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Abstract

This study was carried out to investigate the effect of Monascus barley koji powder addition on the preparation
of chocolate(milk, white). The viscosity, moisture contents, color, rancidity and sensory evaluation were observed.

When the ratio(0, 2, 4, 6%) of Monascus barley koji powder were varied on the preparation of chocolate,
the milk chocolate was not changed respect to viscosity, moisture contents, color and rancidity.

Under the same condition, the white chocolate was observed as follows, viscosity was increased a little bit,
moisture contents were decreased. In color, L(lightness) and a(redness) value were increased obviously but the
b value(yellowness) was decreased. And there are no changed in rancidity.

In sensory evaluation, the milk chocolate with Monascus barley koji powder(0~6%) addition did not make
a significant difference in color, taste and flavor but texture and acceptability. The white chocolate with Monascus
barley koji powder(0~2%) addition was observed no significant difference in taste, smell, texture and
acceptability except for color.
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Fig. 1. Flow chat for chocolate-making process.

Table 1. Recipies of milk chocolate with and

without Monascus Koji powder (%)
) Monascus koji powder
Raw material

0 2.00 4.00 6.00

Cocoa mass 17.59 17.59 17.59 17.59
m(}zrm“k 1817 1817 1817 1817
Sugar 30.83 30.83 30.83 30.83
Lactose 10.43 8.43 6.43 443
ggf;’ggf” kol 000 200 400 600
Cocoa butter 22.41 22.41 22.41 22.41
Lecithin 0.39 0.39 0.39 0.39
Vanilla 0.18 0.18 0.18 0.18
Total 100.00  100.00  100.00  100.00
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Table 2. Recipies of white chocolate with and

without Monascus koji powder (%)

Monascus koji powder

Raw material
0 200 400 600
Cocoa mass 0.00 0.00 0.00 0.00
pvg}‘?é:r milk 840 2840 2840 2840
Sugar 3819 3819 3819  38.19
Lactose 10.43 8.43 6.43 443
g”o‘z;’ggf”s koji 000 200 400 600
Cocoa butter 2241 22.41 22.41 22.41
Lecithin 039 039 039 039
Vanilla 0.8 018 018 018
Total 100.00 10000  100.00  100.00
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Fig. 2. Change of apparent viscosity of milk and
white chocolate depending on the adding Monascus

barley koji powder content.
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Table 3. Changes in L, a, b color value of milk and white chocolate depending on the adding Monascus

barley koji powder content

Monascus barley koji powder

Sample Control
+2% +4% +6%
L 62.99+0.54" 63.41 +0.62 64.30£0.65 64.650.78
Milk chocolate a 2.831+0.25 2.96+0.16 3.01£0.23 2.98+£0.35
b 10.99+0.34 11.28£0.40 11.380.26 11.59%0.35
L 17.14+0.55 21.61=0.10 27.54+0.41 28.46+0.25
White chocolate a -4.8310.14 1.79£0.22 5.85+0.35 6.01+0.10
b 22.18£0.12 19.61£0.21 18.91£0.28 16.3310.56

). Values are mean+S. D.
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Fig. 5. Change of acid value of white chocolate
depending on the adding Monascus barley koji
powder content and storage days.
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Table 4. Scoring scores of milk and white chocolate added with Monascus barley koji powder

Sample Color Taste Flavor Texture Acceptability

Control 4.08+0.18 3.50+0.21 3.58+0.18 3.67+0.16 3.79+0.17

Milk +2% 4.13+0.14 3.67+0.16 3.50+0.15 3.71+0.15 3.67+0.14

chocolate Mi’gjﬁ;ﬁ‘ey 4% 429:0.14 3424022 3.46%0.16 308£019 338021
+6% 4.17£0.19 3.00+0.17 3.25+0.16 2.29+0.25* 2.75£0.20%*

Control 3.2520.15 2.46+0.21 2.67+0.16 3.1720.17 2.50£0.23

‘White Monascus barley +2% 1.88+0.11%** 238+0.17 2.50+0.16 2.96+0.09 2.25+0.17

chocolate koji powder +4% 1.92+0,13%** 2.29+0.23 2.29+0.19 2.54+0.17* 2.17+0.21
+6% 1.67£0.10%%* 1.79£0.15* 1.7510.14%%* 2.25£0.15%* 1.63+0.12%*

Significantly different from the control group (*: p<0.05, **: p<0.01, ***: p<0.001).
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