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5'1403307 : Major (FOOD TECHNOLOGY)

Keyword : chocolate, Fat bloom

MISS SIRIRAT PHOOMISAT : EFFECT OF STORAGE TEMPERATURE ON

SURTACE COLOR AND MELTING POINT OF MILK CHOCOLATE COATED ALMOND

THESIS ADVISOR: ASSISTANT PROFESSOR SOPARK SONWAI. Ph.D.

Fat bloom on the surface ofchocolate is a major quality defect in the chocolate factory

at the present. Storage tcmperature is considered as one ofthe major factors that contributed to fal

bloom. The objective ofthis research is to investigate the comparative effect of4 week-storage at

the temperature cycling between 20 and 35 "C and 25 and 35 'C to fat bloom on milk chocolate

coaled almond surface and its melting point. By using Differential Scanning Calorimeter (DSC)

and the colorimeter to measure melting point (T--, T*u, T*,r , LH -.5 and whiteness index of

chocolate, respectiyely, we found that after 4 weeks storage, whiteness index of milk chocolate

coated almond which was stored at at 20-35'C increased form 29.93 to 30.27'C. Whereas, the one

which was stored at 25-35 oC increased higher than 20-35 'C (form 29.93 to 31.20 'C). Moreovel

7,.,",, T,,u , ?"r."r and the whiteness index of milk chocolate coated almond which was stored at 25-

35 'C is higher 20-35 "C after 4 weeks storage. Therefore, it was recommended the milk chocolate

coated almond should be stored at 20 oC to avoid fat bloom formation on the surface.
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ndr16.r finHarrasn6nfiorsifirirunr:ruJ:grJrrdr rualnldlilugrJhl ruln1fiii 011 20-25 ru.
v a + <Ya ,3 ,, -Z

n l1,t l0 qN. ruan lfl ln rrJ0lron00n rnfla0slln 1: I rlj:l lllu 0{nu n{u

nrifiru-fl (fermentatton nSoorofionjt curing) 6':fir-nqrl: s ardnt'ol#rron ai rudruio
! oe " c, a 3 3 -. "y-.oanInryrrilfin r:rirrrrirr5 r{u uon0 rnfrnr:'r hln]d trlIfladrn*rlrJrneio A nAu: aro.r

lnlfiiras$onlnrranlnan-T hlosl#lT alnrrflr-Rdrs r0r s-g iu nr:rr-nocrirrrlu.irol lua-.t
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reacrion) rflu n r: n-oru ld r: G ududdrl#rffn?rrag n fiu: rrorl nlrlluriun ourio hitor n r:

ruJ:;rJ
d s *e o ;' j

nl:Tlllll{ (dehydration) IUAO lfl lnlln{0lnnfl1unl: In0.lUA llI1utl lnn I I 50
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loaac t -z udr6.:ritun:su'runr:1#rix rflut?unoulunr:rJfrrl;.r?rra;ann:n1un,rlnlrfl
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Cocoa buttcr cquivalert (CBE) Paln oil, illip
butter, shca butter.

lokurn buttcr,
sal fat

Cocoa buttcr replacer (CBR) Soya oil, rap sccd oil,
cotton oil, grou[d nut
oil, palrn oleil

Cocoa buttcr substitulc (CBS) Coconut oil, paLrn

lcrncl oil, MCT
Lauric fats, suiuble for L"auric. myrisric
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palnitic. lioolcic

fir,1 : Lipp ltas Anklam (1998)
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