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Abstract

Studies were conducted on potential of cocoa butter substitute (CBS) using as cocoa
butter replacer for dark chocolate. Palm oil blend was interesterified by lipase 5% at
temperature of 45 °C for 48 hr. It was found that the CBS showed melting profile and solid
fat content (SFC) similar to these of cocoa butter (CB). The CBS used to replace CB for
dark chocolate production with the level of 20, 40, 80, 100 and 0% as control treatment.
The results revealed that replacement of CB at the level of 80% and 100% had the melting
profile and SFC similar to control. Physical properties and sensory evaluation of the dark
chocolate made of 80% and 100% CBS were investigated. The whiteness index (WI)
increased while hardness (measured by Texture Analyzer) decreased with an increasing in
the CBS content. The chocolate produced from 100% CBS had a higher melting point than
that with 100% CB and the sample with CB and CBS (20:80) had lowest melting point.
Senscry evalvation showed that the colour, flavour, hardness were decreased, ahd rancid
odour was increased as CBS increased (P<0.05). Changes in quality of chocolate produces
from 100% CB and the blend of CB and CBS (20:80) during storage at room temperature
for 12 weeks were studied. In general the deterioration rate of sample with CB and CBS
(20:80) was higher than that of 100% CB sample. Fat bloom was detected in sample with
80% CBS and 100% CB after kept for 6 and 10 weeks, respectively. Increasing storage
time resulted in decreasing color, chocolate odor, hardness and melting in mouth. While

rancid odor was. increased.
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