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U.S. CUSTOMS AND BORDER PROTECTION

LABORATORY METHODS
CBPL METHOD 18-11

AOAC 935.33

Silver Number for Detection of

Coconut and Palm Kernel Oils

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).  HTSUS 1806.20.6000 requires that confectioners’ coatings contain more than 15 percent vegetable fat other than cocoa butter.  Qualitatively, other vegetable fat can be distinguished from cocoa butter either by determining the “Silver Number” of the fat or by looking at the Fatty Acid Methyl Ester (FAME) profile of the fat.  Typically, cocoa butter has a silver number of less than one and coconut or palm kernel oil has a value greater than 20.  Butterfat has a value of about 17, so it may be difficult to determine other vegetable fats in the presence of butterfat.  In those cases, the GC FAME profile is the recommended method (CBPL 18-12).
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