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Abstract

We examined the effects of the sub-ingredients on the texture of rare chocolate. We changed use of the different
chocolate of cacao content, fresh cream and a sweetener. It was bitter, and the product with a higher cacao content
and more chocolate became harder. The product in which we used chocolate of cacao 55% for taste was more ap-
petizing. The addition of the fresh cream softened a product more as the quantity increased. In addition, by reducing
quality of oil in a product (except butter), we were able to make a lighter taste. The low sweetener softened a prod-
uct indulgently, but a flavor became too strong with too much honey. In addition, only sweetness of chocolate was
enough even if the product with blended cacao 55% with milk had no sweetener. By sensory evaluation of the
taste, personal preference was divided about the strength of the bitterness. The product made by mixing two ingre-
dients, milk chocolate and the cacao of 55%chocolate, was preferred overall.
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