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MANTECA DE CACAO REFINADA
FICHA TÉCNICA

Warranty. This information herein is based upon tests and is offered as a guide and is believed to be accurate and reliable. The company cannot 
accept any responsibility for any injury, loss or damage, direct, incidental or consequential or for any infringement of patent rights arising out of 
the use of any products, due to the variations of processing or working conditions or of workmanship outside its control. Users must confirm the 
suitability of these products for their intended use with their own tests. 

INCI EU: Theobroma Cacao Seed Butter 
INCI US: Theobroma Cacao (Cocoa) Seed Butter 
CAS: 8002-31-1 
EINECS:  283-480-6 

Specification Method 

Appearance, 25°C Soft solid Visual 
Color White to off-white Visual 
Odor Characteristic  Olfactory 

Acid value, mgKOH/g 2,0 max. AOCS Cd3d-63 
Iodine value, gI2/100g 30 - 45 AOCS Tg2a-64 
Peroxide value, meqO2/kg  5,0 max. AOCS Cd8-53 

Storage  
Shelf life 
Safety 

Store in original unopened containers in a cool dry place 
24 months in original unopened containers 
Refer to SDS. Not considered hazardous  
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