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Fig 2
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[=] / b N ,;_3
k # | wwe | EED | ppmy | Bize | RHRE
ki fmkp | EAREKED
%
Meiji 4o P 2307 242 7 4997 524 7 492 7
Morinaga 4.9 22.5 237 50.2 52.8 692
capital 63 21.4 22.8 491 52.5 70.0
Hershey 8.7 14.1 15.4 53.4 58.5 691
Van Houtein 5.7 25.2 26.8 470 499 68.1
Wessanen 7.7 21.7 235 48.1 522 68.2
vy £—F3azav—} 1.2 53.1 53.8 32.4 328 70.8
% 35
30
-
10 60 E§ Y=0.304x+2.4
. (9 20
Fig 6 g
23 10
100 2.4
100 90 80 70 60 50 40 30 20 10 O
v 2 —Fa3v— (K %
05 26 e e
0.1089 Fig.7
0.2174 53.1 12
%60
50
e Y=0.5x+2.6
i
il 30 Lane Eynon
St .
S 20 Fig
10 8 38.8
%40

100 90 80 70 60 50 40 30 20 10 0%

2 3 7R (EAKY)
EXz1¢ T X7
Fig 6.

23.0 4.9

Fig 7
53.1

(i)
Oles) #5

40 50 60 70 8 90 100
SIERILGRRY) 05
TTRE (EAW

Fig.8 — ()




35

100
47 29 Fig 7
Fig 7
Fig 8
Fig 6 Table 3
Table 3
aay, £ g—FIap—} 2 fg B 94U
B&E = §l & E£E £ 8 &
SaTH - MBI ER % % 7 &
IAzaaT 4 : 320 - 30 399 402 30.3 30.8
By R—_T37 __ 4 - :
FIav—p 7-;:; SRA— =ikl ﬁ%% 203 2 0.1 — —
20 . 15 . 22 . 43
Irdustrial Cocoa Preparationv}
BAR  Sugar A - 30.3 - 56.7
ey 2—Faa 30% LFRTHLD
+1
TLC
53.1 Fig 7
23 Fig 6 0.2 +1

42




36

1 Albert E Leach,” Food Inspection

and Analysis” Johnuoiley Sons.

Inc.New York P406

2 “ Allens Commercial Organic
Analysis Vol " P.Blakiston's
Son CO. Philadelphia P685

3 p ”
P57
4 Official method of Analysis
AOAC 9 P149, P152

1967 7 31

Analysis of Cocoa in Foods
Containing Cocoa

KINGO KAWABATA
YOKOHAMA Customs Laboratory
1 1 Kaigandori,Nakaku,Yokohama



