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Camposition and Momphology Study on Fat B loam of
Cocoa B utter Qubstitute Chocolate

Wang Fengyan Liu Yuanfd Hu Peng  Chang Guifang Xu Zhenbo' W ang Xingguo
(School of Food Science and Technology, Jiangnan University' , W uxi 214122 )
(Kerry Oils & Grains (China) R&D Centef , Shanghai  200137)

Abstract Fatty acid composition and momphology of fat bloom of cocoa butter substitute based chocolate were
studied using gas chramatography and microscopes Chemical analysis reault showv that compared with fresh chocolate,
the contentsof C12 0,C18 0 and C18 1 in the fat bloam significantly increase, while C14: O content relatively decea-
*s Atmic forcemicroscopy result show's that the fresh chocolate has relatively snooth surface, and after bloom forma-
tion the snooth surface is destroyed and becomes into roughness Scanning electron microscope reqult shows a loose
neiwork structure of the fresh chocolate surface, and a dense fat crystal nework structure of the bloamed chocolate sur-
face Polarizing microscope result demonstrates the crystal particles in the fat bloam are significantly larger than the
fresh chooolate crystal particles indicating more stable crystals are fomed
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