TRANSLATION UNOFFICIAL

NOTIFICATION OF PUBLIC HEALTH MINISTRY

No. B3 (1984)
ke : Chocolates

By wirtua of Secticn 5 and Section & (3) (4) (5} (B8) (B) and (10) of the

Food Act B.E. 2522 (1979}, the Minister of Publi¢ tealth hereby issuas
g notificacion as follows :

Ho. 1 Chocolate is a food wnich is specified to have che followipg quality

standards.
Ho. 2 Chocolates as per No. L are definad as !

(1) Chocolates are products manufacturad from cocoa beans from which
tha husk has baen removed, of cocca nibs, cocoa ==ss, COCOA

press cake, cocta powder, or dafatted cocoa powder with the
possible addition of cocoa butter, flavours, taste andfotr

other ingredients as per No. 9, to be distinguished as follows:

(a) UNSWEETENED CHOCOLATE peans chocolata without sugar and
with & standard qualicy as per (1) of cable in No. 4.

(b) CEOCOLAIE means chocolzte with sugar and wich a standard
guslicty as per (2) of table in No.5.

(e} COUVERIURE CHOCOLATIE means chocolezte with sugar and with

s standard gualicy as par (3) of table in Mo, &, suitable
for govaring foods. f

(d) SWEET (PLAIX) CHOCOLATE =eans chocolata wicth sugar, and
with & standard qualicy 3s par (4) of cable in KHo. &.

{(a2) MILX CHOCOLATE means chocolate wich sugey, milk solids,
and wich a scandard qualicy =3 per (5) of cable in ¥o. 4.

(£) MILX COUVERTURE CHOCOLATE means chocolace wich gugar,
milk solids and with a standard quality as per (&) of
tabla in No. & suitable for covaring foods.

(g) HiL¥ CHOQCOLATE WITH EIGH MILX CONTIENT means chocoplaca

with sugar, milk solids and with a standacd oualicy ag mer
{7) of table in No. &.

(k) SKIMMED MILK CHOCOLATE maans chocolate with sugar, skiawed
milk solids and with a standacd qualicy as per (B) of
table in Ho. 4.

(i) SEIMMED MILY COUVERTURE CHOCOLATE =eans chocolate with sugar,
skiemed milk solids and with a standard quality as per (9)
of table in So. 4 suiceble for covering fobds.

~ {J) CREAM CHOCOLATE means checolate with sugar, milk cream

sallds and wich a standacrd qualicy as per (10) of cable
in No.5.



(k} CHOCOLATE NVEZMICELLI weans chocalarce with sugar

and
wich & sctandare zuality as per (11 ef table im idle. 4,
(1) CHOCOLATE TLAKES weans chocolate wikth sugar and wich a

scandard qualitvy as per {lZ) of takle in Ko. &.

tm) HILK CH®CCLATE VERMICLELLI means checolate with segar,

milk =zolide and with a scandard guality =s per (13) of
table i Ha. 4.

{n} HILE CHOCOLATE FLAKES means chocolate w
golids and with & standard quallicy as o
fn No. 4.

ith sugar, milk
er (14) of table

This meant including of the chocolate which other fat ars used

as subszitutfon for some part of cocom bulter inm quantfty ob=
Lairn from FDA aporoval.

-~
{2) FLAVOURED CHOCOLATE means cheocolate as pec(l){a} cto (i)

which contains cercain flavours as per Mo. 10 added in the
caorreck amounts.

(1) COMPCSITE CHOCOLATE ueans chocolsre as per (1) (a) co {5} er

Ho. {2) which has snother csmposiclon which is net bharwful [er
healti.

it musc nalb concain Elour or Eat excepl che flaur and
Est which are parc of the chocolats compositian (3).

{4} FILLED CHRUCOLATE means produccs ceverad with chocolite ng per
NO. (1}{a) to {3} or (2) or (2). This does not include sweecs thac
use flour as main ingredient.

(53) WHITE CYECCLATE meens products manufacltured fras cacoa buccer,
milk pewder amd sugar which arae srocessed o make thew an hawmcganous
creducs, and which say contain [lavours andfevr echer ingredieats

g waw Na o oom
- - Eel D RS

Chocwlate as per Mo. I must respecr the Following guality scandapds ;

w1y Have the Elavour and tasce of chac cypical chocolate.
4] Be Erees of micro-organisms.

(3) Hust not copocain noilisonous MACCers I10M Micro—orsednisas of
1 L=

ocher mztczrs in &4 quantity il may be dangércus to healin.
q b Z

(4) Mus: not coccain more chan lg of melds for checolata as par
No. 2 ‘

{5) Bot cantain synthecic sweertenars.

{&) Mo colour may be added in chocclate as per Mo, 2 {1} HWo. 2 (2)
& Ho. & (3)

1} Contaminants may NocC-excsad

fa) Avsenic

®

0.3 mgfl kg Ecr checolate under ¥o. 2{1} (L) co (m),
Mo 2L aod Bo. 205

L mg/1 kg for chocolace under Mo. 2(1l) (a), No. 2(1)

Y and



g

No.

=

Lo

(b} Copper

15 mg/l kg for chocolate under Mo. 2(i) (®) to {n},
¥o. 2(2) and No. 2{5)

20 mg/l kg for chocolzca under 2 (3) and 2 (4)
30 mzfl kp for chocolate undar 2 (1) (a)

(e) Lead
1 mg/l kg far chocolate undar Na. 2

apart from quality standards as per No. 3, chocolate as per No. 2(1)
Zust sazisly che following standards : sae table in annax

Apart Zro= cocplying with qualicy standards as per No. 3 and in (1)

to (10) of cable in No. &, FLAVOURED CHOCOLATE as per No. 2(2)
must follow chese standards :

(1} Chocolate chat has a coffas flavour, wmust not contain less than

L.5% oy waight of real coffes or pot less than 0.5% by weighe
of inscant coffea powder.

(2) Chocolate wich ocher flavours musc contain thesa flavours {n
sufficient quancicy.

COMPOSLTE CHOCOLATE as pec No. 2(3), apart Erom following scandards
48 per Ko. 3 znd as (1) to (10), must follow these scandards :

(1) Contain noc less than 6J% by welght chocolzate as per 2(1) (a) to
Na. 2 {1} (j)

(2) Other ingradients =2y not be dangercus to health and may not
include flour and fac.

{3} Octher ingrediencs

{a) Kot exceeding 40X, by welght in case added ingredients are
nonhomagans s,

(b) Mot exceeding 30X, by weight in case added ingredients are
hemogenous with chocolate(?)

(€) As per FDA approval in czse chocolace added fngredients zra
homcgenous and non homogenous with chocolace

Filled chacoalte as per ¥o. 2(&), apact from following standards

4% pec ¥o. 3, and as Ne. 4(1) co (10), musc respect following
gtandards

(1) Heve not less than 40X by weisht chocolate ss per No. 2{1) {a) to
() or chocolate as per No. 2(2) or 2(3)

(2) The =materials chat are covered by chocolace musc follow gqualiry

SCandacds of the respective FDA notifications or obtain FDA
approval .



Xo. & Cbocolate zs per No. 2(5) apart froam followiang stardazds as per
No. 2 qmust: nzve followlag duality stdndagds :-

(1) €ontain act less taan 20X by wecight cocoa butter, calculated
in éry ®asis.

(2) Contain nmoc less chan 2.5% by weigcht Milk Fat, calculated in
dry ocasis,

~
e
~s

Coazain woc less than L0.5% by weight fat Igee wilk solid,
caleuiaced fn dxy basis.

(&) Concain not moTe than 53% by waight sugar.

No. 9 Chocolate 235 per ¥o. 2 (a} to (m) may contain other ingredients
as followiag :

(E) & sndll gquantity of spices ar salis.

(2) Une or wore Fraccionsof fyllceresa milk sewder in quancity not
exceeding 5% %y weight, calculzitz 3n dry basis, #a especially

(z) Choecolzte zs per ¥o. 2{1} (2) (&) (o) &) (K) (D
(p) Chocolace s ger to. 2(5)
Xo.18 Chocoiactes as Ter No. 2 may contain food additives of the type
and up o the quantities lisced ®elcw excep:i for synthetic <{lavouvriag

z2eenss of chocolate zad milk which imitata the naturai ones fer wilk
add syothetic choczlzce Zl=vouv



PURBOSES

FOOD ADDITIVES MAXIMIM QTY TYPE OF CHBOCOLATES
G/ EG
EMULSIFIERS | A) Ediele fatty scids of 15 Far chocolate asg per
mwono and diglyceride No. 2(1)} and No. 2(2)}
and Ne. 2(5)

B) Lecithin 5 of For chocolace as per
non selubie | Ma. 2(1) (a) eo {4).
in acatece Faor chocol=ce as per

¥a. 2{1) (k) ca (n)
and Ko. 2(5)
C) Acsonium Salt of 7 For chocolate as per
Phosphatidic Acid (2) He. 2(1} (a) te ()
| and Mo. 2(5}
| D) Polyglycerol 5 For chocolate as per
Polyricinolefic (Acid?] Ho. 2{1) {a) co {n)
and Xo. 2(5)

E) Borbitan Monostearaca L0 for checolate as per

Ra. 2(1) (a) to (n)
| and Mo. 2(3)

F) Sorbican Tristeacate 10 For chocolate as par
wa. 2{1) (a) o (n)
and Ho. 2Z(5)

L) Polyoxyechylene (20) 10 for chocolate as per

Sorbiten Monestesrate | Emulsifiers | No. 2(1) (a) te (n)

ag per (A) | and No. 2(5)
co (G)

| alona or

| sever=zl
Legether
hut not
owvar 15

FLAVOURS A) Vamilla Seall qcy For chocolate Mo, 2(1}

for flavour | ¥o. 2{2) znd Ne. 2(5)
ad justing

B) Echvl Vanillin Small gty | For checolace No. 2{(1} |
| for flevour | Ko. 2(2) and No. 2(53)
adjusting

C) Hatural & Synthetic Small gty For chocolata Mo. 2(1),

flavours as per FOA for flavour | Ne. 2{2) and Ne. 2(3)

approval

adjuscing




Sa. 11 Containers for chocolates as per Ne. 2, must follow Ministry of

Public Health Motifications Re Concalners,

Ho. 12 Label design of chocolate as per No. 2, must follow Ministry of
Fublic Health Notification Ho. 88 (1982) Re lsbel dated 29th April
1982 excopt No. 3, 12, 14.

No. 13 Unlass excepted by FDA : Chocolate labels as per ¥o. 2 vhich are sold
directly to consumers must have decails in Thai, vhich sight be
accompanied by another language, as follows
{l) Mame of chocolate
(2) Mame and address of marufaccurer or of cha parson packing the

food for distrisuzion; in casa of imporced food, country of
manufacturer shall also ba stated.
(3} Wet quantity of checelztz in the mecvic syscem ¢
(&) For powdered or dry or bar checelate, net waight shall be
sctated.
(b For liquid chocoizte, nec wolume shall be stated.
(e} For memi-solid chocolare, net welght or net volime shall be
stated.
(4) Essential ingredieats in declining parcentage by weight.
{3) Yonth and year of sanvfacture of date, day month and year of expiry
accompanied by che vord "Manufactured" or "Expircy”.
(6) Suggescion for scarage, if any
(7) "Direccions for use" if aav.
Chocolate labels with an arez of less than 35 square centimecars
need not shew the details in No. (3}, (&), (6) and {7} but must
ghow those on tha oguter packing of the chocolaces.

No. 14 The name of the chocolate must not lead to a misunderstanding ot
cEfend tha Thal culture or mislead consumers. It must be wricten
in concinuation and horizoncally and cthe size of the lectering
is to be about the same size and needs FDA approval.

No. 15

If a cradename 1e wvsed, ir mustc bear the following scatement undex
the name in accordingly for chocolata as per No. 2(1)

(1) Ungweetened Chocolate for product as per No. 2(1) (a)
(2) Chocolace for product as per No. 2(1) (b)
(3) Couvercure Chocolzce for product as per No. 2(1) (e) and in

casa of couverture chocolate containing not less than 16X by
waight cocoa wicheut fat by welght,calculaced {n dry basis



(4) Bweet {Flain) Chocolate for productc as per Ne. 2(1) (d)
(5} Milk Chocolace For product as par 2(1) (e}
(6) Couwverture Milk Chocolate for praduct as per No. 2(1) (£}

{7) Milk Chocolate by showing guantity of milk salids znd cocoa in

seccentage under Che name of chocolate far product as per
Mo. 2(1) (g)

{8} Skimmed Millk Chocolate for productc as per Mo, 2(L) (h)

(%) Skimmed Miik Couvertura Chocolate for product as per No. 2(1) (i)
(10) Creasm Chocelate for product as per No. 2(1) (j)

(11} Chocolare Vermicelli for product as per HNo. Z(L) (k)

(12) Chocolate Flakes fer producc as par Me. 2(1) (1)

{13) Milk Chosolate Vermicalli for product as per ¥o. 2(1)(m)

(14) ¥ilk Chocolzte Flzkes for product as per Wo. 2(1) {(n)

rzda naoe is usad, i muest bhesr che

No.lé Product as per Ne. 2Z{2) : 1f£
s ows 1

Statement undar the nama

— rr

z
fol.

3

{1} Chocolate......taste (indicece neme of nacural Elaveur uvsed)
for chocolete using natural flavour.

i<} Checolsre......flavour(indicate nzee oi synchecic flzwvour usec)
for chocolata usinz sypchazic flawour.

No.17 Products as per No. R2(3),L{Ef & trade mame is usad, must bear the statement
compasitse chocol

ate under the name apd mencliag Cype apd guentity of
ingrediants under che =mencionsd name.

Mo .18 Ercduco as pcr Mo Z2(5), 4f a tracde name is used, it must bear the
ol

scacement "checalare covered " {(type at material used).
No.i9 Predecc as par No. 5] iZ » crade naze is used, It mustc baay Che
stecemanc "Whits Choecolate'.

Ne.20 Product as per Mo. 2(1), ¥No. 2(2), No. 2(3) and Mo. 2(4) using QLHLI
fars in substirction of part of cocoa butcer: in czss a trade name is
supoliad, it must bear the statemencs as per Ho. 13, L&, 17 =nd 18
accordingly under the name and musc show the scacement of 'Usiog

X Eat subscitution £or cocoa butier {In the blank state
tyope and guantity of Fac) «ith siza of lattaring net smaller thap 5 mo;
¢olour must be contrasced with label background colout under that name.

=
1)

in the same packing and if crade name
ement "Assorced Cheocalzce” under cthe aame
& stagement showing the guanticy and Lype



Ho. 22

v

No. 25

In case the name of chocolate as per ¥o. 2 iz in another language,

the type of lattering in Thail musc noc be smaller than in this
other language.

Background colour of label and colour of che letcering sust be

concrasted, easily seen and cha leccer size proporciomate to
the size of l=hel.

Manufactured or imported goods which have chocolata as ingredient,
but of a qualicy that is not up to qualicy standards of this

notificacion, cannot uge the word "CHAOCOLATE" on any parc of
tEhe label ac all.

This Motificacion :

(1) Shall be enforced 90 days after the dace of fts publication
in cthe GCoverpoenc Cazaette.

(2) Manufacturers, rcers of chocolzates or of product vhich contsin
checelates a5 ingradiants,

including the licensee who possesses the cercificate of
registration for food according to che MPH Nocificatiom,

who manciactures, imporcs chocolatce oo products whieh contains
chocolate as an ingredient

befare ar cn the date of cthe anncuncement of this Nocificacion
te be c¢compulsory

who have prapared labels before the dace of compulsory

Zppiicaticn, must sudbalt for chanse within 90 days from the
dace of enforcamant of this Norific=rion

-~ those labelswhich do not comply wich it.

Afrer submission old labels can be usad uncil approval is

raceived or until the daca DA inforums ef the limit of using
these label:

Stock of ald labals may he used no mors than one year after Lbis
totificacien is anfarced

(Announced in the Govarnsant Gazecte oa December 12, 198%)

Bangkok, Januazy 30, 1885
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