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Effects of diglycerides on crystallization of cocoa butter
analogues and bloom of chocolates: a review
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Abstract; Cocoa butter analogues are rich in symmetrical monounsaturated triacylglycerols. Scientific
regulation of diglycerides in cocoa butter analogues contributes to optimization process of tempering and
bloom control of chocolates. Contents and species ( including saturation degree, chain length and
distribution of fatty acids) of diglycerides in cocoa butter analogues were concluded in the present review ,
followed by discussing their effects on crystallization behaviors of fat matrix as well as bloom resistance of
chocolates. V crystal structure could be found in the fat matrix formulating with 1,3 — diglycerides at their
suitable content, whereas [[ — [Vcrystal structures were observed in the fats containing 1,2 — diglycerides,
and the effect degree was impacted by chain length of their fatty acids. However, high levels of diglycerides
failed to form V crystal structure in fat matrix. Although the V crystals structure could be found with 3% -

5% content of diglycerides, which also required
IS H#E:2022 - 01 —24 ;& [E H HB:2022 - 11 -25 adjustable crystallization parameters based on
E&UH: HX AR FEE&TH (32001653) ; 1 H 145 different contents. Therefore, it is necessary to
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