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INTERNATIONAL STANDARD

ISO 2291-1972 (E)

Cocoa beans — Determination of moisture content
(routine method)
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6 PROCEDURE

6.1 Preparation of sample

Carefully mix the final lot sample (labora
obtained by the method specified in 1SO 2292

By successive reductions) of the mixed

approximately 10 g @f “cocoa beans. Crush
roughly in the mottar (5.1}, within 1 min
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6.2 Test portion

Tare the empty dish (5.3) and its lid, drieg
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the quantity of beans prepared as described in

Cover the dish with its lid and weigh td
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6.3 Determination

Place the dish {5.3) containing the test portid
(5.2) at 103+ 2 °C, on its lid. Keep it there
taking care not to open the oven. At the end

remove the dish, cover it immediately with its
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Carry out two determinations each on a qua

htity of beans

the conditions of the test, or of glass, with at least 35 cm?2
effective surface (for example minimum diameter 70 mm)
and 20 to 25 mm deep.

5.4 Desiccator, containing an effective desiccant.

5.5 Analytical balance.

1) At present at the stage of draft.

which has been treated individually : crushi
test portion and drying.

6.4 Note on procedure
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determination shall be carried out as rapidly as possible,
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