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DEVELOPMENT OF MALAYSIAN STANDARDS 

 

The Department of Standards Malaysia (STANDARDS MALAYSIA) is the national 
standards and accreditation body of Malaysia. 
 
The main function of STANDARDS MALAYSIA is to foster and promote standards, 
standardisation and accreditation as a means of advancing the national economy, promoting 
industrial efficiency and development, benefiting the health and safety of the public, protecting 
the consumers, facilitating domestic and international trade and furthering international 
cooperation in relation to standards and standardisation. 
 
Malaysian Standards (MS) are developed through consensus by committees which comprise 
balanced representation of producers, users, consumers and others with relevant interests, as 
may be appropriate to the subject at hand. To the greatest extent possible, Malaysian 
Standards are aligned to or are adoption of international standards. Approval of a standard as 
a Malaysian Standard is governed by the Standards of Malaysia Act 1996 [Act 549]. Malaysian 
Standards are reviewed periodically. The use of Malaysian Standards is voluntary except in so 
far as they are made mandatory by regulatory authorities by means of regulations, local by-
laws or any other similar ways. 
 
For the purposes of Malaysian Standards, the following definitions apply: 
 
Revision:   A process where existing Malaysian Standard is reviewed and updated which 
resulted in the publication of a new edition of the Malaysian Standard. 
 
Confirmed MS:  A Malaysian Standard that has been reviewed by the responsible committee 
and confirmed that its contents are current. 
 
Amendment: A process where a provision(s) of existing Malaysian Standard is altered.  The 
changes are indicated in an amendment page which is incorporated into the existing Malaysian 
Standard.  Amendments can be of technical and/or editorial nature. 
 
Technical corrigendum:  A corrected reprint of the current edition which is issued to correct 
either a technical error or ambiguity in a Malaysian Standard inadvertently introduced either in 
drafting or in printing and which could lead to incorrect or unsafe application of the publication. 
 
NOTE: Technical corrigenda are not to correct errors which can be assumed to have no consequences in the application 
of the MS, for example minor printing errors. 

 
STANDARDS MALAYSIA has appointed SIRIM Berhad as the agent to develop, distribute 
and sell Malaysian Standards. 
 
 
For further information on Malaysian Standards, please contact: 
 
 
Department of Standards Malaysia OR SIRIM Berhad 
Ministry of Science, Technology and Innovation (Company No. 367474 - V) 
Level 1 & 2, Block 2300, Century Square  1, Persiaran Dato’ Menteri 
Jalan Usahawan  Section 2, P. O. Box 7035 
63000 Cyberjaya  40700 Shah Alam 
Selangor Darul Ehsan  Selangor Darul Ehsan 
MALAYSIA  MALAYSIA 
 
Tel:  60 3 8318 0002  Tel:  60 3 5544 6000 
Fax: 60 3 8319 3131  Fax: 60 3 5510 8095 
http://www.jsm.gov.my    http://www.sirim.my  
E-mail: central@jsm.gov.my  E-mail: msonline@sirim.my 
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Foreword 
 
 
This Malaysian Standard was developed by the Technical Committee on Cocoa and 
Chocolate Products under the authority of the Industry Standards Committee on Food, Food 
Products and Food Safety. 
 
Major modifications in this revision are as follows: 
 
a)  the definition of chocolate has been revised; 
 
b)  the definition of vermicelli/rice and flakes  and white chocolate vermicelli/rice and flakes 

have been omitted because they are not applicable for chocolate industries in Malaysia; 
 
c)  the definition of filled chocolate has been omitted because the industries decided not to 

specifies type of chocolate in the standard; 
 
d)  Table 1 (Permitted acidity regulators), Table 2 (Permitted emulsifies), Table 3 (Permitted 

flavouring substances), Table 4 (Permitted sweetening substances), Table 5 (Permitted 
glazing substances), Table 6 (Permitted bulking agent)  have been removed to be in line 
with the Food Act 1983 and Food Regulations 1985; 

 
e)  metal contaminants in Table 2, “mercury”, “cadmium” and “antimony”, have been added 

to be aligned with Food Act 1983 and Food Regulations 1985; 
 
f)  addition of table on Mycological contaminant requirement; 
 
g)  clause on Food additives has been added to be aligned with Food Act 1983 and Food 

Regulations 1985; 
 
h)  clause on Labeling has been rephrased based on the Food Act 1983 and Food 

Regulations 1985; and 
 
i)  the percentage for milk chocolate in Annex A (Summary table of compositional 

requirement) has been edited in accordance with the CODEX requirements. 
 
This Malaysian Standard cancels and replaces MS 1715:2010, Chocolate and chocolate 
products - Specification (First revision). 
 
Compliance with a Malaysian Standard does not of itself confer immunity from legal 
obligations. 
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Chocolate and chocolate products - Specification 
 
 

1  Scope 
 
1.1  This Malaysian Standard specifies the safety and quality requirements and 
characteristics for all chocolate and chocolate products for sale to consumers.  
 
 
 

2  Normative references  
 
The following normative references are indispensable for the application of this standard. For 
dated references, only the edition cited applies. For undated references, the latest edition of 
the normative references (including any amendments) applies. 
 
MS 1480, Food safety according to hazard analysis and critical control point (HACCP) system 
 
MS 1514, Good manufacturing practice for food 
 
CODEX STAN 87-1981, Standard for chocolate and chocolate products 
 
Food Act 1983 
 
Food Regulations 1985 
 
Food Hygiene Regulations 2009 
 
 

3  Terms and definitions 
 
For the purposes of this standard, the following terms and definitions apply.  
 
3.1  chocolate  
 
The product obtained by an adequate manufacturing process from cocoa materials, which 
may be combined with milk products, sugars and/or sweeteners, and other additives.  Other 
edible food may be added to form various chocolate products. 
 
The addition of vegetable fats other than cocoa butter is not exceed 5 % of the finished 
product, after deduction of the total weight of any other added edible food, without reducing 
the minimum contents of cocoa materials. 
 
3.1.1  bittersweet chocolate/dark chocolate/semi-sweet chocolate 
 
The product contains, on a dry matter basis, not less than 35 % total cocoa solids, of which 
not less than 18 % of cocoa butter and not less than 14 % fat-free cocoa solids. 
 
3.1.2  chocolate couverture 
 
The product contains, on a dry matter basis, not less than 35 % total cocoa solids of which 
not less than 31 % cocoa butter and not less than 2.5 % fat-free cocoa solids. 
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3.1.3  dairy milk chocolate/family milk chocolate 
 
The product contains, on a dry matter basis, not less than 20 % total 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).  
 
3.1.4  dark chocolate couverture 
 
The product contains, on a dry matter basis, not less than 35 % total cocoa solids of which 
not less than 18 % cocoa butter and not less than 2.5 % fat-free cocoa solids. 
 
3.1.5  milk chocolate 
 
The product contains, on a dry matter basis, not less than 25 % cocoa solids (including a 
minimum of 2.5% fat-free cocoa solids) and a minimum of milk solids at 12 % (including a 
minimum of 2.5 % milk fat).  
 
3.1.6  milk chocolate couverture 
 
The product contains, on a dry matter basis, not less than 25 % total cocoa solids (including a 
minimum of 2.5 % fat-free cocoa solids), not less than 14 % milk solids (including a minimum 
of 3.5 % milk fat) and a total fat of not less than 31 %.  
 
3.1.7  sweet (plain) chocolate 
 
The product contains, on a dry matter basis, not less than 30 % total cocoa solids, of which at 
least 18 % cocoa butter and at least 12 % fat-free cocoa solids. 
 
3.1.8  white chocolate 
 
The product contains, on a dry matter basis, not less than 20 % cocoa butter and not less 
than 14 % milk solids (including a minimum 2.5 % milk fat). 
 
 

4  Requirements 
 
4.1  General requirements 
 
4.1.1 These products shall contain, in their formulation, the requirements specified in this 
standard. It may contain the additional range of other suitable foods such as sweetening 
substances, milk and milk products, flavouring substances, food additives and other food 
ingredients in order to modify, in a characteristic manner, the organoleptic properties of the 
final product. 
 
4.1.2 The products shall be free from objectionable matter to the extent possible in good 
manufacturing practice. In addition, the summary table of compositional requirements is given 
in Annex A. 
 
4.2  Microbiological 
 
The microbiological requirements of the products shall be in accordance with Table 1. 
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Table 1.  Microbiological requirements* 
 

Characteristic Maximum level 

Total plate count (cfu/g) 10 000 

Yeast and mould count (cfu/g) 100  

Coliform (MPN/g) 10  

E.coli (MPN/g) Negative 

Salmonella in 25 g Negative 

 
*Based on Malaysia chocolate industries practice. 

 
4.3  Heavy metal contaminants 
 
The permitted level of heavy metal contaminants requirements of the products shall be in 
accordance with Table 2. 
 

Table 2.  Heavy metal contaminant requirements 
 

Metal contaminants 
 

Maximum permitted proportion in 
milligram per kilogram 

(mg/kg) 

 
Arsenic (As) 

 
1.0 

 
Lead (Pb) 

 
Mercury (Hg) 

 
Cadmium (Cd) 

 
Antimony (Sb) 

 

 
2.0 

 
0.05 

 
1.0 

 
1.0 

 

 
4.4  Mycological contaminant 
 
The permitted level of mycological contaminants requirements of the products shall be in 
accordance with Table 3. 
 

Table 3.  Mycological contaminant requirement 
 

Mycological contaminant Maximum permitted proportion 
in microgram per kilogram 

(µg/kg) 

Aflatoxin  

(sums of B1, B2, G1 and G2) 

5 
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4.5  Food additives 
 
The permitted level of food additives shall comply with the Food Act 1983 and Food 
Regulations 1985.  
 
4.6  Other information required 
 
4.6.1  Any characterising flavour, other than chocolate flavour shall be in the designation of 
the product. 
 
4.6.2  Ingredients, which are especially aromatic and characterise the product, shall form 
part of the name of the product (e.g. Mocca flavoured chocolate). 
 
4.7   Use of the term chocolate 
 
Products not defined in this standard, and where the taste is derived from non-fat cocoa 
solids, can carry the term ‘chocolate flavoured’ in their designations in accordance with 
custom. This is to designate other products which cannot be confused with those defined in 
this standard. 
 
 

5  Hygiene 
 
5.1  It is recommended that the product covered by the provisions of this standard be 
prepared and handled in accordance with the appropriate sections of MS 1480, MS 1514 and 
Food Hygiene Regulations 2009. 
 
5.2  The food shall be processed and packed in licensed premises under strict hygienic 
conditions as imposed by the competent authorities from time to time in accordance with the 
local government by-laws, public health legislation and codes of practice as well as guidelines 
in force in Malaysia where relevant. 
 
 

6  Packaging and labelling 
 
6.1  Packaging 
 
The products shall be packed in suitable packages that are non-toxic, non-hazardous to 
health and which shall be constructed to provide optimum protection from normal hazard of 
handling and transportation. 
 
6.2  Labelling 
 
The products shall be labelled in accordance with the current labelling requirements specified 
in the Food Act 1983 and Food Regulations 1985. 
 
 

7  Legal requirements 
 
The product shall in all other aspect comply with the requirements of the legislation currently 
in force in Malaysia. 
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8  Certification mark 
 
Each product, may by arrangement with a recognised certification body, be marked with the 
certification mark of that body, provided the product conforms to the requirements of this 
Malaysian Standard. 
 
 
 



MS 1715:2018 

© STANDARDS MALAYSIA 2018 - All rights reserved 6 

 
 
 
 

Annex A 
(normative) 

 
 

Summary table of chocolate product compositional requirements 
 
 

 
 

No 

 
 

Product 

Constituents (%) 

Cocoa 
butter 

Fat-free 
cocoa 
solids 

Total cocoa 
solids 

Milk fat Milk solids 

3.1 Chocolate 

3.1.1 Sweet (plain) chocolate  18   12   30    

3.1.2 

Bitter sweet 
chocolate/dark 
chocolate/semi-sweet 
chocolate 

 18  14  35   

3.1.3 Milk chocolate   2.5  25  2.5   12  

3.1.4 
Dairy milk 
chocolate/family milk 
chocolate 

  2.5   20  5  20 

3.1.5 White chocolate  20     2.5  14  

3.1.6 
Dark chocolate 
couverture 

 31   2.5   35    

3.1.7 Milk chocolate couverture   2.5  25  3.5  14  

 
NOTE.  The percentage is calculated on the dry matter in the product and after deduction of the weight of the other 
edible foodstuffs authorised. 
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