TITLE XVIII

CONFECTIONERY AND SIMILAR PRODUCTS

Paragraph I.  Sugar confectionery

Article 395 – Confectionery products are preparations presented in various ways and consistencies containing natural sugar as basic or predominant material, with or without added honey, milk, fat, natural or processed fruit, seeds, or other ingredients and authorized additives.

Paragraph II. Cocoa and chocolate products

Article 396 – Cocoa seed or cocoa grain is the sound and clean seed of  Theobroma cacao L, after being fermented and dried.  Product shall contain not more than 8% moisture, 12% husk, and no insects or insects under evolution.

Article 397 – Cocoa or powdered cocoa is the product obtained from pulverizing cocoa cake.  Product shall contain not more than 8% moisture and 5% husk or extraneous matter, expressed in dry matter devoid of fat.  If fat content is 10% or more, item shall be named “natural powdered cocoa”; if less than 10% item shall be named “powdered non-fat cocoa.”

Article 398 -  Chocolate is the homogeneous product obtained from the appropriate manufacturing process for cocoa material, which may be combined with dairy products, sugar, and/or sweeteners, emulsifiers, and/or flavorings. Product shall contain not less than 20% cocoa solids, at least 18% whereof shall be cocoa butter.  Other alimentary ingredients may be added to a limit of 40% of total weight of  finished product.

Article 399 – Chocolate substitute is the product where cocoa butter is partly or totally replaced by vegetable fat, other chocolate ingredients being the same.  Product shall contain not less than 3% non-fat cocoa solids, not more than 3% moisture.



Substitute milk chocolate shall contain not less than 12% non-fat milk solids and substitute white chocolate shall contain not less than 4% cocoa butter.  The label of such products shall clearly state: Chocolate flavor.

ARTICLE 400.- Sweetened powdered cocoa is the product obtained from cocoa in powder form, with the addition of sugar and destined to be dissolved in water or milk. It should contain a maximum of 65% sugar and minimum of 20% cocoa solids. It can have additions of powdered milk or other ingredients and permitted additives, it should not contain coloring.

Paragraph III. Powder products for making desserts and soft drinks

 Article 401 – The generic name of powder product for making desserts and beverages applies to powdered or granulated products that if dispersed in water and/or milk allow the appropriate preparations to be obtained (jellies, flans, puddings, soft drinks, and others).

Replacement

Article 402 – Powder for making jelly desserts is composed of various mixes of jelly and sugar or authorized sweeteners, with or without added acidulating agents, flavorings, dyes, and other authorized ingredients hereunder. Maximum moisture content shall  be 5%.  When authorized thickeners or hydrocolloids other than animal gelatin are used, the words “gelatin of vegetable origin” shall be stated on the  label, notwithstanding the required listing of specific of the constituting thickeners or hydrocolloids.
Replacement

Article 403 – Gelatin used in processing desserts shall be obtained from selective hydrolysis of collagen, main structural protein of the skin, connective tissue, and bones of healthy animals.  Product shall comply with FAO/WHO identity and purity standards.

Article 404 – Powders for preparing instant soft drinks or beverages are composed of sugar mixes or sugar and authorized sweetener mixes, acidulating agents, flavorings, dyes, with or without added clouding agents and other ingredients.



Such powders shall contain:

a) Not more than 5% moisture at packing, 

b) not more than 2% ash, except soft drinks sweetened with authorized non-nutritional sweetener mixes only.

c)  Minimum percentage of 85% of total sugar in weight of the final product, expect for the instant refreshments or beverages in powder form, in wich all sugar has been changed by non nutritional sweetners.

Article 405 – Sweetener labeling on such products shall adhere to the requirements under Title III Nutritional Additives above.

