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Honduran chocolate Honduran chocolate is

il Grinding cocoa changes [EEEIEE

dark chocolates. not better.

Single-origin chocolates’

viscoelastic profiles are consistent

with known multi-origin

chocolates’ profiles.

* Milk chocolate has lowest
VISCOSIty.

* Dark chocolate has highest
viscosity and vyield stress.

* Particle size is related to
viscosity, yield stress.
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We test the viscoelastic properties
as a function of grinding time of
single-origin chocolates made by
the Aggie Chocolate Factory. Using
rheology, we measure their
viscosity and shear stress. We
measure each sample’s particle
sizes using a particle size analyzer.
Swiss, Honduras, Costa Esmeraldas N Decreasing particle size helps to
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Extra results




	Grinding Cocoa Changes Chocolate Properties
	Recommended Citation

	tmp.1709139609.pdf.OQCJ4

