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Foreword 
 
 
Cacao was brought into the Philippines via the Manila-Acapulco Galleon Trade from 
1565 until 1815. The regular consumers of the cacao beans were the priests, 
Spanish officials and ladies posted in the country. The beans are prepared into 
tableas by having them roasted lightly, hulled, and then ground using a manual stone 
mill. The paste obtained is poured into wooden molders, which are like planks with 
hollows carved out of a large coin. When cooled, tableas are placed in glass jars, 
sealed, and prepared into chocolate drink during cold weather and special 
occasions. The chocolate drink is prepared by slowly melting the tableas in hot, not 
boiling water with raw cane sugar and, using a batidor (wooden beat), beaten slowly 
to make an emulsion and frothy hot drink. This type of consumption is similar to that 
of the Aztecs and the European aristocracies of the 16th to 18th centuries. This type 
of consumption became part of the culture and tradition of Filipinos and is passed on 
to generations for over 4 centuries now.  
Tablea production and consumption spread practically throughout the Philippine 
islands. It is prepared and served in various ways, and has become a significant 
cottage industry in various regions. The Code of Practice is prepared to ascertain the 
distinct identity and quality of Tablea produced in the Philippines.    

This Code of Practice for Philippine Tablea addresses the essential principles of food 
safety and quality from selection of cacao beans to transport of the Philippine 
Tablea. It focuses on general quality parameters, Good Hygienic Practices (GHP) 
and Good Manufacturing Practices (GMP) that will help control microbial, chemical 
and physical hazards associated with cacao.   

The Code provides general recommendations to allow flexible and uniform adoption 
even as processing practices are diverse. Therefore this Code is also applicable to 
micro and small-scale producers. 
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1 Scope 
 
This code covers food safety and quality principles for the processing and transport 
of Philippine Tablea. It does not provide recommendations on food safety practices 
for the processing, storage, transport and handling practices of chocolate at 
wholesale, retail and food service or in the home. 
 
This code aims to provide general guidelines and technical advice on food safety 
and quality for the processing of cacao beans into Philippine Tablea. The principles 
and practices in this code, when applied, are expected to achieve the goal of 
ensuring that Tablea produced in the Philippines is safe, of good quality and suitable 
for human consumption. 
  
This should be used in conjunction with the Code of practice for Philippine Cacao 
beans (PNS/BAFPS 104: 2011) of the Bureau of Agriculture - Department of 
Agriculture and the Revised Guidelines on Current Good Manufacturing Practice in 
Manufacturing, Packing, Repacking or Holding Food (Administrative Order 153 
Series of 2004) of the Food and Drug Administration- Department of Health. 
 
2 References 
 
The titles of the standards publications referred to in this standard are listed on the 
inside back cover. 
 
3 Operational definitions  
 
For the purpose of this code, the following terms are operationally defined: 
 
3.1  
bean cracking  
process of cracking roasted cacao beans manually or using a mechanical grinder, a 
special roller or wooden pounder to separate the cacao shell/husk from the nib 
 
3.2  
cocoa (cacao) mass (cocoa/chocolate liquor) 
product obtained from cocoa nib, which is obtained from cocoa beans of 
merchantable quality which have been cleaned and freed from shell as thoroughly as 
is technically possible with or without roasting, and with/without removal or addition 
of any of its constituents 
 
3.3 
grinding  
process of crushing the fermented and roasted cocoa nib into liquor form 
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3.4 
molding  
process of creating different shapes and forms of the fermented, roasted and ground 
cocoa nib using a cast or a mold 
 
3.5 
Philippine tablea  
roasted, ground and molded nibs of fermented pure (100 %) cacao beans without 
added ingredients and additives 
 
3.6 
roasting  
cooking by dry heat using an appropriate equipment to separate the cacao bean 
shell (outer husk) from the cacao nib (inner bean) and facilitate easy cracking and 
winnowing 
 
3.7 
winnowing  
process of removing the shell/husk from the cacao bean using a mechanical 
winnower, a large winnowing pan or “bilao/nigo”, or by usinga fan/blower to blow 
away the shells/husks 
 
4 Tablea processing establishment: Design and facilities  
 
Refer to the General Principles of Food Hygiene and Revised Guidelines on Current 
Good Manufacturing Practice in Manufacturing, Packing, Repacking or Holding 
Food. 
 
5 Control of operation 
 
Refer to the General Principles of Food Hygiene and Revised Guidelines on Current 
Good Manufacturing Practice in Manufacturing, Packing, Repacking or Holding 
Food. 
 
5.1 Control of food hazards  
 
Refer to the General Principles of Food Hygiene and Revised Guidelines on Current 
Good Manufacturing Practice in Manufacturing, Packing, Repacking or Holding 
Food. 
  
5.2  Key aspects of hygiene control systems 
 
5.2.1 Time and temperature control  
 
Refer to the General Principles of Food Hygiene and Revised Guidelines on Current 
Good Manufacturing Practice in Manufacturing, Packing, Repacking or Holding 
Food. 
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5.2.2 Specific process steps: 
 
5.2.2.1 Bean selection  
 
Fermented cacao beans should be sorted to separate big beans from smaller ones. 
The purpose is to ensure uniform roasting and prevent burnt or over roasted beans 
due to uneven sizes. Smaller beans should be roasted separately.  Bean properties 
such as plumpness, moisture content, variety and the cacao bean’s own unique 
flavor profile, are important in Philippine Tablea making. The preparation should 
exclude the flat, slaty, black, moldy, small and/or double beans and beans with 
insect damage. 
 
During this operation, personnel must wear protective clothing (including hair 
restraint)and footwear. Manual sorting to remove defective beans should be done 
with hands properly washed and using hand gloves, as may be appropriate, to 
prevent direct contact of the dried cacao beans with the hands.  Hand gloves, when 
used, should be changed frequently. Equipment and materials used for sorting and 
grading should be cleaned and disinfected after each operation. 
  
5.2.2.2 Packaging and storage  
 
The selected fermented cacao beans intended for future processing into Philippine 
Tablea should be packed and sealed in bags made of food-grade or non-toxic 
materials such as jute bags or sacks. The bags of cacao beans should be stored 
under conditions, which will prevent contamination.  Storage facilities should be 
designed to minimize damage to the dried fermented cacao beans and avoid pest 
infestation.  They should be constructed in a manner that will prevent contamination 
from glass, wood, plastic, chemicals, etc. Bagged dried fermented cacao beans 
should be stored in a shed or area that is protected from adverse weather conditions, 
well ventilated, and free from moisture, insect pests, smoke and odor (see Figure 1). 
Bags must be elevated from the ground and away from walls. The storage area must 
be kept clean and secured at all times.  
 
5.2.2.3 Roasting 
 
Roasting is one of the most important steps in the process of developing chocolate 
flavor. Variables such as temperature, the temperature curve (how long the 
temperature remains at a particular point), the degree of roast, the type of roaster 
used, and a host of other variables are within the Philippine Tablea maker’s control, 
and all make significant impact on the flavor of the final chocolate. 
 
Roasting separates the bean shells (outer husk) from the nibs (inner bean) and 
makes cracking and winnowing much easier. It also virtually sterilizes the cacao 
bean due to the reduction of microbial load. Various chemical reactions occur when 
cacao beans are roasted and proper roasting is integral to good flavored chocolate. 
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Figure 1 – Defects of Cacao Beans due to Improper Storage 
(Source: Cocoa Phil, 2008) 

 
 
The moisture content of the cacao beans must be monitored regularly during storage 
using a moisture meter. If the moisture level builds up to more than 7.5 % (wet 
basis), the stored cacao beans should be re-dried to avoid growth of molds. 
 
Cacao beans must be roasted gently and carefully. Cacao beans are sensitive to 
slight temperature variations – a degree or two in either direction or a few seconds 
too long or too short is enough to throw off the roast and results in an inferior 
product. Roasting may be done using mechanical roasting equipment, oven, or pots 
or pans that are food grade. Stainless steel is recommended. 
 
Cacao beans contain at least 50 % butterfat. Therefore, it is critical to avoid smoke 
contamination during roasting, especially if the roaster’s heating system uses wood, 
coconut shells, etc. as fuel.  Charcoal could be a good alternative fuel for traditional 
method of roasting cacao beans because it produces less smoke when burned. 
    
Roasting time and temperature vary depending on the equipment used and the 
degree of roasting desired. Roasting could start with high temperature to make the 
shells come off easily. The shell of cacao beans contains a certain degree of the oil 
(butter fat), hence reacts instantly when subjected to high heat. Gradually reduce the 
temperature of the roaster as the beans continue to roast. Stop roasting when the 
beans start to crack(a cracking sound is�usually heard) and the outer shell becomes 
darker in color. Care should be taken to remove the shell since it produces a burnt 
taste. 
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The roasting process should be closely monitored. If the beans are over-roasted, 
nothing can be done to correct the flavor of the resultant chocolate. When cacao 
beans are roasted with the goal of bringing out the best flavors possible, the final 
phases of the roast are crucial. The cacao beans must be removed from the roasting 
vessel then placed in a container to allow the beans to cool and stop the roasting 
process. The beans are mixed to ensure that they cool quickly and evenly.  
 
Roasting equipment and materials should be designed taking into consideration 
hygienic cleaning and disinfection. They should be food grade. They should be 
cleaned and disinfected after each operation.  They should be covered to prevent 
contamination from the air and foreign materials. 
 
5.2.2.4 Bean cracking and winnowing 
 
It is very important to ensure that the shells/husks are completely removed. A well-
controlled removal of shells/husks can significantly reduce Ochratoxin. A 
contamination in the cocoa nib and will ensure a good quality Philippine Tablea. It is 
also equally important to make sure that nil, if not zero nib is blown away with 
shells/husks because it is the nib that is needed for Tablea processing. 
 
When bean cracking and winnowing are done manually, personnel must wear 
protective clothing (including hair restraint) and footwear. Manual cracking to remove 
shells/husks should be done with hands properly washed and using hand gloves, as 
may be appropriate, to prevent direct contact of the roasted cacao beans with the 
hands.  Hand gloves when used should be changed frequently. 
 
Equipment and materials used for cracking the beans and winnowing should be 
designed taking into consideration hygienic cleaning and disinfection. They should 
be food grade. They should be cleaned and disinfected after each operation.  When 
not in use, they should be covered or kept in an enclosed area to prevent 
contamination from the air and foreign material. 
 
5.2.2.5 Grinding  
 
Grinding is as important as good roasting. These operations influence the quality of 
the PhilippineTablea. The grinder could either be manual or mechanical depending 
on the desired Tablea production volume. It may take a couple of passes to achieve 
the desired smoothness depending on its food application. 
 
During grinding, personnel must wear protective clothing and footwear. Manual 
grinding should be done with hands properly washed and using hand gloves, as may 
be appropriate, to prevent direct contact of the ground cacao nibs with the hands.  
Hand gloves should be changed frequently. 
 
 
The grinding equipment should be dedicated to grind cacao only. However, if it is 
used for other products, it should be cleaned and disinfected before and after each 
use to avoid cross-contamination. It is critical to maintain the grinding equipment 
clean at all times. 
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Equipment and materials used for grinding should be designed taking into 
consideration hygienic cleaning and disinfection. These should be food grade. Food 
contact surface used in the grinding process should be stainless steel. They should 
be cleaned and disinfected after each operation.  When not in use, these should be 
covered or kept in an enclosed area to prevent contamination from the air and 
foreign materials. 
 
5.2.2.6 Molding 
 
Molding allows the Philippine Tablea to form into desired shapes and sizes.  Molders 
must be designed taking into consideration hygienic cleaning and disinfection. They 
should be food grade. Molders must be cleaned and disinfected after each operation. 
During molding of the roasted and ground cacao, personnel must wear protective 
clothing and footwear. Manual molding should be done with hands properly washed 
and using hand gloves to prevent direct contact of the ground cacao beans with the 
hands. 
   
5.2.3 Microbiological and other specifications 
 
Refer to the General Principles of Food Hygiene and FDA Bureau Circular No. 01-A 
Series of 2004 on Guidelines for the Assessment of Microbiological Quality of 
Processed Foods. 
 
5.2.4 Microbial cross-contamination 
 
Refer to the General Principles of Food Hygiene and Revised Guidelines on Current 
Good Manufacturing Practice in Manufacturing, Packing, Repacking or Holding 
Food. 
 
5.2.5 Physical and chemical contamination 
 
Refer to the General Principles of Food Hygiene and Revised Guidelines on Current 
Good Manufacturing Practice in Manufacturing, Packing, Repacking or Holding 
Food. 
 
5.3 Incoming material requirements 
 
Refer to the General Principles of Food Hygiene and Revised Guidelines on Current 
Good Manufacturing Practice in Manufacturing, Packing, Repacking or Holding 
Food. 
 
In addition, incoming cacao beans should conform to the requirements specified in 
the Philippine National Standard for Cacao or Cocoa beans (PNS/BAFPS 58:2008). 
 
5.4 Packaging  
 
Refer to the General Principles of Food Hygieneand Revised Guidelines on Current 
Good Manufacturing Practice in Manufacturing, Packing, Repacking or Holding 
Food. 
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5.5 Management and supervision 
 
Refer to the General Principles of Food Hygiene and Revised Guidelines on Current 
Good Manufacturing Practice in Manufacturing, Packing, Repacking or Holding 
Food. 
 
5.6 Documentation and records 
 
Refer to the Code of practice for Philippine cacao beans and Revised Guidelines on 
Current Good Manufacturing Practice in Manufacturing, Packing, Repacking or 
Holding Food. 
 
In addition, personnel involved in the Philippine Tablea processing operation should 
keep current all relevant information on each lot such as information on incoming 
materials or the fermented cacao beans (growers, lot numbers), roasting data (batch 
code, temperature and time of roasting, physico- chemical analysis, etc.), storage 
temperatures, cleaning schedules for premises, facilities, equipment and containers.   

 
Records should be kept on: 
 
x source of  fermented cacao beans (growers, fermentation and drying centers); 
x roasting data (batch code, temperature and time of roasting, physico-chemical 

analysis, etc.); 
x storage temperatures; and 
x cleaning schedules for premises, facilities, equipment and containers. 
 
5.7 Recall procedures 
 
Refer to the General Principles of Food Hygiene, Revised Guidelines on Current 
Good Manufacturing Practice in Manufacturing, Packing, Repacking or Holding Food 
and Code of practice for Philippine cacao beans. 
 
In addition, personnel assigned in the Philippine Tablea operations should have a 
traceability system to ensure effective lot identification. A traceability system should 
be able to identify the production sites involved in the primary production, the origin 
of incoming materials and/or the fermentation and drying establishment in case of 
suspected contamination. 
  
6 Processing establishment: Maintenance and sanitation 

  
Refer to the General Principles of Food Hygiene and Revised Guidelines on Current 
Good Manufacturing Practice in Manufacturing, Packing, Repacking or Holding 
Food. 
 
7 Processing establishment:  Personal hygiene 
 
Refer to the General Principles of Food Hygiene and Revised Guidelines on Current 
Good Manufacturing Practice in Manufacturing, Packing, Repacking or Holding 
Food. 
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8 Transportation 
 
Refer to the General Principles of Food Hygiene and to the Code of Hygienic 
Practice for theTransport of Food in Bulk and Semi-Packed Food (CAC/RCP 47-
2001). 
 
9 Product information and consumer awareness 
 
Refer to the General Principles of Food Hygiene, Revised Guidelines on Current 
Good Manufacturing Practice in Manufacturing, Packing, Repacking or Holding 
Food, Codex General Standard for Labelling of Pre-Packaged Foods (CODEX STAN 
1-1985), FDA Administrative Order No. 88-B series of 1984 on Rules and 
Regulations Governing the Labeling of Prepackaged Food Products Distributed in 
the Philippines and the Philippine National Standard for Philippine Tablea  
(Labeling), which includes the following: 
 
x Name of product: “Philippine Tablea”; 
x Brand name or trade name; 
x Net content – in metric weight, converted to other systems of measurement as 

may be required by importing countries which appears in a parenthesis after the 
metric system; 

x Lot identification; 
x Name and address of the manufacturer, packer and distributor; 
x The phrase “Product of the Philippines”; 
x Date manufactured and “Best Before”; 
x Bar code (for retail); 
x Instructions for use (for retail); 
x Nutrition information (optional); and 
x Storage instructions – Store in cool and dry condition protected from heat or 

direct sunlight. 
 
10 Training  
 
10.1 Awareness and responsibilities 
 
Refer to the General Principles of Food Hygiene, Revised Guidelines on Current 
Good Manufacturing Practice in Manufacturing, Packing, Repacking or Holding Food 
and the Code of practice for Philippine cacao beans. 
 
10.2 Training programs   
 
Refer to the General Principles of Food Hygiene, Revised Guidelines on Current 
Good Manufacturing Practice in Manufacturing, Packing, Repacking or Holding Food 
and the Code of practice for Philippine cacao beans. 
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