A a a o ) [~} 9) ) = 9):&'0/
¥DINUNUD msnangen Inuaa Iasly lvidsunuuues In Tnnaauls
g} Y] J
i uihay
Y A A o Jd
ey WITT I YN
A ma Tulage11s
= =
msanu 2546
U \]
UNAALID

=< @ @ =~ Y o (% 9
nnmsAneInuanyuzved lviwdsusuuues InIad1miuldnaunu
9 a 4 4 o
melnTd lasnsiasizdesalsznevves luviiutaz gduuumsvasumaives

lsiudeunuuuelnldnaausonthaulomdu thauamesy Uduiaunsadu

QU 1

9 Y 1
waudunsa luadesnludadiu 10:1 ahwmiinlagimiin) udmianiizh

a =

A 4 I
IMNZANVOINIHAATNQUNYN 45 55 uay 65 oerusaiFea 1Wual 12 15 18 21
0'1 QSJ} (%] L] c!' 9 % = 9
ay 24 1 Tue nMTumdasd NNz auueIns 19 uidsunuuus In 10
Y a d a 1 A A Y
naunuue 1n Inlunmsnandson lnuaasuaunauazsianaol (50882 40 60 80
d! o Y < d' Y d' o Y]
100) Fairlngumnvesson Inuaalasuulasissnga uagiimsnmuigas
3 3 a d' d' o [y ) = 9 Y o
Fonlnuaan 2 siamemigasimuzaudmiylvdudeunuuueInln uaai
[ 9 a 1 a 1] 4] d' 9 [y
NMINATEUMIEoNTVY0IRVT InAnonaaduvidon Inuaan laanmsiauIgas
= ] Y = de'd 4 Y]
pamsany Iy ludwdsunuuue InTnitesndsznovve luiuuazgluuums

a

vaeulndinsstuue InTdnan IdanihduTemdunaunsa luiuadeTniigama i

Tumshilgaser 55 essadea wiu 12 $21us wazamnso ldnaunumeInld
yy a o I3 a J a

1a3evaz 80 Tumdadmsienlnuanytiaunelasigiunumsvaoumaiuas
a t% ] <3 Y = % Y ' 3 [

Ysnalvdudmndddnd@esnuueTnld  uannuudsvessonTnuanizanad
A a o =~ 9 A d?} ] 3 = 1 [

wolFwa lviwdsunuume TnTdmuau o9 lsnawhitianuuanaieiuly

[

adnyuzAIumMazateluln uazauiannaeBy (p<0.05) tazausnld luii

)

sunuunaunuieInln 1dsesas 100 Iunansustvunilundoudonlnuanlagdl

) M

l

' a a
ﬂ"lﬂ')nJﬁﬁﬂ 4390.00+£30.00 cps mmzﬁﬂumiNa@%aﬂiﬂuamuﬂmﬁammzﬁ

3)



AzuUUANNFIUAIUMTazate Ul nuazMIndoUAAgINIGATNAUNUD U
1) [~ as/} a 1 [~ a ] H
(p<0.05) NMINAUIFATFON INUAATIY 2 Fila WUNZATFON IntaarHaunang
1 g} 9 9 9 v Y
drunauveiadovay 4830 Inldunadesay 42.93 luiudesas 837 uay
Aaa g I Ao A =~ ' @
Fsusosay 0.4 Wugasnangalasiazuuunnuyeuegluszauyouilunai
= o A A Aa J v
DWOLUIN (7.9) Hazgasron IntanytianasuNLaIUKTUURINIAT ey 42.83
% Aana I AsA
TnTAundsooaz 35.26 luiiudosaz 21.51 nazasiusosas 0.4 Hugasnangaan
Msnau laslazuuuaNnuye luszaureun (8.0) 1INMSNATOUNITHONT L
9y a < oszl a 1 9 A 1 12 =\ =
YoIdu3 InaludenTnuann 2 sila wuNHUT Inadulvgieny 21-30 A uazll
) A o a d 2 o P
579’18 3001-5000 VINAROYU  lagnaIMINAToUTUFon Inuaaaniiulay
(% 09.11 a Yy A Y (Y]
aauilsne 2 wiaguilaaliazuuuanureviiulussauseviliunaruas
A a 1 4 o 09}/ A
Aus Inamangeez IiazuuuanuyeuganIuname werhyenlnuaans 2 wiia
[ 1 <3 o ~ a = [~ Y] 1
AINAMUUAVTAEINQUNAN 2021 tag 30+1 orusarsae Hunal 30 U Wy
v I~ a ] @ o Y] o
vaunuyen Inuaaytaunauiu 6 u sz ldauanyuzduanudunisezms
@ LY A 4 4 I~ ) a
gONTUITINAAAL HATAABHANUVTANNVILBA UMY 18 TU (p<0.05) tazlunda
[ 4~ a A A q’/j a a ~
saaron Inuaaytiamnasuinulun 2 guugizmnansnlasuuilasvesgluuy

a o

I H Y] A ¥
nsnaeNmal  lagmisinuiguvaigrziildaidsiianuurunuiunay

U

Qv a Qv % Qv d -5
ﬂmf’lﬂi&lﬂ!%@sﬁuﬂﬁlﬂﬁ@ﬂ@lﬂﬂﬂ"llﬂhﬂ\illﬂ%ﬂﬁEl’é)ﬂJii‘]Ji”JiJﬂﬂﬁ\iWﬁ\uﬂ‘UuWH 12 U

7o

dy a Lﬁ} a ~ 3 1 A =
(p<0.05) uaﬂmﬂuﬂimmL%'e)fgaumwmmiuwafﬂmmﬂumuawumﬂaamz

a v @ o

A 2 4 o o
L‘W‘NﬁuiuﬂTﬁlﬂUVN 2 Qmﬁﬂll UAUNVUUIU 6 LA 12 IU ATUFINU

U

(4)



Thesis Title Development of Chocolate Using Cocoa Butter-Like Fat from

Modified Palm Oil
Author Mr. Teerawat Chutong
Major Program Food Technology
Academic 2003
Abstract

Studies were conducted on properties of cocoa butter-like fat (CBL) from palm
olein palm stearin and palm midfraction with stearic acid (10:22 w/w) using 5%
lipozyme. The reaction was carried out at temperature of 45, 55 and 65°C for 12, 15
18, 21 and 24 hr. It was found that the condition of 55°C for 12 hr produced CBL with
the glyceride composition and melting profile similar to those of cocoa butter (CB).
The CBL was replaced CB for chocolate bar and coating chocolate production with the
level of 40 60 80 100 and O % as control treatment. The results revealed that
replacement of CB in chocolate bar at the level of 80% had the melting profile and
solid fat content (SFC) similar to control. Sensory evaluation showed that the no
significant differences were found in melting in mouth and after taste at all treatments.
The 100% replacement of CB in coating chocolate had higher the acceptance scores in
melting in mouth and coating on bread stick than other levels (p<0.05). The
development of chocolate bar and coating formulas were studied. It was found that the
optimized formula of chocolate bar composed of 48.3% sugar, 42.93% cocoa mass
8.37% fat and 0.4% lecithin. The acceptance scores of the chocolate bar ranged from
like moderately to like very much. The optimized formula of coating chocolate
contained 42.83% sugar, 35.26% cocoa mass, 21.53% fat and 0.4% lecithin. The
overall acceptance score of the coating chocolate was like very much. The consumer

test of chocolate bar and coating showed that most of consumer was at the age of
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21-30 years old and the consumer income was 3001-5000 baht/month. Acceptance test
showed that both type of chocolate had a score at the level of like moderately. The
female consumer had a higher acceptance score than male. Changes in quality of the
optimized chocolate bar and coating formula during storage at 20+1 and 30+1°C for
30 days were studied. Grossiness and acceptance score of chocolate bar decreased after
6 days storage and the whiteness index (WI) increased after kept for 18 days at both
temperatures. The WI of coating chocolate increased while stickiness to bread and
acceptance score decreased after kept for 12 days at the both temperatures. The total
viable count of chocolate bar and coating increased after 6 and 12 days storage,

respectively.
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