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Candy and Chocolate Confections, Toffee, Chocolate Flavored, Roll or Cube (Type 11,
Style A or B)

Document: CID A-A-20177 Candy and Chocolate Confections and PKG & QAP

Item:

Approximate Caloric Value Per Serving: 110 Component Classification: Secondary

Estimated Shelf Life: 36 months at 80°F

Item Characteristics

Appearance:  Dark brown color, smooth outside surface.

Odor: Semi-sweet chocolate or caramel.
Flavor: Semi-sweet chocolate or caramel.
Texture: Chewy with a slightly grainy interior.

Possible Deteriorative Changes

Appearance:  Surface sheen.

Odor: Oxidized vegetable oil, rancid.
Flavor: Stale, rancid.
Texture: Hard, brittle surface, soft center.

Unigque Examination/Test Procedures
Moderate pressure is required to chew the test sample. If heavy pressure is required, sample should be
rejected.

Special Notes
Examination of this item should be performed at approximately 70°F.




