(]

Bo

N Graduate Research Conference

Nﬁ‘llf’Nﬂ1§ﬂ§$%1ﬂmﬂﬂmu1ﬂﬂ1‘§ﬂ1ﬂﬁiﬂﬂ1§!ﬁﬂ Fat Bloom ludenlnuan

Effect of Particle Size Distribution on Fat Bloom Formation of Dark Chocolate
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ABSTRACT

The aim of this research is to study effect of particle size distribution on fat bloom formation in dark
chocolate. Dark chocolates varying in particle size (PS) were processed and tempered. Bloom was induced by storing
the products under repeated temperature-cycling between 27 and 29°C, and changes in surface whiteness, solid fat
content and melting properties were evaluated every week during six weeks of storage. Measurements on surface
whiteness and solid fat content showed initial rapid increases, which the larger particle size chocolates show faster
both changes, followed by gradually decreasing gradient until reaching asymptotic levels. Solid particle size also
influenced the speed of polymorphic transition form from V to VI. The sample with smaller particle size transformed
more slowly towards form VI, implying that less fat bloom was occurring. Overall, these findings suggest that
different particle size exhibited strong effect on fat bloom formation of dark chocolate. Products containing larger

particle size showed faster fat bloom formation than these with smaller particle size.
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