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Abstract

This study was carried out to investigate lipid conient, melting point, refractive index and fatty acid com-
position of commercial chocolate and imitation chocolate. Fifty-eight samples for test were 45 of domestics
and 13 of foreigns in Seoul. The results were as follows ; Mean value of lipid content was 35.1% in chocolate
and 31.9% in imitation chocolate, and foreigns were lower than domestics. In melting point of lipid, cho-
colates and imitation chocolate were 26.4° C and 27.4° C as mean value, respectively. Mean value of refractive
index of lipid was 1.4560, imitation chocolate of domestics were Jower than another. The fatty acid composi-
tions were chiefly consisied of Ci1s :1, C18, €15, C16:1 and C1s: 2. The ratios of SFA : MUFA : PUFA in choco-
late and imitation chocolate were 8.2 : 6.9 : 1.0 and 3.1 : 4.3 : 1.0, respectively.
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C(HP 589011, Hewlett Packard, USAYE: o|-§-5fof Tab ~ Column HP-5 (5% Ph Me Silicone)
. 2.65um X 530um X 10m

e 19 e 2R Loglold AW EEy o8 A Crven temp. 150~200"C, 2°C/min
2rsheict, Injector temp. 230°C

Detector temp. 250°C

Carrier gas N2

an o uE Flow ratge 80ml/ min
Split ratio 10:1
Chart speed &.5cm/min
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Table 2. The price, fat content, melting point and refractive index of chocolate and imitation chocolate

No Price (Won/100g) fat(%) MP("C) RI4G° C)
Chocolate Dometics Mean 32 1028 35.8 26.6 1.4560
Range 769 3.7 25.5 1.4550
Foreigns Mean 6 1348 321 258 1.4559
Range 1200 24.9 25.5 1.4558
- 1429 -41.7 —26.0 -~ 1.4562
Total Mean 38 1079 35.1 264 1.4559
Range 769 249 255 1.4550
-1429 -41.7 -27.5 - 1.4562
Imitation Dometics Mean 13 690 33.2 27.8 1.4544
chocolate Range 500 289 26.0 1.4492
- 937 -41.4 -34.0 —1.4585
Foreigns Mean 7 764 29.5 26.7 1.4564
Range 555 25.0 25.0 1.4551
- 831 —33.6 -29.8 - 1.4578
Total Mean 20 706 31.9 274 1.4551
Range 500 25.0 25.0 1.4492
-937 -41.4 -34.0 . —-1.4585
Total Mean 58 950 335 26.8 1.4556
Range 500 24.9 25.0 1.4492
- 1429 -41.7 —34.0 - 1.4585
Cacao paste - 56.7 27.5 14560

*MP : Meklting point Rl : Refractive index
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