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CERTIFICATE OF ANALYSIS

PROPERTIES

Appearance

Color

Iodine Value (gI₂/100g)
Peroxide Value (meq O₂/kg)
Free Fatty Acids (%) 

SPECIFICATIONS

Solid butter

Off white - yellow

35 - 40
<5.0
<1.8

RESULTS

CONFORMS

CONFORMS

37.0
 1.0

1.390

Product Name Cacao Butter  
INCI Name   
CAS Number   
Lot Number LOT0022523     
Manufacture Date 01/2026                
Re-test Date 01/2028                   

Theobroma Cacao Seed Butter
8002-31-1

Manufacturing method Expeller pressed & deodorised                   

STABILITY AND STORAGE:

This butter should be stored in cool temperatures away from sunlight and moisture in 
an air-tight container. The butter will become liquid above ambient temperatures, but 
will re-solidify upon cooling without affecting functionality. This butter has a shelf-life 
of 24 months when stored properly. 

As it is electronically generated document, hence no signature required.

Odour Odourless CONFORMS
Melting point (ºC) 30 - 34 CONFORMS

FATTY ACID COMPOSITION:

FATTY ACID  C-CHAIN SPECIFICATIONS (%)  RESULTS (%)  
Palmitic Acid      
Stearic Acid     
Oleic Acid   31.00 – 38.00  33.20  
Linoleic Acid   1.50 – 4.50  2.00  

C18:1
C18:2

C16:0
 C18:0

23.00 – 30.00
30.00 – 37.00

26.00
36.10


