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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 and
Food Products.

This Malaysian Standard is the first revision of MS 1715, Specification of chocolate and
chocolate products.

Major modifications in this revision are as follows:
a) the change of title “reference documents” to “normative references”;

b) magnesium oxide from Table 1(Permitted acidity regulators) has been removed to be in
line with the Malaysia Food Act 1983 and Food Regulations 1985;

c) the unit “g/kg” in table 2 (Permitted emulsifiers) has been changed to “%”;

d) additional sweetening substances in Table 4 ( Permitted sweetening substances) have
been added to be in line with the Malaysia Food Act 1983 and Food Regulations 1985;

e) arsenic in table 8 (Maximum permitted metal) has been removed since it is undetectable
in chocolate and cadmium has been added to be in line with the Malaysia Food Act 1983
and Food Regulations 1985; and

fy  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 1715:2003.

Compliance with a Malaysian Standard does not of itself confer immunity from legal
obligations.
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CHOCOLATE AND CHOCOLATE PRODUCTS - SPECIFICATION
(FIRST REVISION)

1 Scope

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

1.2 These products shall contain, in their formulation, the requirements specified in this
standard with the addition of a range of wholesome foodstuffs such as sugars, sweeteners,
milk products, flavouring substances, food additives (as listed in clause 4) and other food

ingredients in order to modify, in a characteristic manner, the organoleptic properties of the
final product.

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 editions of
the normative references (including any amendments) apply.

Malaysia Food Act 1983 and Food Regulations 1985

MS 1480, Food safety according to hazard analysis and critical control point (HACCP) system

MS 1514, Good Manufacturing Practices

3 Definitions

For the purposes of this standard, the following chocolate types and definition apply. In
addition, the summary table of compositional requirements is given in Annex A.

3.1  Chocolate types

Chocolate 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 may be added to form various chocolate products.

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.

3.1.1 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.

© STANDARDS MALAYSIA 2010 — All rights reserved 1
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3.1.2 Bittersweet chocolate/dark chocolate/semi-sweet chocolate

Bittersweet chocolate, dark chocolate or semi-sweet 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.

3.1.3 Milk chocolate

Milk chocolate shall contain, 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 14 % milk solids
(Including a minimum of 2.5 % milk fat). “Milk solids” refers to the addition of milk ingredients
in their natural proportions, except that milk fat may be added, or removed.

3.1.4 Dairy milk chocolate/family milk chocolate

Dairy milk chocolate or family chocolate shall contain, 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 % shall be milk solids (including a minimum of 5 % of milk fat).

3.1.5 White chocolate

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 2.5 % milk fat).

3.1.6 Dark chocolate couverture

Dark chocolate couverture shall contain, on a dry matter basis, not less than 35 % total cocoa
solids of which not less than 31 % shall be cocoa butter and not less than 2.5 % of fat-free
cocoa solids.

3.1.7 Milk chocolate couverture

Milk chocolate couverture shall contain, on a dry matter basis, not less than 25 % total cocoa
solids (including a minimum of 2.5 % fat-free cocoa solids) and not less than 14 % milk solids
(including a minimum of 3.5 % milk fat) and a total fat of not less than 31 %.

3.2 Vermicelli/rice and flakes

Vermicelli or rice and flakes are cocoa products obtained by a mixing, extrusion and
hardening technique which gives unique, crisp textural properties to the products. Vermicelli is
presented in the form of short, cylindrical grains and flakes in the form of small flat pieces.
3.2.1 Dark chocolate vermicelli/rice and flakes

Dark chocolate vermicelli or rice and flakes shall contain, on a dry matter basis, not less than
30 % total cocoa solids, of which at least 12 % shall be cocoa butter and 14 % fat-free cocoa
solids.

3.2.2 Milk chocolate vermicelli/rice and flakes

Milk chocolate vermicelli or rice and flakes shall contain, 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
12 % milk solids (including a minimum of 3 % milk fat).
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3.2.3 White chocolate vemicelli/rice and flakes

White chocolate vermicelli or rice and 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 2.5 % milk fat).

3.3 Filled chocolate

Filled chocolate is a product covered by a coating of one or more of the chocolates described
under 2.1, the centre of which is clearly distinct through its composition from 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.

4 Food additives

4.1 Alkalising and neutralising agents carried over as a result of processing cocoa materials
in proportion to the maximum quantity as provided for.

4.2 The food additives listed below may be used and only within the limits specified.
4.2.1 Acidity regulators
The acidity regulators permitted are given in Table 1.

Table 1. Permitted acidity regulators

INS

Number Substances Maximum level

503 (i) Ammonium carbonate Good manufacturing practice

527 Ammonium hydroxide Good manufacturing practice

503 (ii) Ammonium hydrogen carbonate Good manufacturing practice

170 (i) Calcium carbonate Good manufacturing practice

330 Citric acid Good manufacturing practice

504 (i) Magnesium carbonate Good manufacturing practice

528 Magnesium hydroxide Good manufacturing practice

501 (i) Potassium carbonate Good manufacturing practice

525 Potassium hydroxide Good manufacturing practice

501 (ii) Potassium hydrogen carbonate Good manufacturing practice

500 (i) Sodium carbonate Good manufacturing practice

524 Sodium hydroxide Good manufacturing practice

500 (ii) Sodium hydrogen carbonate Good manufacturing practice

526 Calcium hydroxide Good manufacturing practice

338 Orthophosphoric acid 2.5 g/kg expressed as P20s in finished cocoa and

chocolate products
334 L-Tartaric acid 5 g/kg in finished cocoa and chocolate products
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4.2.2 Emulsifiers

The emulsifiers permitted are given in Table 2.

Table 2. Permitted emulsifiers

INS Substances
Number Maximum level
(%)

471 Mono- and di-glycerides of fatty acids 0.5
322 | Lecithins 0.8
422 Glycerol Good manufacturing practice
442 Ammonium salts of phophatidic acids 10

Polyglycerol esters interestified
476 recinoleic acid 5

15g/kgincombinatian

491 Sorbitan monostearate 10
492 Sorbitan tristearate 10
435 Polyoxyethylene (20) sorbitan 10

monostearate

4.2.3 Flavouring substances

The flavouring substances permitted are given in Table 3.

Table 3. Permitted flavouring substances

Substances

Maximum level

Natural

flavours and their synthetic equivalents,
except those which would imitate natural chocolate or
milk flavours.

Good manufacturing practice

Vanillin

Ethyl vanillin

}1 g/kgin combination

4.2.4 Sweetening substances

The sweetening substances permitted are given in Table 4.

© STANDARDS MALAYSIA 2010 — All rights reserved




MS 1715:2010

Table 4. Permitted sweetening substances

INS Substances Maximum level
Number (mg/kg)

951 Aspartame 2000

955 Sucralose Good manufacturing practice
950 Acesulfame K Good manufacturing practice
954 Saccharin Good manufacturing practice
420 Sorbitol Good manufacturing practice
421 Mannitol Good manufacturing practice
953 Isomalt Good manufacturing practice
965 Maltitol Good manufacturing practice
967 Xylitol Good manufacturing practice
960 Stevia extract Good manufacturing practice

4.2.5 Glazing substances

The glazing substances permitted are given in Table 5.

Table 5. Permitted glazing substances

Nul:\ln?)er Substances Maximum level
414 Gum Arabic (Acacia gum) Good manufacturing practice
440 Pectin Good manufacturing practice
901 Beeswax, white and yellow Good manufacturing practice
902 Candelilla wax Good manufacturing practice
903 Carnauba wax Good manufacturing practice
904 Shellac Good manufacturing practice
1503 Castor oil Good manufacturing practice
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4.2.6 Bulking agent
The bulking agent permitted is given in Table 6.

Table 6. Permitted bulking agent

INS _
Number Substance Maximum level
1200 Polydextrose Good manufacturing practice

5 Quality requirements
5.1 Microbiological requirements
The products on testing shall not contain more than the amount permitted in Table 7.

Table 7. Microbiological requirements

Characteristic Maximum level
Total Plate Count per g 10,000
Yeast and mould Count per g 100
Coliform per g 10
E.Coli per g Negative
Salmonella per 50 g Negative

5.2 Metal contaminants
The products on testing shall not contain more than the amount permitted in Table 8.

Table 8. Maximum permitted metal contaminants

. Maximum level
Metal contaminants
(mg/kg)
Lead (Pb) 1.0
Cadmium 1.0

6 Hygiene

6.1 The product shall be processed and packed under hygienic conditions in premises
licensed in accordance with the public health legislations currently enforced in Malaysia.
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6.2 It is recommended that the product covered by the provisions of this standard be
prepared and handled in accordance with MS 1514 and MS 1480.

7 Labelling
7.1 The labeling shall consist of the following.

a) Name of the product.

b) Name and address of the manufacturer and/or packer or the owner of the rights of
manufacture or packing or the agent of any of them.

C) Minimum nett weight or volume.

d) List of ingredients in descending order of proportions used in the product, as per
labelling requirements stipulated in the Malaysia Food Act 1983 and Food Regulations

1985.

e) If preservative is added, the word “contain permitted preservative” shall be written on
the label.

f) If flavour enhancer is added, the words “contains (state the chemical name of the

flavour enhancer) as permitted flavour enhancer” shall be written on the label.
o] Code number or marking device indicating day, month and year of manufacture.
h) Date of expiry in capital letters.

i) In the case of food produced, prepared or packaged in Malaysia it shall be in Bahasa
Malaysia and may include translation in other languages.

7.1.1  The name of the product described under Clause 3.

7.1.2 When sugar is fully or partly replaced with sweeteners, an appropriate declaration
should be included in the designation of the chocolate.

7.2 Filled chocolate

7.21 Products described under 3.3 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.

7.2.2 The type of chocolate used in the external coating may be specified, where by the
designations used shall be the same as stated under 7.1.1.

7.2.3 An appropriate statement shall inform the consumer about the nature of the centre.
7.3 Assorted chocolates

Where the products described under Clause 3 are sold in assortments, the product name may
be replaced by the words ‘Assorted chocolates’ or ‘Assorted filled chocolates’, ‘Assorted

Vermicell?’, 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.
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7.4 Other information required

7.4.1 Any characterising flavour, other than chocolate flavour shall be in the designation of
the product.

7.4.2 Ingredients, which are especially aromatic and characterise the product, shall form
part of the name of the product (e.g. Mocca chocolate).

7.5 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 and this to designate other products which cannot be confused with those defined in
this standard.

8 Legal requirement

Upon testing, when each of the samples is found to conform to the requirements specified in
the standard, the lot, batch or consignment from which the samples have been drawn shall be
deemed to comply with this standard.

9 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.
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Annex A
(normative)

Summary table of compositional requirements

Constituents (%)

No Product Cocoa Fat-free Total cocoa Milk fat Milk solids
butter cocoa solids
solids

3.1 Chocolate

3.1.1 Sweet (plain) chocolate >18 >12 > 30
Bitter sweet

31.2 chocolate/dark chocolate 218 214 235

3.13 Milk chocolate >25 >20 2.5-3.5 12-14
Dairy milk

314 chocolate/family milk >25 >20 >5 >20
chocolate

3.1.5 White chocolate >20 >25 >14
Dark chocolate

3.1.6 couverture > 31 >25 > 35

3.1.7 Milk chocolate couverture >25 >25 >3.5 >14

3.2 Vemicelli/rice and flakes

324 | Darkchocolate >12 >14 >30

vermicelli/rice and flakes

Milk chocolate
322 vermicelli/rice and flakes 22.5 220 23 =12

White chocolate
323 vermicelli/rice and flakes 220 22.5 =14

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

© STANDARDS MALAYSIA 2010 — All rights reserved 9



Acknowledgements

Members of Technical Committee on Cocoa and Chocolate Products

Mr Omar Tompang (Chairman) Malaysian Cocoa Board

Ms Irma Munirah Alias (Secretary) SIRIM Berhad

Ms Agnes Chen Barry Callebaut Malaysia Sdn Bhd

Mr Mohamad Idrus Ab. Hamid Department of Agriculture Malaysia

Ms Sharifah Samsiah Mohamad Malaysian Agricultural Research and
Development Institute

Mr Mohd Zamri A. Ghani/ Malaysian Cocoa Board

Dr Sabariah Samsudin

Ms Salmi Yati Shamsudin Malaysian Palm Qil Board

Ms Shazlina Mohd Zaini Ministry of Health Malaysia

Prof Dr Jinap Selamat Universiti Putra Malaysia

Co-opted members

Ms Jessie Lim/ Cadbury Confectionery (M) Sdn Bhd
Mr Remi Thariano
Mr Sariffudin Mohamad/ Nestle Food (M) Sdn Bhd

Ms Nur Adina Mohd Tajuddin

© STANDARDS MALAYSIA 2010 — All rights reserved



© Copyright 2010

All rights reserved. No part of this publication may be reproduced or utilised in any
form or by any means, electronic or mechanical, including photocopying and
microfilm, without permission in writing from the Department of Standards Malaysia.



