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Product Name

Lot Number
Manufacturing Date
Retest Date
Recommended Storage

Organic Fair Trade Cocoa Butter

21D121

May 2021

May 2024

Store in a dark, cool place. Keep the container tightly closed.

Analysis
Test Specifications Result
Free Fatty Acid Content 0-1.75 119
Melting Point 30-35°C 32.3
Saponification Value (mg KOH/g) 188 — 200 192.09

Certified in compliance with the terms of the US-Canada Organic Equivalency Arrangement.
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FAIR TRADE
CERTIFIED"

The reported test results pertain to the sample submitted for analysis bearing this lot number. Results may vary under other test methods
and conditions from ours. This certificate is produced electronically and is valid without a signature.



