS PRODUCTEURS
DE CACAO

Silas Kamga Djeumo
Secretary General

Western House, 11th Floor
Broad Street

P.O.Box 1718

Lagos

Nigeria

Tel.: +234 1 2635574

Fax: +234 1 2635684

Silas Ake
Agro-Economiste

Western House, 11th Floor
Broad Street8/10

P.O. Box 1718

Lagos

Nigeria

Tel.: +234 1 2635574

Fax: +234 1 2635684

ASSOCIATION DES INDUSTRIES DE
LA CHOCOLATERIE, BISCUITERIE-
BISCOTTERIE ET CONFISERIE DE LA
CEE (CAOBISCO)

Arnold Van Hecke
Director

Caobisco

1, rue Defacqz
B-1000 Bruxelles
Belgium



Tel.: +32 2 5391800
Fax: +32 2 5391575

Annie Loc'h

Regulatory Affairs
Branche Biscuits Danone
6, rue E. Vaillant
F-91201 Athis Mons
France

Tel.: +33 69541230

Fax: +33 69541309

COUNCIL OF THE EUROPEAN UNION
/ GENERAL SECRETARIAT

Paul Culley

Secretariat of the Council of the European
Union

Rue de la Loi 170

B-1048 Brussels

Belgium

Tel.: 0032 2 2856197

Fax: 0032 2 285 7686

EUROPEAN COMMUNITY (EC)/
COMMISSION OF THE EUROPEAN
COMMUNITIES

Marie-Ange Balbinot
Administrator

European Commission
Directorate General Industry
Rond Point Schuman 11, 3/30
B-1049 Brussels

Belgium

Tel.: +32 2 2950763

Fax: +32 2 2960951

INTERNATIONAL COCOA
ORGANIZATION (ICCO)

Dr. Jan Vingerhoets

Head of Economics and Statistics Division
22 Berners Street

London W1P 3DB

United Kingdom

Tel.: +44 171 637 3211

Fax: +44 171 631 0014

E-Mail: head.econ@icco.org
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INTERNATIONAL OFFICE OF COCOA,
CHOCOLATE AND SUGAR
CONFECTIONERY (IOCCC)

Reg Ohlson
President IOCCC
1, rue Defacqz
B-1000 Brussels
Belgium

Tel.: +32 2 5391800
Fax: +32 2 5391575

Hilde Van Gerwen
Secretary General IOCCC
1, rue Defacqz

B-1000 Brussels

Belgium

Tel.: +32 2 5391800

Fax: +32 2 5391575

INTERNATIONAL PECTIN
PRODUCERS ASSOCIATION (IPPA)

Paul Zwiker

Secretary General

Postfach 164

CH- 9220 Bischofszell-Nord
Switzerland

Tel. +41 71 424 7001

Fax: +41 71 424 7090

COCOA AND COFFEE BOARD

Sona Ebai

General Manager Cocoa and Coffee Board
B.O. Box 3018

Douala

Cameroun

Tel.: +237 431946

Fax: +237 420002

JOINT FAO/WHO SECRETARIAT

Dr. Yukiko Yamada

Joint FAO/WHO Food Standards Programme
FAO

Viale delle Terme di Caracalla

1-00100 Roma

Italy

Tel.: +39 6 52255443



Fax:+39 6 52254593
E-mail: yukiko.yamada@fao.org

Ms. Selma H. Doyran

Joint FAO/WHO Food Standards Programme
FAO

Viale delle Terme di Caracalla

1-00100 Roma

Italy

Tel.: +39 6 52255826

Fax:+39 6 52254593

E-mail: selma.doyran@fao.org

-23-



