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4.0ml 100ml 10mi
Bg 101g 0.5¢
10g celite 545
Cg Bg Cg 101g
celite 545 1g
0.59
10ml
10mi Blank
2 4
celite 545 g ml
ml
50ml
100ml 2 3 10ml
0.59 15mi
celite 545 10g 276nm
celite545 g 250ml
10ml 15ml
Blank 276nm
100ml
mi 2 51
245nm ml  celite 545 2g
276nm
240nm  245nm  250nm  265nm mi

270nm 276nm 282nm 307nm

1.838 X (Ez76—Ez07)

276nm  307nm

Ag)
T a4 K (%) X100
3.20 252
2.028X0.5%X(Ez276—E3z07)
Exe  Eao 276nm  307nm Ag)
A g A g B2 Eso7 276nm
1.838 307nm 2.028
3.20
2 5 3
2 5
ml  celite 545 g 276nm

307nm 245nm 276nm



2 5 4
2.5X1.827X (Ez76—Esz07)
A(g)
A g Eurs Ezo7 276nm
307nm 1.827
2 55
FA78eir%X100
3.07
(FAFoiv%+H7x42%) X100
3.18
3.18 3.07
31
311
0.5 3.0
Table 1

Table 1 Recovery of theobromine in standard

0.5 15
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Table 2

Table 2 Recovery of caffeine in

standard preparation

preparation
Base of standard| Content of 1st test|2nd test
. Average
preparation | Theobromine |recovery|recovery
Whole milk 0.5% | 0.49% | 0.50% |0.495%
—ditto— 1.0% | 1.01% | 0.98% |0.995%
—ditto— 1.5% | 1.48% | 1.49% | 1.485%
—ditto— 2.0% | 1.99% | 1.99% |1.99 %
—ditto— 3.0% | 2.98% | 2.99% |2.985%
o heat flour 10% | 1.00% | 0.99% | 0.995%
—ditto— 2.0% | 2.01% | 2.00% |2.005%
Table 1

99

Base of standard Content of| Recovery of |Recovery of
Average
preparation |caffeine| No. 1 test | No. 2 test
Whole milk 0.5% 0.50% 0.49% | 0.495%
” 1.0% 0.99% 0.99% |0.99 %
” 1.5% 150% 1.49% | 1.495%
Table 2
929
3 13
94
20 10
50 10
3.0
Table 3
Table 3
99
98.8 97
3 2
Van hauten  cocoa powder
23.0 3.9
731
2.0
1.8 0.2
Table 4 Table 5
Table 4
0.1 0.12

Table5
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Table 3 Recovery of total alkaloid theobromine caffeine in standard preparation

(Mixed base is whole milk

sucrose(50 50)

Content of Content of Content of Recovery of Recovery of Recovery of
total alkaloid "theobromine coffeine total alkaloid theobromine caffeine
1.0% 0.9 % 0.1 % 0.99% 0.90% 0.10%
1.5% 1.35% 0.15% 1.51% 1.33% 0.15%
2.0% 1.8 % 0.2 % 1.99% 1.79% 0.21%
3.0% 2.7 % 0.3 % 2.99% 2.70% 0.29%
Table 6 Content of total alkaloid
Table 4 Content of total alkaloid and in imported cocoa product
theobromine in the same cocoa powder Contentl 25 far-
Sample of total|free dry| Remarks
Sample | Content of |As fat-free| Content of | As fat-free alkaloid| cocoa
No. total alkaloid| dry cocoa | theobromine | dry cocoa Hersheys cocoa powder 2.41 % | 75.3% |Fat 16.8%
No. 1 2.30 % 71.9% 2.21 % 72.0% Van hauten cocoa powder 2.35 % | 73.4% |Fat 23.6%
No. 2 2.35 % 73.4% 2.94 % 73.0% Milk chocolate crumb CM 5/0.09 % | 2.9%
No. 3 2.34 % 73.1% 290 % 1.7% Instant protein with cocoa | 0.23 % 7.2% Prot. 52.5%
No. 4 231 % 1% "% % 73.3% Hersheys chocolate syrups | 0.35 % | 10.9% |©2"°,sueer
No. 5| 231 %|  72.2%| 220 %| 1L.7% Pudding powder chocolate flaw | 0.49 % | 15.2% |55
Average| 2.3 % 72.8%| 2.2 % 72.3% Chocolate crumb Newzealand) | 0.222% | 6.9%
0012 % 0.012% Ovaltine 0.352% | 11.0%
cocoa preparation 0.23 % 7.2%
Table 5 Recovery of total alkaloid and 3
theobromine in cocoa powder with alkaloid Table 6
Sample Content of total Content of
No. alkaloid theobromine
No. 1 431 % 4,00 %
No. 2 4.29 % 4.03 %
No. 3 4.35 % 3.99 %
No. 4 4.30 % 4,03 %
No. 5 4.32 % 4.04 %
Average 4.314% 4.018%
0.017 % 0.018%
Hardon
0.017 0.018 Schiitz
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