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3.1
#ER  candy
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ERMER  hard candy
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EEBMER caramel candy
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FESHER aerated candy
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HBERHER gelatinous candy
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BREMER  chewing gum candy
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EFR#ER tablet candy
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FEPER  liquid candy
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T A%lf chocolate products
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IR AT AT i S 32 28 S5kl , 8 I sl as i a] m] i) b CRl el Bl L n] Rl e ml Al f e sl nl g o A L EpE
FL R L B A IR 2 e T2 R R s AR A O LA I v T KUK AT A
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KAIATAIEETSE /1 dark chocolate with cocoa butter alternatives
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KATAAESI5%E 1 milk chocolate with cocoa butter alternatives
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RATATAEE (KBK)I55E /1 white chocolate with cocoa butter alternatives
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KRATATAEIS T 1 &l S chocolate products with cocoa butter alternatives
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TEMAE  starch sugar
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WK EMHE  starch syrup
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KRB HELR  oligosaccharide syrup
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4.5
ZLHE &  milk products
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BERCWIR  gelatinizing substance
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4.7
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[ kU8 .GB/T 20705—2023,3.2]
4.9
A AT R cocoa cake
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A A[# cocoa powder
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fCFIATHE  cocoa butter alternatives
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L #E melting
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#& boiling
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HIEFE atmospheric boiling
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EZ#E vacuum boiling
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EHH caramelizing
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BRI re-crystallizing
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75 aerating
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EHL  granulating

HE by TR W ek il CAURE 1) 3
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MIERKE  shaping by stamping and pressing
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5.10

MR T shaping by casting into mould
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FI/&E drying
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EZ T vacuum drying
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HFT  freeze-drying
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F® () powder mixing
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5.15

M mixing of coating agents
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B4 coating
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# polishing
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5 refining
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5%  conching
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5.20

iR temperature control
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&1 enrobing
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#4L  maturation
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5.23

#IEK shortening

3 o 5% e 5 ORI A fuft 5 T2 ol A TR Jf 7 o 2
5.24

Jis  stuffed filling

W CREE o B R R R TS LA R A R,
5.25

Z5 & crystallization

R AR S5 IR e O 4 IR S 1 7

6 HfttARIE

6.1
JERERT AT E Y fat-free cocoa solids
5 58 Ty th AN AL 45 Al Al g B9 a] al H 4
(U5 .GB/T 19343—2025,3.10]

6.2
SRR E Y  total cocoa solids
15 g Jy vb ] ] il b 59 AT AT B A ER
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6.3

£33k silken

BE AL A AT 22 R RE
6.4

B elasticity

WERAZ A T AR IR L A0 136 2% J5 e B Ta] A g 1k
6.5

fEfE  brittle

WE I 32 40 T Ik ) W i P i
6.6

e sandy

W P 5 A AR D 5T £ FH A AR JR e 1
6.7

#1ME  chewiness

Wi AZ 51 J7 AR JEAB R &) i 54 1 7R I
6.8

&¥E  dissolving
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6.9

iBAh  graining

WER WK 53 J5 5 T WL T R W, R 4 i 4 .
6.10

Fh4X adhesion with wrapper

FER SR YRE IS,
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6.11
#52F adhering tooth
SR A NELI N 5 28 ARG E R IR
6.12
Bt melt
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6.13
#27& blooming
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6.14
ERG#THH  fat blooming
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Fb#EMTH  sugar blooming
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adhesion with wrapper
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caramelizing
chewiness

chewing gum candy
chocolate

chocolate products

+ 6.12

B IR R TR PR Y PR Y PR PP PP PP PR PYR PR TP RYPRPR

4.5

- 6.15
BB weevvneeernenneeenneenieee it e eee it eeeaeean e
DR AL, <veeeveerrneersnnssereennnenneeeisennseenans
A oo veerrerr i eee e e e e e e e
- 5.22
ZEJEAR wovveevrenrrnnnenneeeree et e e e e e
73 U
7950 -3 RO

6.6
5.6
4.1

6.3
3.4
3.4

- 3.5
L R

- 3.1
- 5.20

6.4

chocolate products with cocoa butter alternatives -

10

wE

el -3 < Ot
TR SR A oe v vreenrreennrreeen it eee it aae s
BEEE «oevveeeernneeenneeeiiieee it eeeseneee seeaes s e
BEJRAEER «oovvveeevrneeennneneiieeesiineeaneaeens

T veonneernnnenereennnannrneniaae e aee e e e
= 6.11
- 6.10

- 5.4
- 5.12
-+ 6.14
- 5.23

© 6.2

¥ 2F
TR

BEETH
g B 47
il Bk

BT E T e

-+ 5.21

3.9

- 4.3

3.2

- 3.2

5.8

6.11

-+ 6.10

3.6

=+ 6.13

5.2

- 3.1
- 3.5
-+ 5.5
< 6.7
- 3.8
- 3.1
- 3.15
- 3.20



GB/T 31120— X X X X

chocolate with cocoa butter alternatives sececeeeeceeetetttiiiiiiiiiiiiitctetetttetsttetstctscssssssssccccscses 3 16

COALIIME  ++++ervee nesnn een tee et ettt et b ettt et e ettt e ettt et e 516
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cocoa butter alternatives @00 000 000 000 000 000000 000 000 000 000 000 P00 000 00 000 00 00 000 00 00 00 S0s es see se e se e se0 00 see Bee 4.11
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COCOA POWMEE  ++++ervee s seennstnt ettt e bttt ettt ettt et e te et e et e nne st seeane s eeeane e 4]()

crisp candy P 3 4

CryStallIZAtiOn -+« «eeseeeeeseeaee oo e e e et e e e e e s e § D5
D

dark chocolate cccoceceeeeeeceteteteiaietitatsteeeteecttesetecetoteccocssssossscssssosecesocecscosssssossscsssssssscesase 3-12

dark chocolate with cocoa butter alternatives cecceeceeeteeeceeiitiitiiatinitiiitiitiieicetcicinccseccnecses 317

dlSSOlVlng e e eee 000 000 cee aen e e0s aee ceease see e ee e e cee eas see e eee eee ees see eee e0s see e0e ses eee c0s es ceeese seesesase s ane 6 8

E

elastlc]ty €06 0 0e 0 a0t 00 000 006 000 e 0 e s es eee e Bes 0 ee 0 e 06 06 S0 e S0 s S0 e eee S0 0 eee 0e 006 006 S 08 e0s e0s ees ees e seseseese0es see 64

enrobing 066 600 000 000 0006000 006600 560000 000000 000000 660068000 000 000000600 008600 $00 000 000000060000 860080000 0000000000eesess 5.21
F

£At DIOOIMIIIE +++ o+ v vveses e nnneeeaee it et e et et et ettt et s ae sttt e s st ses s tes e s e eee e 14
£AL-Tree COCOA SOLIES  +++ o+ esvesressnssenetteatnersarereurtaeeaesenseseneseestessossnresressssessessnssnssnsseessnsee § ]

FPEEZE-AIYiIg +++ v+ ++e revre e srssee et eee et et et et e tee ettt et st e e e s neee e 5 (3
G

gelatinizing substance B LT T PR R LTI I o)

gelatinOUS Candy €06 0 0e 00t a0t 00000 000 000 e 0e s es eee e s eee e0e 06 006 S0 e 0 s S 0e e0e Ses 0l eee eeeeee ees ees eeecee ses ces e s0ssne 3.7

graining R R T R R R R R R R R T sl
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M

maturation 06 000 000600 660000000000 000000 660068600000 008006008 60000 660000000 000000000000 066600000e0s0etesssseecsessscss 5.22
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milk 19 1T ) B R R R R LRI R 3.]3
milk chocolate with cocoa butter alternatives ececeeereseeeecrettriiitttiittieiictsasctsetssccassscsascccnsss 3 18
milk products L T T 45

MIXing Of COALINZ AZENLS +++ v vreseesssrunttttmn ittt ittt ettt ettt st tee st s aeeees 515
(0]

01iZ0SACCRATIAE SYFUP +++++e+sessssosnnruntrtttt et ettt e et et et see st see ses see e eeaee 4
P

polishing R R T LR R R R LR TR T TR R TR PR PR TP TT RTINS U

pOwder mixing L T R R T R XL RY TR PRI Co |

R

re-crystallizing R T T R XL R I oW o]

T 8 (11 (AR PP PP PP PR P PR PP P PP PP PPRPPPIORIINN ol

sandy R R R T R R R L R R IR E R TR T TR PR S 3 5]

Shaping by casting into mould B D T W [0}

-+ 5.9

Shortening B R T R LR TR R TR PR PP RO S o]

> 6.3

starch sugar e 0 000 000 00000 000 aeeaas eee ces ses e e es see eee aes see e0s a0 s see e0s ses e ese eee ees ese eee0es ese ceesss e cesses sne 4.2

- 4.3
stuffed filling €06 0 0e 0 a0t a0 e o0 e 000 000 e 0e s es s ee e sl 000 00 06 a6 S0 e S0 s S es eee ees s eee eeeeee eee ees eee ceeces ces et bes see 5.24

shaping by Stamping and pressing s ee0 000000 000 cae cen cee ons oes sas eas ece see cee ses ses ose seeses et ececeecen onnane

311/ | R R R T R TR YR
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tablet candy 06 0006 0060006 000600 660000 000000000086 660000 600000 000006000 00000 860000600 006000006000 000600080000 0ctesossoccss 3'9
temperature () 110 00 B R R R PR YT RTES 5.20

total cocoa SOlidS e ses eee eee aae aes aae ses aee see ses see see see ses e ae ses s ee sas eee ses eee ses e e e ses e see eee ses eee ses see sen 6'2

vacuum bOiling €06 0 ee 00t a00 e 00000 000 c0e e 0e ses eee sl s o000 e 06 e e S0 s S es e ee ees s eee eee eee 000 ees ees ceeees ses ets e s0sene 5.4

vacuum drying g 5.12

white chocolate «ecceeceeeceeeteniiniienitaiiaittiiittniteictetttottattesssescssccscscsssssscssccsssssssssnscssccssccses 3 14

white chocolate with cocoa butter alternatives cccccecececececetitictitetctsttrtetetecececttccctcscncrcccncescne 3.19
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