82

CHINA OILS AND FATS 2024 Vol. 49 No.2

M R

(1. Beijing Engineering Laboratory of Geriatric Nutrition Food Research,Beijing Key Laboratory of Nutrition &

AR e 8 Xof i iR S B T e 1 S AR ME Y 2 M

IR, EMTF BRI, Rk
(1. PREFMEEFREH BN EREELERREALTTELLLE, EE TR MALT T IRLLE,
AF 102209; 2. FE RSB AP B ELRATELRE, ThRF WRIRFR, LH B4 214122)

FE AR RAZANNE(PS) A& Z w5525 0 h 7 & ey R #ae, 428 PS(0% .25% .50% .100% ) ¢
R AR BB &b B IR 555 %, A7 (Choe PSO . Choc PS25 . Choe PS50, Choc PS100) , 5 i@ it )
BARE G A e AT S (iRl 2NN ) dh B (X FHEATHEZ) RAFHER(EZT2HE
Pk, A BT IR MM fE S E B ER K S ERIE(20°C F 16 h,32°C F 8 h) ¥ 453K 60 d 4935 %, /1 5
JREAL, 4 RA B AR HEIR 60 d,Choc PS25 = Choc PS50 AL A £ 1k th R @ & E 5%, &
GRS K DR ERY 4AANAERYZRE E— % B2 T Choe PS25 F= Choc PS50 ¥ 473 vA
By s A b, LA e BAR R IR By 6 By 49 B AR R IR E KL BTG 4 M
R A AAHA T B EFARE, MR EARRE TSGR, 2L, S PSHRMEHN25% ~
50% 0,35 B A A @ EIHEN, AR ARG By AR, REELED, SRR TR TR
U, B AR T S A 6 8 R R

KEW 5N 31 F B AR R

RESHES TS222 +.1;TS221 SCHRARIAAD : A SCEHE 1003 - 7969 (2024)02 - 0082 —07

Effect of palm sap sugar on blooming properties of
oleogel — based chocolate
WANG Fengyan' , WANG Xiangyu' ,ZHOU Peiwen’, CHEN Haiying’

Health and Food Safety, COFCO Nutrition & Health Research Institute, Beijing 102209 , China;
2. Jiangsu Key Laboratory of Advanced Food Manufacturing Equipment and Technology, School of
Mechanical Engineering, Jiangnan University, Wuxi 214122, Jiangsu, China)

Abstract : To explore the potential of palm sap sugar (PS) in the production of frost — resistant chocolate ,
PS(0% , 25% , 50% , 100% ) was used to partially or completely replace sucrose to prepare oleogel —
based chocolate ( Choc PSO, Choc PS25, Choc PS50, Choc PS100) . The changes of chocolate quality
were measured by determing surface whiteness, surface crystal morphology (observed with palarized light
microscope ) ,crystal form (X — ray diffraction method ), thermodynamic property ( differential scanning
calorimetry ) , and sensory evaluation ( SAT) during the 60 d temperature cycle fluctuation environment
(16 h at 20°C and 8 h at 32 °C ) storage. The results showed that Choc PS25 and Choc PS50 displayed
lower surface whiteness index, and the size and number of white spots were the lowest after 60 d

temperature cycle fluctuation environment storage, and all of the samples showed a single melting peak

with By to By crystal evolution except that in
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Choc PS25 and Choc PS50 dominanted with 8y -
crystal form. Before and after temperature cycle
storage, the SAT score of four chocolates were not
significant in terms of aftertaste, aroma and
sweetness, while the hardness and color scores

decreased. To sum up, the oleogel — based
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chocolate prepared with 25% —50% PS has a lower surface whiteness index, stable 8, — crystal form,

higher sensory acceptance and higher anti — blooming stability, and PS has the application potential in the

production of frost — resistant chocolate.

Key words : chocolate ; anti — blooming; oleogel; palm sap sugar
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