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6. Anwwnanamslfuselumizes CBS

6.1 1% CBS naunu Inlivames (CB) lumsudn dark chocolate luszéiuvia
Ujiimns Tasld CBS naunu CB Mudndan 0,20,40,60,80 uax 100% HAR dark chocote
muqm?ﬁﬁ'ﬁ 'li'lmﬂ 49.6% CB 8.4% cocoa mass 42.0% War lecithin 0.4% (Wainwright,
1996)
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