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Cocoa beans - Specification

Contents Page
0T =T o iv
1 5 o o o - OSSR 1
2 Normative references ... ————————————————— 1
3 Terms and definitioNs ... ———————————— 1
4 Preparation ... e 3
5 L= o LT 04 L= o S 3
51 General reqUIrEMENLES ... e s s e smmn e e e e e e s e nan e e e e s e n s nnnn 3
5.2 MOISTUIre CONLENL ... e mm e e e e e mne e e e e s e mnmn e e 4
5.3 Other quality CharacterisStiCs ..........cccvreecirirrcccrrrrr e e 4
5.4 L€ = To L= =3 =T T - T o = 4
5.5 Bean size standards ... s 5
5.6 ST 122710 T T3 = 14 e F= 1o K- RS 5
6 £ T 134 o 11 o 5SS 5
7 =T 4 Lo T E=3 o3 i =Y S 5
8 e T3 = T 11T 5
9 1 T ] 3 T S 6
Annex A (informative) STOrage ..o e 7
Annex B (informative) Disinfestation ..........cccooiiiiccciiiii e 8
Annex C (normative) Method for assessing the bean count ............ccconiiiiinnicc 9
Annex D (normative) Method for assessing the Sievings ........ccccciiiiicnicc 10
Annex E (normative) Method for assessing residue, flat beans, bean clusters, foreign matter ........... 1



		2026-05-11T20:29:43+0000
	DIN Deutsches Institut fuer Normung e. V.
	Dokument ist zertifiziert




