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THE COUNCIL OF THE EUROPEAN COMMUNITIES ,

HAVING REGARD TO THE TREATY ESTABLISHING THE EUROPEAN ECONOMIC
COMMUNITY , AND IN PARTICULAR ARTICLES 100 AND 227 THEREOF ;

HAVING REGARD TO THE PROPOSAL FROM THE COMMISSION ;

HAVING REGARD TO THE OPINION OF THE EUROPEAN PARLIAMENT ;

HAVING REGARD TO THE OPINION OF THE ECONOMIC AND SOCIAL COMMITTEE ;
WHEREAS NATIONAL LAWS RESERVE CERTAIN NAMES FOR VARIOUS PRODUCTS
DERIVED FROM COCOA AND DEFINE THEIR COMPOSITION AND MANUFACTURING
SPECIFICATIONS , AND WHEREAS THEY PRESCRIBE THE USE OF THESE NAMES IN
THE MARKETING OF THESE PRODUCTS ;

WHEREAS PACKAGING IS ALSO SUBJECT TO MANDATORY PROVISIONS IN
CERTAIN MEMBER STATES ;

WHEREAS THE EXISTING DIFFERENCES BETWEEN NATIONAL LAWS HINDER THE
FREE MOVEMENT OF DIFFERENT KINDS OF COCOA AND CHOCOLATE PRODUCTS
AND MAY IMPOSE CONDITIONS OF UNFAIR COMPETITION ON UNDERTAKINGS,
THEREBY DIRECTLY AFFECTING THE ESTABLISHMENT OR FUNCTIONING OF THE
COMMON MARKET ;

WHEREAS , THEREFORE , IT IS NECESSARY TO APPROXIMATE THE PROVISIONS
RELATING TO THESE PRODUCTS AND TO LAY DOWN DEFINITIONS AND COMMON
RULES IN RESPECT OF THE COMPOSITION , MANUFACTURING SPECIFICATIONS ,
PACKAGING AND LABELLING OF THESE PRODUCTS IN ORDER TO ENSURE THEIR
FREE MOVEMENT ;

WHEREAS , HOWEVER , IT IS NOT POSSIBLE IN THIS DIRECTIVE TO HARMONIZE
ALL THOSE PROVISIONS APPLYING TO FOODSTUFFS WHICH MAY IMPEDE TRADE
IN COCOA AND CHOCOLATE PRODUCTS , ALTHOUGH OBSTACLES THAT PERSIST
BECAUSE OF THIS ARE BOUND TO DECREASE AS NATIONAL PROVISIONS
RELATING TO FOODSTUFFS ARE INCREASINGLY HARMONIZED ;

WHEREAS IN ORDER TO PROTECT CONSUMERS IN CERTAIN MEMBER STATES ,
THE DESCRIPTION " HALBBITTER " IS APPLIED TO CHOCOLATE CHARACTERIZED
BY A HIGH MINIMUM CONTENT OF CERTAIN INGREDIENTS ; WHEREAS THIS
DESCRIPTION IS NOT SUITABLE FOR USE IN THE COMMUNITY AS A WHOLE ;
WHEREAS THEREFORE IT SEEMS THAT PROVISION SHOULD BE MADE THAT THIS
DESCRIPTION BE RESERVED FOR A PERIOD OF THREE YEARS FOR CHOCOLATE
HAVING A PARTICULARLY HIGH MINIMUM CONTENT OF DRY COCOA SOLIDS ;
WHEREAS THE USE OF VEGETABLE FATS OTHER THAN COCOA-BUTTER IN
CHOCOLATE PRODUCTS IS PERMITTED IN CERTAIN MEMBER STATES , AND
EXTENSIVE USE IS MADE OF THIS FACILITY ; WHEREAS , HOWEVER , A DECISION
RELATING TO THE POSSIBILITIES AND FORMS OF ANY EXTENSION OF THE USE OF
THESE FATS IN THE COMMUNITY AS A WHOLE CANNOT BE TAKEN AT THE
PRESENT TIME , AS THE ECONOMIC AND TECHNICAL DATA CURRENTLY
AVAILABLE ARE NOT SUFFICIENT TO ENABLE A FINAL POSITION TO BE ADOPTED
: WHEREAS THE SITUATION WILL CONSEQUENTLY HAVE TO BE RE-EXAMINED IN
THE LIGHT OF FUTURE DEVELOPMENTS ;

WHEREAS , ALTHOUGH IT IS ALREADY POSSIBLE TO LAY DOWN A SCALE OF
WEIGHTS FOR CHOCOLATE PRODUCTS PUT UP FOR SALE IN THE FORM OF
TABLETS OR BARS, IT IS NOT YET POSSIBLE TO DO SO FOR COCOA POWDER
PRODUCTS , AS THE CHOICE OF THE VARIOUS LEVELS FOR THE SCALE IN THIS



CASE REQUIRES CLOSER STUDY WHICH IT HAS NOT BEEN POSSIBLE TO
COMPLETE AND WHEREAS THE CHOICE OF THESE LEVELS WILL CONSEQUENTLY
HAVE TO BE MADE AT A LATER DATE ;

WHEREAS THE NAMES LAID DOWN IN THIS DIRECTIVE FOR THE VARIOUS COCOA
AND CHOCOLATE PRODUCTS DIFFER IN CERTAIN CASES FROM THOSE USED IN
ONE OR MORE OF THE MEMBER STATES ; WHEREAS IT IS THEREFORE DESIRABLE
TO ENABLE CONSUMERS TO BECOME USED TO THESE NEW NAMES BY ALLOWING
BOTH THE NEW NAMES AND THOSE AT PRESENT IN FORCE TO BE APPLIED
DURING A SPECIFIED PERIOD ;

WHEREAS ESTABLISHING THE METHODS OF ANALYSIS NEEDED TO VERIFY THAT
CERTAIN PRODUCTS SATISFY PURITY CRITERIA AND DETERMINING THE
METHODS OF SAMPLING AND ANALYSIS NEEDED FOR CHECKING THE
COMPOSITION AND MANUFACTURING SPECIFICATIONS OF COCOA AND
CHOCOLATE PRODUCTS ARE IMPLEMENTING MEASURES OF A TECHNICAL
NATURE AND WHEREAS , IN ORDER TO SIMPLIFY AND SPEED UP PROCEDURE ,
THE TASK OF ADOPTING THEM SHOULD BE ENTRUSTED TO THE COMMISSION ;
WHEREAS IT IS DESIRABLE THAT FOR ALL CASES WHERE THE COUNCIL
EMPOWERS THE COMMISSION TO IMPLEMENT RULES RELATING TO FOODSTUFFS
, PROVISION SHOULD BE MADE FOR A PROCEDURE ESTABLISHING CLOSE
COOPERATION BETWEEN THE MEMBER STATES AND THE COMMISSION WITHIN
THE STANDING COMMITTEE FOR FOODSTUFFS SET UP BY THE COUNCIL DECISION
OF 13 NOVEMBER 1969 (1) ;

WHEREAS IT IS POSSIBLE FOR UNDERTAKINGS TO ADJUST THEIR PRODUCTION
METHODS AND TO DISPOSE OF STOCKS WITHIN A MAXIMUM PERIOD OF TWO
YEARS AFTER NEW RULES AND DEFINITIONS HAVE BEEN ADOPTED BY THE
MEMBER STATES ; WHEREAS , HOWEVER , APPLICATION OF THE SCALE OF
WEIGHTS LAID DOWN FOR CERTAIN KINDS OF PACKAGING WILL MAKE IT
NECESSARY TO ADAPT INDUSTRIAL EQUIPMENT IN THE MEMBER STATES AND
THAT THEREFORE THE PERIOD FOR IMPLEMENTING THIS RULE SHOULD BE
EXTENDED TO THREE YEARS ;

WHEREAS SPECIAL MEASURES NEED TO BE ADOPTED IN ORDER TO TAKE
ACCOUNT OF THE SPECIAL SITUATION OF THE NEW MEMBER STATES ;

HAS ADOPTED THIS DIRECTIVE :

ARTICLE 1

FOR THE PURPOSES OF THIS DIRECTIVE COCOA AND CHOCOLATE PRODUCTS
SHALL MEAN THE PRODUCTS INTENDED FOR HUMAN CONSUMPTION DEFINED IN
ANNEX .

ARTICLE 2

MEMBER STATES SHALL TAKE ALL MEASURES NECESSARY TO ENSURE THAT
THE PRODUCTS REFERRED TO IN ARTICLE 1 MAY BE OFFERED FOR SALE ONLY IF
THEY CONFORM TO THE DEFINITIONS AND RULES LAID DOWN IN THIS DIRECTIVE
AND IN ANNEX I THERETO .

ARTICLE 3

1 . THE NAMES LISTED IN ANNEX I ( 1 ) SHALL BE APPLIED ONLY TO THE
PRODUCTS DEFINED IN THAT PARAGRAPH AND MUST BE USED IN TRADE TO
DESIGNATE THEM .

NEVERTHELESS ,

- THE NAMES " PRALINA " OR " CIOCCOLATINO " MAY BE USED IN ITALY AND THE
NAME " A CHOCOLATE " MAY BE USED IN IRELAND AND THE UNITED KINGDOM
TO DESCRIBE CHOCOLATE , PLAIN CHOCOLATE , GIANDUJA NUT CHOCOLATE ,



MILK CHOCOLATE , MILK CHOCOLATE WITH HIGH MILK CONTENT , GIANDUJA
NUT MILK CHOCOLATE OR WHITE CHOCOLATE IN SINGLE-MOUTHFUL SIZES ;

- THE SAME NAME " MILK CHOCOLATE " MAY BE REQUIRED IN IRELAND AND THE
UNITED KINGDOM TO DESCRIBE THE PRODUCTS DEFINED IN ANNEX I
PARAGRAPH ( 1 ) UNDER HEADINGS 1.21 AND 1.22 , ON CONDITION THAT THE
TERM IS ACCOMPANIED IN BOTH CASES BY AN INDICATION OF THE AMOUNT OF
MILK SOLIDS OBTAINED BY EVAPORATION , LAID DOWN FOR EACH OF THE TWO
PRODUCTS , IN THE FORM " MILK SOLIDS : ... % MINIMUM " .

2 . THE PROVISIONS OF THE AFOREGOING PARAGRAPH SHALL NOT , HOWEVER ,
AFFECT ARRANGEMENTS WHEREBY THESE NAMES CAN BE USED ADDITIONALLY
, IN ACCORDANCE WITH CUSTOM , TO INDICATE OTHER PRODUCTS WHICH
CANNOT BE CONFUSED WITH THOSE DEFINED IN ANNEX I .

ARTICLE 4

COCOA BEANS WHICH ARE NOT SOUND , WHOLESOME AND IN GOOD MARKET
CONDITION , SHELLS , GERMS OR ANY OTHER RESIDUAL PRODUCTS FROM THE
SOLVENT-EXTRACTION OF COCOA-BUTTER MAY NOT BE USED IN THE
MANUFACTURE OF THE PRODUCTS DEFINED IN ANNEX I ..

ARTICLE 5

1 . THE COUNCIL , ACTING UNANIMOUSLY ON A PROPOSAL FROM THE
COMMISSION , SHALL DETERMINE :

( A) THE LIST OF SOLVENTS WHICH MAY BE USED FOR EXTRACTING COCOA-
BUTTER ;

( B) PURITY CRITERIA FOR COCOA-BUTTER , FOR THE SOLVENTS USED IN ITS
EXTRACTION AND , WHERE NECESSARY , FOR THE OTHER PRODUCTS USED AS
ADDITIVES OR FOR TREATMENT LISTED IN ANNEX I .

2 . UNTIL THE ENTRY INTO FORCE OF THE IMPLEMENTING MEASURES REFERRED
TO IN PARAGRAPH 1 ( A ), MEMBER STATES SHALL PERMIT NO SOLVENT TO BE
USED IN THE EXTRACTION OF COCOA-BUTTER OTHER THAN PETROLEUM SPIRIT
60/75 KNOWN AS ESSENCE B, OR ITS PURE PRINCIPAL FRACTION . DURING THIS
PERIOD MEMBER STATES MAY , HOWEVER , CONTINUE TO IMPLEMENT
NATIONAL PROVISIONS AUTHORIZING OTHER SOLVENTS IN RESPECT OF
PRODUCTS MARKETED IN THEIR TERRITORY .

3. WHERE THE USE IN THE PRODUCTS REFERRED TO IN ARTICLE 1 OF ONE OF THE
SUBSTANCES REFERRED TO IN PARAGRAPHS 1 AND 2, OR THE LEVEL OF ONE OR
MORE OF THE INGREDIENTS DETERMINED BY VIRTUE OF PARAGRAPH 1 (B)
CONTAINED IN SUCH A SUBSTANCE , MIGHT ENDANGER HUMAN HEALTH , A
MEMBER STATE MAY , FOR A MAXIMUM PERIOD OF ONE YEAR , SUSPEND
AUTHORIZATION TO USE THAT SUBSTANCE OR MAY REDUCE THE MAXIMUM
AUTHORIZED LEVEL OF ONE OR MORE OF THE INGREDIENTS IN QUESTION . IT
SHALL IMMEDIATELY INFORM THE COMMISSION THEREOF AND THE
COMMISSION SHALL CONSULT THE MEMBER STATES .

THE COUNCIL ACTING UNANIMOUSLY ON A PROPOSAL FROM THE COMMISSION
SHALL DECIDE WITHOUT DELAY WHETHER MEASURES NEED TO BE ADOPTED
AND, IF SO, SHALL ADOPT BY DIRECTIVE THE NECESSARY AMENDMENTS . THE
COUNCIL ACTING BY A QUALIFIED MAJORITY ON A PROPOSAL FROM THE
COMMISSION MAY ALSO , IF NECESSARY , EXTEND FOR A MAXIMUM OF ONE
YEAR THE PERIOD SET IN THE AFOREGOING PARAGAPH .

ARTICLE 6

1. CHOCOLATE , PLAIN CHOCOLATE , GIANDUJA NUT CHOCOLATE , MILK
CHOCOLATE , MILK CHOCOLATE WITH HIGH MILK CONTENT , GIANDUJA NUT
MILK CHOCOLATE , WHITE CHOCOLATE AND FILLED CHOCOLATE , IN THE FORM



OF BARS OR TABLETS EACH WEIGHING BETWEEN 85 G AND 500 G, SHALL BE
MARKETED IN THE FOLLOWING INDIVIDUAL WEIGHTS ONLY : 100 G, 125G, 150 G
,200G, 250 G, 300G, 400 G AND 500G .

2 . WITHIN A MAXIMUM PERIOD OF TWO YEARS FROM THE NOTIFICATION OF
THIS DIRECTIVE THE COUNCIL , ACTING ON A PROPOSAL FROM THE COMMISSION
, SHALL LAY DOWN THE SOLE INDIVIDUAL WEIGHTS FOR MARKETING THE
PRODUCTS REFERRED TO IN ANNEX I, HEADINGS 1.8 TO 1.13 .

ARTICLE 7

1 . THE ONLY INFORMATION WHICH IS COMPULSORY ON THE PACKAGES ,
CONTAINERS OR LABELS OF THE PRODUCTS DEFINED IN ANNEX 1 AND WHICH
MUST BE CONSPICUOUS , CLEARLY LEGIBLE AND INDELIBLE SHALL BE THE
FOLLOWING :

( A) THE NAME WHICH IS RESERVED FOR THEM ; IN THE CASE OF THE PRODUCTS
DEFINED IN ANNEX I, PARAGRAPH 1, HEADING 1.27 , THIS NAME SHALL BE
ACCOMPANIED BY AN INDICATION TO THE CONSUMER OF THE FILLING PRODUCT
USED , WITHOUT PREJUDICE TO THE PROVISIONS WHICH MAY APPLY TO THE
LATTER ;

( B) FOR PRODUCTS SPECIFIED IN ANNEX I ( 1 ) UNDER HEADINGS 1.10, 1.11, 1.12,
1.13,1.16,1.17,1.21 AND 1.22 , AN INDICATION OF THE TOTAL DRY COCOA
CONTENT BY THE DECLARATION " COCOA SOLIDS ... % MINIMUM " ;

( C) FOR FILLED CHOCOLATE AND CHOCOLATES OBTAINED FROM CHOCOLATE
PRODUCTS OTHER THAN CHOCOLATE AND COUVERTURE CHOCOLATE , AN
ADDITIONAL INDICATION OF THE TYPE OR TYPES OF CHOCOLATE USED .
HOWEVER , IN THE CASE OF CHOCOLATES , FOR A PERIOD OF FIVE YEARS FROM
THE NOTIFICATION OF THIS DIRECTIVE , IN AS MUCH AS THIS IS NOT
COMPULSORY UNDER NATIONAL PROVISIONS , THE ADDITIONAL INDICATION IN
QUESTION SHALL BE COMPULSORY ONLY IN CASES WHERE THESE PRODUCTS
ARE OBTAINED FROM PLAIN CHOCOLATE , MILK CHOCOLATE WITH HIGH MILK
CONTENT OR WHITE CHOCOLATE ;

(D) WHERE APPROPRIATE , THE DECLARATIONS REQUIRED BY ANNEX I (4) TO (
7);

( E) THE NET WEIGHT , UNLESS THE PRODUCTS WEIGH LESS THAN 50 G ; THIS
EXCEPTION SHALL NOT APPLY TO PRODUCTS WEIGHING LESS THAN 50 G EACH
PRESENTED IN PACKAGES CONTAINING 2 OR MORE SUCH PRODUCTS WHOSE NET
WEIGHT INCLUSIVE OF PACKAGING IS NOT LESS THAN 50 G ; IN THE CASE OF
HOLLOW MOULDED PRODUCTS THIS INFORMATION MAY BE REPLACED BY THE
MINIMUM NET WEIGHT ;

( F) THE NAME OR TRADE NAME AND THE ADDRESS OR REGISTERED OFFICE OF
THE MANUFACTURER OR PACKER , OR OF A SELLER ESTABLISHED WITHIN THE
COMMUNITY .

2 .BY WAY OF DEROGATION FROM PARAGRAPH 1, AND WITHOUT PREJUDICE TO
THE PROVISIONS TO BE ADOPTED BY THE COMMUNITY WITH REGARD TO THE
LABELLING OF FOODSTUFFS , THE MEMBER STATES MAY RETAIN NATIONAL
PROVISIONS WHICH REQUIRE INDICATION OF :

( A) THE FACTORY IN RESPECT OF NATIONAL PRODUCTION ;

( B) THE COUNTRY OF ORIGIN , ALTHOUGH THIS INFORMATION MAY NOT BE
REQUIRED FOR PRODUCTS MANUFACTURED WITHIN THE COMMUNITY .

3. MEMBER STATES SHALL REFRAIN FROM STATING , APART FROM WHAT IS LAID
DOWN IN PARAGRAPH 1, HOW THE INFORMATION REFERRED TO IN THAT
PARAGRAPH IS TO BE GIVEN .

HOWEVER , MEMBER STATES MAY FORBID TRADE ON THEIR TERRITORY :



- IN THE PRODUCTS DEFINED IN ANNEX I, IF THE MARKINGS LAID DOWN IN
PARAGRAPHS 1 (A),(C) AND (D) ARE NOT SHOWN ON ONE SIDE OF THE
WRAPPING OR CONTAINER IN THE NATIONAL LANGUAGE OR LANGUAGES ;

- IN THE PRODUCT DEFINED IN ANNEX I (1) UNDER HEADING 1.22 IF THE
DESCRIPTION " MILK CHOCOLATE " APPEARS ON THE WRAPPING .

ARTICLE 8

THE MAIN NAME " CHOCOLATE " AND " MILK CHOCOLATE " MAY BE
SUPPLEMENTED BY DECLARATIONS OR ADJECTIVES RELATING TO QUALITY
ONLY IF :

(A) THE CHOCOLATE HAS A TOTAL DRY COCOA SOLIDS CONTENT OF AT LEAST
43 % , INCLUDING AT LEAST 26 % COCOA BUTTER ;

(B) THE MILK CHOCOLATE CONTAINS NOT MORE THAN 50 % SUCROSE AND AT
LEAST 30 % TOTAL DRY COCOA SOLIDS , AND 18 % MILK SOLIDS OBTAINED BY
EVAPORATION , INCLUDING AT LEAST 4,5 % BUTTER FAT .

ARTICLE 9

1 . NOTWITHSTANDING ARTICLE 7 (1) (A), MEMBER STATES MAY , FOR A
PERIOD OF FOUR YEARS AFTER THE NOTIFICATION OF THIS DIRECTIVE , ALLOW
THE RESERVED NAME TO BE SHOWN ON PACKAGES , CONTAINERS OR LABELS,
TOGETHER WITH THE NAME PREVIOUSLY USED IN ACCORDANCE WITH THE
USAGES OR REGULATIONS OF THE COUNTRY CONCERNED AT THE TIME OF THE
NOTIFICATION OF THIS DIRECTIVE .

2 . NOTWITHSTANDING ARTICLE 8 , MEMBER STATES SHALL , FOR A PERIOD OF
THREE YEARS FROM THE NOTIFICATION OF THIS DIRECTIVE , CONFINE USE OF
THE DESCRIPTION " HALBBITTER " TO CHOCOLATE HAVING A MINIMUM TOTAL
DRY COCOA SOLIDS CONTENT OF 50 % , INCLUDING AT LEAST 18 % OF COCOA
BUTTER .

ARTICLE 10

1 . MEMBER STATES SHALL ADOPT ALL THE MEASURES NECESSARY TO ENSURE
THAT TRADE IN THE PRODUCTS REFERRED TO IN ARTICLE 1, WHICH COMPLY
WITH THE DEFINITIONS AND RULES LAID DOWN IN THIS DIRECTIVE AND IN
ANNEX I THEREOF , CANNOT BE IMPEDED BY THE APPLICATION OF NATIONAL
NON-HARMONIZED PROVISIONS GOVERNING THE COMPOSITION ,
MANUFACTURING SPECIFICATIONS , PACKAGING OR LABELLING OF THESE
PRODUCTS IN PARTICULAR OR OF FOODSTUFFS IN GENERAL .

2 .PARAGRAPH 1 SHALL NOT BE APPLICABLE TO NON-HARMONIZED PROVISIONS
JUSTIFIED ON GROUNDS OF :

- PROTECTION OF PUBLIC HEALTH,

- REPRESSION OF FRAUDS UNLESS SUCH PROVISIONS ARE LIABLE TO IMPEDE THE
APPLICATION OF THE DEFINITIONS AND RULES LAID DOWN BY THIS DIRECTIVE,
- PROTECTION OF INDUSTRIAL AND COMMERCIAL PROPERTY , INDICATIONS OF
SOURCE , APPLICATIONS OF ORIGIN AND REPRESSION OF UNFAIR COMPETITION .
ARTICLE 11

THE FOLLOWING SHALL BE DETERMINED IN ACCORDANCE WITH THE
PROCEDURE LAID DOWN IN ARTICLE 12 :

( A) THE SAMPLING PROCEDURES AND METHODS OF ANALYSIS NEEDED TO
VERIFY THAT THE PURITY CRITERIA REFERRED TO IN ARTICLE S5 (1) (B) ARE
SATISFIED ;

(B) THE SAMPLING PROCEDURES AND METHODS OF ANALYSIS NEEDED TO
VERIFY THAT THE RULES RELATING TO THE COMPOSITION AND
MANUFACTURING SPECIFICATIONS OF THESE PRODUCTS LAID DOWN IN ANNEX I
ARE FULFILLED .



ARTICLE 12

1 . WHERE THE PROCEDURE LAID DOWN IN THIS ARTICLE IS TO BE FOLLOWED ,
THE MATTER SHALL BE REFERRED TO THE STANDING COMMITTEE ON
FOODSTUFFS SET UP BY THE COUNCIL DECISION OF 13 NOVEMBER 1969 (
HEREINAFTER CALLED " THE COMMITTEE " ) BY ITS CHAIRMAN , EITHER ON HIS
OWN INITIATIVE OR AT THE REQUEST OF A REPRESENTATIVE OF A MEMBER
STATE .

2 . THE REPRESENTATIVE OF THE COMMISSION SHALL SUBMIT TO THE
COMMITTEE A DRAFT OF THE MEASURES TO BE TAKEN . THE COMMITTEE SHALL
GIVE ITS OPINION ON THAT DRAFT WITHIN A TIME LIMIT SET BY THE CHAIRMAN
HAVING REGARD TO THE URGENCY OF THE MATTER . OPINIONS SHALL BE
DELIVERED BY A MAJORITY OF 41 VOTES , THE VOTES OF THE MEMBER STATES
BEING WEIGHTED AS PROVIDED IN ARTICLE 148 ( 2 ) OF THE TREATY . THE
CHARIMAN SHALL NOT VOTE .

3.(A) WHERE THE MEASURES ENVISAGED ARE IN ACCORDANCE WITH THE
OPINION OF THE COMMITTEE , THE COMMISSION SHALL ADOPT THEM .

( B) WHERE THE MEASURES ENVISAGED ARE NOT IN ACCORDANCE WITH THE
OPINION OF THE COMMITTEE , OR IF NO OPINION IS DELIVERED , THE
COMMISSION SHALL WITHOUT DELAY SUBMIT TO THE COUNCIL A PROPOSAL ON
THE MEASURES TO BE TAKEN . THE COUNCIL SHALL ACT BY A QUALIFIED
MAJORITY .

(C ) IF WITHIN THREE MONTHS OF THE PROPOSAL BEING SUBMITTED TO IT , THE
COUNCIL HAS NOT ACTED , THE PROPOSED MEASURES SHALL BE ADOPTED BY
THE COMMISSION .

ARTICLE 13

THE PROVISIONS OF ARTICLE 12 SHALL APPLY FOR EIGHTEEN MONTHS FROM
THE DATE ON WHICH THE MATTER WAS FIRST REFERRED TO THE COMMITTEE
UNDER ARTICLE 12 (1).

ARTICLE 14

1 . THIS DIRECTIVE SHALL ALSO APPLY TO PRODUCTS IMPORTED FROM THIRD
COUNTRIES AND INTENDED FOR CONSUMPTION WITHIN THE COMMUNITY .

2 . THIS DIRECTIVE SHALL NOT AFFECT THE PROVISIONS OF NATIONAL LAWS :

( A) AT PRESENT AUTHORIZING OR PROHIBITING THE ADDITION OF VEGETABLE
FATS OTHER THAN COCOA-BUTTER TO THE CHOCOLATE PRODUCTS DEFINED IN
ANNEX I . AT THE END OF A PERIOD OF THREE YEARS FROM THE NOTIFICATION
OF THIS DIRECTIVE THE COUNCIL SHALL DECIDE , ON A PROPOSAL FROM THE
COMMISSION , ON THE POSSIBILITIES AND THE FORMS OF EXTENDING THE USE
OF THESE FATS TO THE WHOLE OF THE COMMUNITY ;

( B ) AUTHORIZING OR PROHIBITING THE RETAIL SALE OF THE VARIOUS
CHOCOLATE PRODUCTS WITHOUT WRAPPING ;

( C ) PROHIBITING THE MARKETING OF BARS OF CHOCOLATE WEIGHING
BETWEEN 75 G AND 85 G . THE COUNCIL SHALL DECIDE LATER ON A PROPOSAL
FROM THE COMMISSION THE MEASURES TO BE APPLIED FOR THIS PURPOSE
THREE YEARS AFTER THE NOTIFICATION OF THIS DIRECTIVE ;

(D) LAYING DOWN LESS STRINGENT REGULATIONS ON LABELLING IN THE
RETAIL SALE OF FANCY PRODUCTS SUCH AS FIGURINES , CIGARETTES , EGGS
AND LOOSE CHOCOLATES ; IN SUCH CASES THE PROVISIONS MAY ONLY REQUIRE
THE PLACING OF A NOTICE NEAR THE DISPLAYED PRODUCT ;

(E) APPLICABLE TO DIETARY PRODUCTS , UNTIL COMMUNITY PROVISIONS
CONCERNING THESE ARE PUT INTO EFFECT ;



(F) AUTHORIZING THE OFFERING FOR SALE OF CHOCOLATE PRODUCTS OTHER
THAN THOSE DEFINED IN ANNEX [ UNDER THE NAMES " CREAM CHOCOLATE " OR
" SKIMMED-MILK CHOCOLATE " .

3. THIS DIRECTIVE SHALL NOT APPLY TO PRODUCTS LISTED IN ANNEX I(1)
INTENDED FOR EXPORT FROM THE COMMUNITY .

ARTICLE 15

MEMBER STATES SHALL , IF NECESSARY , WITHIN A PERIOD OF ONE YEAR
FOLLOWING NOTIFICATION OF THIS DIRECTIVE , AMEND THEIR LAWS IN
ACCORDANCE WITH THE PROVISIONS OF THIS DIRECTIVE AND SHALL
FORTHWITH INFORM THE COMMISSION THEREOF . THE LAWS THUS AMENDED
SHALL APPLY TO THE PRODUCTS OFFERED FOR SALE IN THE MEMBER STATES
TWO YEARS AFTER THE NOTIFICATION OF THIS DIRECTIVE .

FOR THE APPLICATION OF ARTICLE 6 , HOWEVER , THIS LATTER PERIOD SHALL
BE EXTENDED TO THREE YEARS .

ARTICLE 16

THIS DIRECTIVE SHALL APPLY IN THE FRENCH OVERSEAS DEPARTMENTS .
ARTICLE 17

THIS DIRECTIVE IS ADDRESSED TO THE MEMBER STATES .

DONE AT BRUSSELS , 24 JULY 1973 .

FOR THE COUNCIL

THE PRESIDENT

I. NOERGAARD

(1)OINOL291,19.11.1969,P.9.

ANNEX I

1 . FOR THE PURPOSES OF THIS DIRECTIVE , THE FOLLOWING DEFINITIONS SHALL
APPLY :

1.1 COCOA BEANS

THE SEEDS OF THE CACAO-TREE ( THEOBROMA CACAO L . ) FERMENTED AND
DRIED ;

1.2 COCOA NIB

COCOA BEANS , ROASTED OR UNROASTED , WHEN CLEANED , SHELLED AND
HAVING UNDERGONE GERM SEPARATION , CONTAINING , WITHOUT PREJUDICE
TO THE PROVISIONS OF PARAGRAPH 2 , A MAXIMUM RESIDUE OF 5 % SHELL OR
GERM AND A MAXIMUM CONTENT OF 10 % ASH - THESE PERCENTAGES TO BE
BASED ON THE WEIGHT OF DRY DEFATTED MATTER ;

1.3 COCOA DUST , COCOA FINES

PIECES OF COCOA BEAN IN THE FORM OF TINY PARTICLES , COLLECTED
SEPARATELY DURING WINNOWING , WITH A MINIMUM FAT CONTENT OF 20 %
BASED ON THE WEIGHT OF THE DRY MATTER ;

1.4 COCOA MASS

COCOA NIB REDUCED TO A PASTE BY A MECHANICAL PROCESS WITHOUT LOSING
ANY OF ITS NATURAL FAT CONTENT ;

1.5 COCOA PRESS CAKE

COCOA NIB OR COCOA MASS CONVERTED INTO A CAKE BY A MECHANICAL
PROCESS , CONTAINING , WITHOUT PREJUDICE TO THE DEFINITION OF FAT-
REDUCED COCOA PRESS CAKE , AT LEAST 20 % OF COCOA BUTTER - THIS
PERCENTAGE TO BE BASED ON THE WEIGHT OF THE DRY MATTER - AND A
MAXIMUM OF 9 % OF WATER ;

1.6 FAT-REDUCED COCOA PRESS CAKE

COCOA PRESS CAKE CONTAINING A MINIMUM OF 8 % OF COCOA BUTTER , BASED
ON THE WEIGHT OF THE DRY MATTER ;



1.7 EXPELLER COCOA PRESS CAKE

COCOA BEANS , COCOA DUST , WITH OR WITHOUT COCOA NIB OR COCOA PRESS
CAKE , CONVERTED INTO CAKE BY THE EXPELLER PROCESS ;

1.8 COCOA , COCOA POWDER

COCOA PRESS CAKE OBTAINED BY HYDRAULIC PRESSURE , CONVERTED INTO
POWDER BY A MECHANICAL PROCESS AND CONTAINING , WITHOUT PREJUDICE
TO THE DEFINITION OF FAT-REDUCED COCOA POWDER , AT LEAST 20 % OF
COCOA BUTTER - THIS PERCENTAGE TO BE BASED ON THE WEIGHT OF THE DRY
MATTER - AND A MAXIMUM OF 9 % OF WATER ;

1.9 FAT-REDUCED COCOA , FAT-REDUCED COCOA POWDER

COCOA POWDER CONTAINING A MINIMUM OF 8 % OF COCOA BUTTER BASED ON
THE WEIGHT OF THE DRY MATTER ;

1.10 SWEETENED COCOA , SWEETENED COCOA POWDER

THE PRODUCT OBTAINED BY MIXING COCOA POWDER AND SUCROSE SO THAT
100 G OF THE MIXTURE CONTAINS AT LEAST 32 G OF COCOA POWDER ;

1.11 DRINKING CHOCOLATE

THE PRODUCT OBTAINED BY MIXING COCOA POWDER AND SUCROSE SO THAT
100 G OF THE MIXTURE CONTAINS AT LEAST 25 G OF COCOA POWDER ;

1.12 SWEETENED FAT-REDUCED COCOA , SWEETENED FAT-REDUCED COCOA
POWDER

THE PRODUCT OBTAINED BY MIXING FAT-REDUCED COCOA POWDER AND
SUCROSE SO THAT 100 G OF THE MIXTURE CONTAINS AT LEAST 32 G OF FAT-
REDUCED COCOA POWDER ;

1.13 FAT-REDUCED DRINKING CHOCOLATE

THE PRODUCT OBTAINED BY MIXING FAT-REDUCED COCOA POWDER AND
SUCROSE SO THAT 100 G OF THE MIXTURE CONTAINS AT LEAST 25 G OF FAT-
REDUCED COCOA POWDER ;

1.14 COCOA BUTTER

THE FAT OBTAINED FROM COCOA BEANS OR PARTS OF COCOA BEANS WHICH
COMPLIES WITH THE FOLLOWING PROVISIONS : COCOA BUTTER SHALL BE
PRESENTED IN ONE OF THE FOLLOWING FORMS AND UNDER ONE OF THE
FOLLOWING NAMES :

- PRESS COCOA BUTTER OR COCOA BUTTER

COCOA BUTTER OBTAINED BY PRESSURE FROM ONE OR MORE OF THE
FOLLOWING RAW MATERIALS :

COCOA NIB, COCOA MASS , COCOA PRESS CAKE , FAT-REDUCED COCOA PRESS
CAKE.

IT SHALL HAVE THE FOLLOWING CHARACTERISTICS :

- LEVEL OF UNSAPONIFIABLE MATTER DETERMINED USING PETROLEUM
ETHER*NOT MORE THAN 0,35 % *

- ACIDITY*NOT MORE THAN 1,75 % ( EXPRESSED AS OLEIC ACID ) *

- EXPELLER COCOA BUTTER

COCOA BUTTER OBTAINED BY TORSION ( THE EXPELLER PROCESS ) FROM COCOA
BEANS OR FROM COCOA BEANS COMBINED WITH COCOA NIB , COCOA MASS,
COCOA PRESS CAKE , OR FAT-REDUCED COCOA PRESS CAKE .

IT SHALL HAVE THE FOLLOWING CHARACTERISTICS :

- LEVEL OF UNSAPONIFIABLE MATTER DETERMINED USING PETROLEUM
ETHER*NOT MORE THAN 0,50 % *

- ACIDITY*NOT MORE THAN 1,75 % ( EXPRESSED AS OLEIC ACID ) *

- REFINED COCOA BUTTER



COCOA BUTTER OBTAINED BY PRESSURE , BY TORSION ( THE EXPELLER PROCESS
), BY EXTRACTION USING A SOLVENT OR BY A COMBINATION OF THESE
PROCESSES , FROM ONE OR MORE OF THE FOLLOWING RAW MATERIALS :

COCOA BEANS , COCOA NIB, COCOA DUST , COCOA MASS , COCOA PRESS CAKE,
FAT-REDUCED COCOA PRESS CAKE , EXPELLER PRESS CAKE , AND REFINED IN
ACCORDANCE WITH THE PROVISIONS OF PARAGRAPH 3 ( B) ; WHERE COCOA FAT
, PREPARED EITHER BY THE PRODUCER OF " REFINED COCOA BUTTER " HIMSELF
OR BY ANOTHER PRODUCER, IS EMPLOYED AS A SECONDARY RAW MATERIAL ,
IT MUST HAVE BEEN OBTAINED FROM THE RAW MATERIALS LISTED ABOVE .

IT SHALL HAVE THE FOLLOWING CHARACTERISTICS :

- LEVEL OF UNSAPONIFIABLE MATTER DETERMINED USING PETROLEUM
ETHER*NOT MORE THAN 0,50 % *

- ACIDITY*NOT MORE THAN 1,75 % ( EXPRESSED AS OLEIC ACID ) *

- LEVEL OF FAT OBTAINED FROM SHELLS AND GERMS*NOT EXCEEDING IN
PROPORTION TO COCOA BUTTER THE LEVEL EXISTING NATURALLY IN COCOA
BEANS . *

1.15 COCOA FAT

FAT OBTAINED FROM COCOA BEANS OR FROM PARTS OF COCOA BEANS NOT
HAVING THE CHARACTERISTICS LAID DOWN FOR THE VARIOUS CATEGORIES OF
COCOA BUTTER ;

1.16 CHOCOLATE

THE PRODUCT OBTAINED FROM COCOA NIB , COCOA MASS , COCOA POWDER OR
FAT-REDUCED COCOA POWDER AND SUCROSE WITH OR WITHOUT ADDED COCOA
BUTTER , HAVING , WITHOUT PREJUDICE TO THE DEFINITION OF CHOCOLATE
VERMICELLI , GIANDUJA NUT CHOCOLATE AND COUVERTURE CHOCOLATE , A
MINIMUM TOTAL DRY COCOA SOLIDS CONTENT OF 35 % - AT LEAST 14 % OF DRY
NON-FAT COCOA SOLIDS AND 18 % OF COCOA BUTTER - THESE PERCENTAGES TO
BE CALCULATED AFTER THE WEIGHT OF THE ADDITIONS PROVIDED FOR IN
PARAGRAPHS 5 TO 8§ HAS BEEN DEDUCTED ;

1.17 PLAIN CHOCOLATE

THE PRODUCT OBTAINED FROM COCOA NIB , COCOA MASS , COCOA POWDER OR
FAT-REDUCED COCOA POWDER AND SUCROSE WITH OR WITHOUT ADDED COCOA
BUTTER , HAVING A MINIMUM TOTAL DRY COCOA SOLIDS CONTENT OF 30 % - AT
LEAST 12 % OF DRY NON-FAT COCOA SOLIDS AND 18 % OF COCOA BUTTER -
THESE PERCENTAGES TO BE CALCULATED AFTER THE WEIGHT OF THE
ADDITIONS REFERRED TO IN PARAGRAPHS 5 TO 8 HAS BEEN DEDUCTED ;

1.18 VERMICELLI CHOCOLATE , CHOCOLATE FLAKES

CHOCOLATE IN THE FORM OF GRANULES OR FLAKES HAVING A MINIMUM TOTAL
DRY COCOA SOLIDS CONTENT OF 32 % INCLUDING 12 % OF COCOA BUTTER ;

1.19 GIANDUIJA ( OR ONE OF THE DERIVATIVES OF THE WORD " GIANDUJA " ) NUT
CHOCOLATE

THE PRODUCT OBTAINED FIRSTLY FROM CHOCOLATE HAVING A MINIMUM
TOTAL DRY COCOA SOLIDS CONTENT OF 32 % INCLUDING A MINIMUM DRY NON-
FAT COCOA SOLIDS CONTENT OF 8 % , AND SECONDLY FROM FINELY GROUND
HAZELNUTS IN SUCH QUANTITIES THAT 100 G OF THE PRODUCT CONTAIN NOT
LESS THAN 20 G AND NOT MORE THAN 40 G OF NUTS . ALMONDS , HAZELNUTS
AND OTHER NUT VARIETIES MAY ALSO BE ADDED , EITHER WHOLE OR BROKEN,
IN SUCH QUANTITIES THAT , TOGETHER WITH THE GROUND HAZELNUTS , THEY
DO NOT EXCEED 60 % OF THE TOTAL WEIGHT OF THE PRODUCT ;

1.20 COUVERTURE CHOCOLATE



CHOCOLATE CONTAINING A MINIMUM OF 31 % OF COCOA BUTTER AND 2,5 % OF
DRY NON-FAT COCOA SOLIDS ; IF COUVERTURE CHOCOLATE IS DESCRIBED AS "
DARK COUVERTURE CHOCOLATE " IT SHALL CONTAIN A MINIMUM OF 31 % OF
COCOA BUTTER AND 16 % OF DRY NON-FAT COCOA SOLIDS ;

1.21 MILK CHOCOLATE

THE PRODUCT OBTAINED FROM COCOA NIB , COCOA MASS , COCOA POWDER OR
FAT-REDUCED COCOA POWDER AND SUCROSE , FROM MILK OR MILK SOLIDS
OBTAINED BY EVAPORATION , WITH OR WITHOUT ADDED COCOA BUTTER , AND
CONTAINING , WITHOUT PREJUDICE TO THE DEFINITIONS OF MILK CHOCOLATE
VERMICELLI , GIANDUJA NUT MILK CHOCOLATE AND COUVERTURE MILK
CHOCOLATE :

- A MINIMUM TOTAL DRY COCOA SOLIDS CONTENT OF 25 % INCLUDING AT LEAST
2,5 % OF DRY NON-FAT COCOA SOLIDS ;

- AT LEAST 14 % OF MILK SOLIDS OBTAINED BY EVAPORATION , INCLUDING AT
LEAST 3,5 % OF BUTTER FAT ;

- NOT MORE THAN 55 % OF SUCROSE ;

- AT LEAST 25 % OF FAT ;

THESE PERCENTAGES TO BE CALCULATED AFTER THE WEIGHT OF THE
ADDITIONS PROVIDED FOR IN PARAGRAPHS 5 TO 8 HAS BEEN DEDUCTED ;

1.122 MILK CHOCOLATE WITH HIGH MILK CONTENT

THE PRODUCT OBTAINED FROM COCOA NIB , COCOA MASS , COCOA POWDER , OR
FAT-REDUCED COCOA POWDER AND SUCROSE , FROM MILK OR MILK SOLIDS
OBTAINED BY EVAPORATION , WITH OR WITHOUT ADDED COCOA BUTTER , AND
CONTAINING :

- A MINIMUM TOTAL DRY COCOA SOLIDS CONTENT OF 20 % INCLUDING AT LEAST
2,5 % OF DRY NON-FAT COCOA SOLIDS ;

- AT LEAST 20 % OF MILK SOLIDS OBTAINED BY EVAPORATION , INCLUDING AT
LEAST 5 % OF BUTTER FAT ;

- NOT MORE THAN 55 % OF SUCROSE ;

- AT LEAST 25 % OF FAT ;

THESE PERCENTAGES TO BE CALCULATED AFTER THE WEIGHT OF THE
ADDITIONS PROVIDED FOR IN PARAGRAPHS 5 TO 8 HAS BEEN DEDUCTED ;

1.23 MILK CHOCOLATE VERMICELLI , MILK CHOCOLATE FLAKES

MILK CHOCOLATE IN THE FORM OF GRANULES OR FLAKES , HAVING A MINIMUM
TOTAL DRY COCOA SOLIDS CONTENT OF 20 % AND A MINIMUM FAT CONTENT OF
12 % INCLUDING AT LEAST 3 % OF BUTTER FAT , AND NOT MORE THAN 66 % OF
SUCROSE ;

1.24 GIANDUJA ( OR ONE OF THE DERIVATIVES OF THE WORD " GIANDUJA ") NUT
MILK CHOCOLATE

THE PRODUCT OBTAINED FIRSTLY FROM MILK CHOCOLATE HAVING A MINIMUM
CONTENT OF 10 % OF MILK SOLIDS OBTAINED BY EVAPORATION , AND
SECONDLY FROM FINELY-GROUND HAZELNUTS IN SUCH QUANTITIES THAT 100 G
OF THE PRODUCT CONTAIN NOT LESS THAN 15 G AND NOT MORE THAN 40 G OF
HAZELNUTS . ALMONDS , HAZELNUTS AND OTHER NUT VARIETIES MAY ALSO BE
ADDED , EITHER WHOLE OR BROKEN IN SUCH QUANTITIES THAT , TOGETHER
WITH THE GROUND HAZELNUTS , THEY DO NOT EXCEED 60 % OF THE TOTAL
WEIGHT OF THE PRODUCT ;

1.25 COUVERTURE MILK CHOCOLATE

MILK CHOCOLATE HAVING A MINIMUM CONTENT OF 31 % OF FAT ;

1.26 WHITE CHOCOLATE



THE PRODUCT FREE OF COLOURING MATTERS , OBTAINED FROM COCOA BUTTER
, SUCROSE , MILK OR MILK SOLIDS OBTAINED BY EVAPORATION , AND
CONTAINING :

- AT LEAST 20 % OF COCOA BUTTER ;

- AT LEAST 14 % OF MILK SOLIDS OBTAINED BY EVAPORATION , INCLUDING AT
LEAST 3,5 % OF BUTTER FAT ;

- NOT MORE THAN 55 % OF SUCROSE ;

THESE PERCENTAGES TO BE CALCULATED AFTER THE WEIGHT OF THE
ADDITIONS PROVIDED FOR IN PARAGRAPHS 5 TO 8 HAS BEEN DEDUCTED ;

1.27 FILLED CHOCOLATE

WITHOUT PREJUDICE TO THE PROVISIONS APPLICABLE TO THE FILLING USED ,
THE FILLED PRODUCT - EXCEPTING FLOUR CONFECTIONERY OR BISCUIT
PRODUCTS - THE OUTER PART OF WHICH CONSISTS OF CHOCOLATE , PLAIN
CHOCOLATE , GIANDUJA NUT CHOCOLATE , COUVERTURE CHOCOLATE , MILK
CHOCOLATE , MILK CHOCOLATE WITH HIGH MILK CONTENT , GIANDUJA NUT
MILK CHOCOLATE , COUVERTURE MILK CHOCOLATE OR WHITE CHOCOLATE
AND CONSTITUTES AT LEAST 25 % OF THE TOTAL WEIGHT OF THE PRODUCT ;

1.28 A CHOCOLATE

THE PRODUCT IN SINGLE-MOUTHFUL SIZE , CONSISTING EITHER :

- OF FILLED CHOCOLATE , OR

- OF A COMBINATION OF CHOCOLATE , PLAIN CHOCOLATE , GIANDUJA NUT
CHOCOLATE , COUVERTURE CHOCOLATE , MILK CHOCOLATE , WITH HIGH MILK
CONTENT , GIANDUJA NUT MILK CHOCOLATE , COUVERTURE MILK CHOCOLATE
OR WHITE CHOCOLATE IN CONJUNCTION WITH OTHER EDIBLE SUBSTANCES , IN
SO FAR AS THE CHOCOLATE PARTS ARE CLEARLY VISIBLE AT LEAST PARTIALLY
, AND CONSTITUTE AT LEAST 25 % OF THE TOTAL WEIGHT OF THE PRODUCT OR ,
OF A MIXTURE OF CHOCOLATE , PLAIN CHOCOLATE , COUVERTURE CHOCOLATE ,
MILK CHOCOLATE , MILK CHOCOLATE WITH HIGH MILK CONTENT , OR
COUVERTURE MILK CHOCOLATE AND OTHER EDIBLE SUBSTANCES , EXCEPTING,
- FLOUR OR STARCHES

- WITHOUT PREJUDICE TO ARTICLE 14 (2) (A ), FATS OTHER THAN COCOA
BUTTER AND MILK FATS

PROVIDED THAT THE CHOCOLATE PRODUCTS CONSTITUTE AT LEAST 25 % OF
THE TOTAL WEIGHT OF THE PRODUCT .

2. COCOA BEANS , COCOA NIB , COCOA DUST , COCOA MASS , COCOA PRESS CAKE
, FAT-REDUCED COCOA PRESS CAKE , EXPELLER COCOA PRESS CAKE , COCOA
POWDER AND FAT-REDUCED COCOA POWDER MAY BE ALKALIZED ONLY BY ONE
OR MORE OF THE FOLLOWING PRODUCTS : ALKALINE CARBONATES , ALKALINE
HYDROXIDES , MAGNESIUM CARBONATE , MAGNESIUM OXIDE , AMMONIA
SOLUTIONS , PROVIDED THAT THE AMOUNT OF ALKALIZING AGENT ADDED ,
EXPRESSED AS POTASSIUM CARBONATE , DOES NOT EXCEED 5 % OF THE WEIGHT
OF THE DRY DEFATTED MATTER .

A QUANTITY OF CITRIC ACID OR TARTARIC ACID NOT EXCEEDING 0,5 % OF THE
TOTAL WEIGHT OF THE PRODUCT MAY BE ADDED TO THE PRODUCTS THUS
TREATED .

IF THE PRODUCT HAS BEEN TREATED AS DESCRIBED ABOVE , ITS ASH CONTENT
SHALL NOT EXCEED 14 % OF THE DRY DEFATTED MATTER .

3.(A)COCOA BUTTER MAY BE TREATED BY THE FOLLOWING PROCESSES ONLY

i FILTRATION , CENTRIFUGING AND OTHER PHYSICAL PROCESSES COMMONLY
EMPLOYED FOR THE PURPOSE OF DEMUCILAGINATION ;



- TREATMENT BY SUPER-HEATED STEAM UNDER VACUUM AND OTHER PHYSICAL
PROCESSES COMMONLY EMPLOYED FOR THE PURPOSE OF DEODORIZATION .

(B ) FOR REFINED COCOA BUTTER THE FOLLOWING ARE ALSO PERMISSIBLE :

- TREATMENT BY AN ALKALINE WASH OR SIMILAR SUBSTANCE COMMONLY
EMPLOYED FOR THE PURPOSES OF NEUTRALIZATION ;

- TREATMENT WITH ONE OR MORE OF THE FOLLOWING SUBSTANCES :

- BENTONITE ,

- ACTIVE CARBONS,

- OTHER SIMILAR SUBSTANCES COMMONLY EMPLOYED AS A DECOLORANT .

4 . THE PRODUCTS LISTED IN PARAGRAPH 1 MAY CONTAIN INSTEAD OF SUCROSE

- CRYSTALLIZED GLUCOSE ( DEXTROSE ), FRUCTOSE , LACTOSE OR MALTOSE
AMOUNTING TO A TOTAL OF 5 % OF THE TOTAL WEIGHT OF THE PRODUCT ,
WITHOUT IT BEING NECESSARY FOR THIS TO BE STATED ;

- CRYSTALLIZED GLUCOSE ( DEXTROSE ) IN A PROPORTION OF MORE THAN 5 %
BUT NOT OVER 20 % OF THE TOTAL WEIGHT OF THE PRODUCT . IN THIS CASE THE
NAME OF THE PRODUCT SHALL BE ACCOMPANIED BY THE DECLARATION " WITH
CRYSTALLIZED GLUCOSE " OR " WITH DEXTROSE " .

5.(A)FOODSTUFFS HAVING A FLAVOURING EFFECT , NATURAL FLAVOURING
SUBSTANCES AND SYNTHETIC OR ARTIFICIAL FLAVOURING SUBSTANCES THE
CHEMICAL COMPOSITION OF WHICH IS IDENTICAL TO THAT OF THE PRINCIPAL
ELEMENTS OF NATURAL FLAVOURING SUBSTANCES ( WITH THE EXCEPTION OF
FLAVOURING PREPARATIONS SUGGESTING THE TASTE OF NATURAL CHOCOLATE
OR MILK FAT ), AND ETHYL VANILLIN MAY BE ADDED TO COCOA MASS , TO THE
VARIOUS KINDS OF COCOA POWDER , CHOCOLATE AND MILK CHOCOLATE , TO
WHITE CHOCOLATE AND TO CHOCOLATES .

( B) WITHOUT PREJUDICE TO THE PROVISIONS OF PARAGRAPH 7, A
DECLARATION OF THIS ADDITION SHALL ACCOMPANY THE NAME OF :

- COCOA MASS , COUVERTURE CHOCOLATE AND COUVERTURE MILK
CHOCOLATE ;

- THE VARIOUS KINDS OF COCOA POWDER , CHOCOLATE AND MILK CHOCOLATE
APART FROM COUVERTURE CHOCOLATE , AND WHITE CHOCOLATE , WHEN THE
TASTE OF THE FOODSTUFF HAVING A FLAVOURING EFFECT OR OF THE
FLAVOURING SUBSTANCE IS THE PREDOMINANT ONE .

THIS DECLARATION SHALL BE MADE :

- WHERE A FOODSTUFF HAVING A FLAVOURING EFFECT IS EMPLOYED , BY
GIVING ITS NAME ,

- WHERE FLAVOURING SUBSTANCES OTHER THAN ETHYL VANILLIN ARE
EMPLOYED , BY ADDING TO THE NAME THE STATEMENT " ... TASTE" OR " ...
FLAVOUR " WITH THE NAME OF THE SUBSTANCE IN CHARACTERS OF EQUAL SIZE
, ANY REFERENCE TO A NATURAL SOURCE SHOULD BE RESTRICTED TO NATURAL
FLAVOURING SUBSTANCES,

- WHERE ETHYL VANILLIN IS EMPLOYED , BY THE STATEMENT " WITH ETHYL
VANILLIN " OR " ETHYL VANILLIN FLAVOUR " .

6 . TECHNICALLY PURE VEGETABLE LECITHIN WITH A PEROXIDE LEVEL (
EXPRESSED IN MILLIEQUIVALENTS PER KG ) NOT EXCEEDING 10, MAY BE ADDED
TO THE PRODUCTS LISTED IN PARAGRAPH 1 EXCEPT COCOA NIB .

THE NAME OF THE PRODUCT SHALL BE ACCOMPANIED BY A DECLARATION OF
THIS ADDITION AND ITS PERCETAGE , EXCEPT WHEN LECITHIN IS ADDED TO THE
VARIOUS KINDS OF CHOCOLATE REFERRED TO UNDER HEADINGS 1.16 TO 1.28 .



PRODUCTS LISTED IN PARAGRAPH | MAY NOT CONTAIN MORE THAN 0,5 % OF
THEIR TOTAL WEIGHT OF PHOSPHATIDES ; HOWEVER , THIS PERCENTAGE SHALL
BE INCREASED TO 1 % FOR THE VARIOUS KINDS OF COCOA POWDER , MILK
CHOCOLATE WITH HIGH MILK CONTENT AND CHOCOLATE FLAKES , AND TO 5 %
FOR THE VARIOUS KINDS OF COCOA POWDER INTENDED FOR PRODUCTION OF
INSTANT PREPARATIONS , IN SO FAR AS THE PROVISIONS RELATING TO THEM
ALLOW AND PROVIDED THAT THIS PURPOSE IS INDICATED ON THE PACKINGS
AND IN COMMERCIAL DOCUMENTS .

7.(A) WITHOUT PREJUDICE TO ARTICLE 14 (2 ) ( A), EDIBLE SUBSTANCES , WITH
THE EXCEPTION OF FLOUR AND STARCHES AND OF FATS AND FAT
PREPARATIONS NOT DERIVED EXCLUSIVELY FROM MILK , MAY BE ADDED TO
CHOCOLATE , PLAIN CHOCOLATE , COUVERTURE CHOCOLATE , MILK
CHOCOLATE , MILK CHOCOLATE WITH HIGH MILK CONTENT , COUVERTURE
MILK CHOCOLATE AND TO WHITE CHOCOLATE .

THE AMOUNT OF THESE SUBSTANCES , IN RELATION TO THE TOTAL WEIGHT OF
THE FINISHED PRODUCT , MAY NOT BE :

(1) LESS THAN 5 % OR MORE THAN A TOTAL OF 40 % IF ADDED IN CLEARLY
VISIBLE AND SEPARABLE PIECES ;

(11) MORE THAN A TOTAL OF 30 % IF ADDED IN A FORM WHICH IS FOR
PRACTICAL PURPOSES INDISCERNIBLE ;

(111 ) WITHOUT PREJUDICE TO (1) ABOVE , MORE THAN A TOTAL OF 40 % , IF THEY
ARE ADDED BOTH IN CLEARLY-VISIBLE AND SEPARABLE PIECES AND IN A FORM
WHICH IS FOR PRACTICAL PURPOSES INDISCERNIBLE .

(B) A DECLARATION RELATING TO THE EDIBLE SUBSTANCES ADDED SHALL
ACCOMPANY THE NAME OF THE CHOCOLATE PRODUCTS REFERRED TO UNDER (
A).

SUCH A DECLARATION SHALL HOWEVER , BE PROHIBITED IN RESPECT OF THE
FOLLOWING :

(1) MILK AND MILK PRODUCTS WHEN THE FINISHED PRODUCT IS NOT MILK
CHOCOLATE , MILK CHOCOLATE WITH HIGH MILK CONTENT OR COUVERTURE
MILK CHOCOLATE ;

(11) COFFEE AND SPIRITS , WHEN THE AMOUNT OF EACH OF THESE SUBSTANCES
IS LESS THAN 1 % OF THE TOTAL WEIGHT OF THE FINISHED PRODUCT ;

(111 ) OTHER EDIBLE SUBSTANCES , INCORPORATED IN A FORM WHICH IS FOR
PRACTICAL PURPOSES INDISCERNIBLE , WHEN THE AMOUNT OF EACH OF THESE
SUBSTANCES IS LESS THAN 5 % OF THE TOTAL WEIGHT OF THE FINISHED
PRODUCT .

(C) IN THE CASE OF FILLED CHOCOLATE AND CHOCOLATES , THE ADDED EDIBLE
MATTER REFERRED TO IN PARAGRAPH ( A ) SHALL NOT BE INCLUDED IN THE
CHOCOLATE PRODUCT PARTS , WHICH , PURSUANT TO HEADINGS 1.27 AND 1.28 ,
MUST REPRESENT AT LEAST 25 % OF THE TOTAL WEIGHT .

8 . CHOCOLATE , PLAIN CHOCOLATE , MILK CHOCOLATE , MILK CHOCOLATE
WITH HIGH MILK CONTENT , WHITE CHOCOLATE , FILLED CHOCOLATE AND
CHOCOLATES MAY BE PARTIALLY COATED WITH EDIBLE SUBSTANCES
REPRESENTING A MAXIMUM OF 10 % OF THEIR TOTAL WEIGHT . IN THIS CASE :

( A) THE UPPER LIMITS OF 40 % AND 30 % FIXED IN PARAGRAPH 7 (A ) AND (B)
SHALL INCLUDE THE COATING SUBSTANCES ,

( B) THE LOWER LIMIT OF 25 % FIXED FOR THE CONTENT OF VARIOUS KINDS OF
CHOCOLATE IN FILLED CHOCOLATE AND IN CHOCOLATES SHALL RELATE TO
THE TOTAL WEIGHT OF THE PRODUCT , COATING INCLUDED .

ANNEX II



SPECIAL MEASURES AFFECTING THE NEW MEMBER STATES

1 . NOTWITHSTANDING ARTICLE 2 OF THIS DIRECTIVE , IRELAND SHALL BE
EXEMPT FROM APPLYING TO PRODUCTS MARKETED IN ITS TERRITORY THE
PROVISIONS LAID DOWN IN ARTICLE 6 DURING THE WHOLE PERIOD FOR WHICH
THE UNITS OF WEIGHT LEGALLY USED IN THAT COUNTRY AT THE TIME OF ITS
ACCESSION TO THE EUROPEAN ECONOMIC COMMUNITY REMAIN AUTHORIZED .
2. ( A)NOTWITHSTANDING ARTICLE 2 OF THIS DIRECTIVE , THE NEW MEMBER
STATES MAY , UNTIL 31 DECEMBER 1977 , APPLY TO THE PRODUCTS MARKETED
IN THEIR TERRITORY NATIONAL LAWS , IN FORCE AT THE TIME OF THEIR
ACCESSION TO THE EUROPEAN ECONOMIC COMMUNITY , AUTHORIZING THE USE
OF

- PHOSPHORIC ACID AS A NEUTRALIZING AGENT IN COCOA PRODUCTS
ALKALIZED IN ACCORDANCE WITH THE PROVISIONS OF ANNEX I(2);

- FLAVOURING SUBSTANCES OTHER THAN THOSE REFERRED TO IN ANNEX I (5 ) (
A) IN THE COCOA AND CHOCOLATE PRODUCTS REFERRED TO IN THAT
PARAGRAPH ;

- POLYGLYCEROL POLYRICINOLEATE , SORBITAN MONOSTEARATE , SORBITAN
TRISTEARATE , POLYOXYETHYLENE ( 20 ) SORBITAN MONOSTEARATE AND
AMMONIUM SALTS OF PHOSPHATIDIC ACIDS IN THE COCOA AND CHOCOLATE
PRODUCTS REFERRED TO IN THE FIRST SUBPARAGRAPH OF ANNEX I (6).

( B ) PURSUANT TOT HE PROCEDURE LAID DOWN IN ARTICLE 100 OF THE TREATY
, THE COUNCIL ACTING ON A PROPOSAL FROM THE COMMISSION MAY , NOT
LATER THAN 1 JANUARY 1978 , ADD TO ANNEX I THE SUBSTANCES REFERRED TO
UNDER (A).

A DECISION TO INCLUDE THESE SUBSTANCES IN ANNEX I MAY BE ADOPTED
ONLY IF SCIENTIFIC RESEARCH HAS ESTABLISHED THAT THEY ARE NOT
HARMFUL TO HUMAN HEALTH AND IF THEIR USE IS NECESSARY ON ECONOMIC
GROUNDS .



