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U.S. CUSTOMS AND BORDER PROTECTION

LABORATORY METHODS
CBPL METHOD 18-07

AOAC 945.34

Fat (Milk) in Milk Chocolate

SAFETY STATEMENT
This CBPL Method cannot fully address safety issues that may arise from its use.  The analyst is responsible for assessing potential safety issues associated with a given method at its point of use.

Before using this method, the analyst will consider all general laboratory safety precautions.  In particular, the analyst will identify and implement suitable health and safety measures and will comply with all pertinent regulations.
METHOD UNCERTAINTY

The uncertainty of measurement for this method is specific to each laboratory.
0.

SCOPE AND FIELD OF




APPLICATION
Cocoa and cocoa preparations are classified in Chapter 18 of the Harmonized Tariff Schedule of the United States (HTSUS).  There are three methods that can be used for the determination of butterfat in chocolate products.  One is a gas chromatographic (GC) method, which is the fastest.  It should be used as a screening tool for all chocolate samples.  Since it is not a recognized method of a standards organization, the distillation must be performed when the results of the GC analysis will change the classification or quota as entered by the importer.

This method involves a distillation of the saponified extracted fat to determine a Reichert-Meissl value and the comparison of that value with the Reichert-Meissl value of an “authentic” butterfat.

This is an empirical method and the total quantities of volatile fatty acids, soluble and insoluble in water, present in the fat are not directly determined.  The accuracy of the results is dependent on strict adherence to the dimensions of the apparatus and the detail of the procedure.
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