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Modified Palm Oil
Apthor Mr. Teerawat Chutong
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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 0 % 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 guality of the
opﬁmized 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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