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Optimization of Ingredient Composition for Cocoa Butter Substitute/Peanut Bonbons

ZENG Qing-mei, JIN Jing, WEI Chun-yan, WU Cong, HUANG Bo-ying
(Engineering Research Center of Bio-process, Ministry of Education, Hefei University of Technology, Hefei 230009, China)
Abstract: In this study, cocoa butter substitute/peanut bonbons were made with peanut sugar as the core and cocoa butter
substitute as the main coating material. Response surface methodology was used to optimize the ingredient composition of
bonbon core and coating based on a central composite design. According the results of significance analysis of various variables
and their interactions, the optimal bonbon core was composed of sugar, starch syrup, peanut powder and lard at a mass ratio of
3.33:4.02:7.24:1, and the optimal bonbon coating was composed of 30% sugar, 0.5% emulsifier, and cocoa butter substitute:
cocoa powder at a mass ratio of 8:1, 1.4 mm in thickness, and formed at 50 C.
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Table 1 Criteria for sensory evaluation of bonbon core
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Table 2 Effect of starch syrup amount on quality of bonbon core
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Table 3 Effect of peanut powder amount on quality of bonbon core
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Table 4 Effect of lard amount on quality of bonbon core
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Table 5 Coded values and corresponding actual values of three
antibacterial ingredients for response surface analysis
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Table 6 Experimental design and results for response surface analysis
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Table 7 Variance analysis for the established regression model
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Fig.1 Response surface and contour plots showing the interaction
effects of three antibacterial ingredients on sensory quality of
bonbon core
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Fig.2 Effect of emulsifier amount on viscosity of chocolate pulp
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