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General Specification

Cocoa CO2-se extract

Type No. 093.001

1 1
Raw material: Theobroma cacao - cocoa butter CO2-extract

Production: Cocoa beans are pressed and then completely defatted by supercritical CO2-extraction.
The obtained high quality cocao butter is the raw material for the second step, in which the
aroma components of the cocoa butter are enriched by counter current column extraction
with natural carbon dioxide. The product contains no solvent residues, no inorganic salts, no
heavy metals, no reproducible microorganisms [1].

D/E - ratio: 19 - 21 kg cocoa butter to 1 kg product.

Organoleptic
description:

At room temperature white to light brown solid product, at 40° C liquid oil with the
characteristic cocoa flavour.

Composition: 100 % Cocoa CO2-se extract

Ingredients: The extract is composed of cocoa fat with mainly palmitic-, stearic- and oleic acid, flavour
compounds with esters, pyrazines and aldehydes, < = 7 caffeine, traces of theophylline and
theobromine.

Declaration: In food:
flavouring preparation or cocoa butter extract

In cosmetics:
INCI-Name: Theobroma Cacao Extract, CAS-No. 84649-99-0, EINECS-No. 283-480-6

Application: In food:
The cocoa butter extract is characterized by a praline-like, typically sweet chocolate taste.
Both volatile and non-volatile components contribute to the cocoa aroma. With its unique
flavour, it is often used in various foods, such as confectionery, ice cream, cakes, desserts
and beverages (milk, soy milk). In addition, the flavour extract harmonises well with vanilla
and coconut flavour.

In cosmetics:
The cocoa butter extract has a complex, unique and fascinating fragrance profile, rich in
top, back and heart notes. Approximately 600 different compounds have been identified as
olfactory active components. The most important odour-active compounds are mainly
pyrazines, aldehydes, esters, alcohols, acids and hydrocarbons [2]. The sensory profile can
be described as chocolate- and caramel-like with nuances of dark chocolate, sweet,
honey-like, earthy and nutty with rosy and popcorn like leg notes.
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Stability: Unopened containers at least 5 years under exclusion of light and following conditions:
Store in a cool, dry place!

Transport: No dangerous good in the sense of the transport regulations.

REACH - Status: This product is currently not subject to registration.

Certification: - HALAL certified by HCS (Halal Certification Services)
- KOSHER certified by KLBD (Beth Din Kashrut Division)
- Approved by ECOCERT GREENLIFE, conform to the COSMOS Standard

Conformity: The product complies with the requirements of Regulation (EC) No. 1334/2008 on
flavourings and with the requirements of Regulation (EC) No.1223/2009 on cosmetic
products in the currently valid version. Possible traces of prohibited substances are
unintentional and result from impurities as they may occur in plants and their processing and
are technically unavoidable in good manufacturing practice. However, the presence is in
compliance with Art. 3 Regulation (EC) No. 1223/2009.

Literature: [1] P. Manninen, E. Häivälä, S. Sarimo, H. Kallio, Distribution of microbes in supercritical CO2 extraction of sea
buckthorn (Hippophae rhamnoides) oils, Zeitschrift für Lebensmitteluntersuchung und -Forschung / Springerverlag
(1997) 204: 202-205
[2] Afoakwa EO, Peterson A, Fowler M, Ryan A, A Flavor formation and character in cocoa and chocolate: a
critical review, Crit Rev Food Sci Nutr 48:840-57, 2008

Disclaimer:
This specification has been prepared to the best of our knowledge for customer information, but under exemption of liability, particularly regarding
infringement of or prejudice to third party rights by the use of the product. Statements on application summarise literature evidence and have
informative character. Statements have not been evaluated by competent authorities and do not refer to finished products. The marketer of a finished
product containing a FLAVEX extract as an ingredient is responsible for ensuring that the product claims are lawful and that the applicable laws and
regulations of the country in which the product is sold are complied with. This document provides an overview of the product, further product-relevant
documents (e.g. IFRA list, allergen list) are available on request.
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