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INTRODUCTION

hocelale is eaten simply becavse people find

pleasure init, Through tuste and texture there

is probally no olber prodoct thal gives so

much enjovment. Chocolale alse makes a
pleasant and acceptable gitt to convey some element of
[eeling,

Chocalates are usually formuolaced with cocoa burter,
cocod liguor, sugar and
lecithin, and in the case of
malk chocolate, rilklal is
acleles, 1M
chovelate pastel the cocoa
i5 left out complately, The
products rely on the milktar
like
vanilla. lemon, orsnge and
others fortheir Mavaur, The
calour of these products is
hasically white while food
colour can be added to
improve the appeal and
varicty, These products
have a good bleam resistance because of the
incorporation of milktac, Milkial is well-known o
bave properties that inhibit blocm formation {Minife,
| DR,

However

amdd pdded essence

In the past, cocoa butter was used ns the farmedionm for
chocolare pastel and 1s still used where white anil dark
chocolates are lavered logether to create an interesting
speciality confection {Jackson, 198583 Howewer, laoric
Fats also provide betler saling characteristics but the
principle disadvantage is their susceptibility o
hydralvtic rancidity and 1endency to produce soapy
oft-flavours us & result of this process (Urbanski,
L4,
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PRODUCTION OF PALM-BASED
CHOCOLATE PASTEL

Palm mid-fraction (PMF] has cxcellent physico
chemical properties for use in chocolate-pastel, PME
deszs not impart awaxy taste and conlains no irens fatty
acids, PME whichalsohas a low content of linoleic acid
15 therefore not prone to oxidation, The ingredients Tor
palm-based chocolate pastel are shown in Table 1,

TATLE L TNGREDTENTS FOK
PATAMIART CHOCOLATE
FASTIN.

Inpredienis

[Fai
Full erzzam milk pawaler
Sz milk powcler
Bumn
| Laxiltin
Fliveur
Cplour

Figure Foshows the sleps
essenlial for the production
of palm-based chocolate
pastel. The paste]l can be manufactured uvsing
conventional chocelate making cquipment. This
Inwvolves mixing ol he solid constituents with some Tl
until a uniform consistency is obtained. The mixmre is
then passed through the reller mill 1o gel o uniform
particle size.

ethel puged,

The next slep mn pastel making is conching or
emulsification process. Usually, prolonged conching
at an elevated lemperature is nol considered to be
beneficial. Sometimes this gives o negative impact
upon the quality of the produc,
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Lot dlagris or el besnd clacuile paes!

Chocolate pasiel made from palm showed low in the
rempering lemperature compared oo cocoa bader. The
chovolate needs to be tempered becawse of the
svrnmetrical Iriglyeeride present. They are mainly POP,
POS gned S0O8 where (P = Palmaitic acid, O = Oleic acid
and 8 = Stearic acid). [t has been observed that during
solidification of palm-based chocelate pasiel, the
procuct showed low in the salidilcation emperatore.
This is due o the presence of milkfat.

Storage study conducted on palm-based chocolale pastel
shows the prodoct has good bloom resistance
coimparable to the cocoa butter pastel,

ECONOMIC FEASIBILITY

The use of PMFE in chocelate pastel 15 coonommcally
leasible from the cost of raw material point of viee.
Coeoa buteer is notably enc of the most expensive Lals,
costing RMO903 and RMG134 per tonne in 1992 and
1903 respectively, [ois assumed that the price ol CHEs
are estimated at 0% of cocoa butter, PME based
chocolate pastel is comparable to cocoa butler pastel
ancl has market potential on the basis of per unil price.

CONCLUSION

Chocolale pastel can be manufactured from palm mid-
fracticon. The product has a comparable quality to cocea
butler paste]l owing to their good mouth fecl and high
oaiclative slalhlic.
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