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Abstract

The application of a low calorie sweetener, tagatose, to chocolate product was investigated. The viscosity of
chocolate prepared with tagatose were almost the same as that of chocolate with sucrose. The melting point
and endothermic enthalpy of chocolate prepared with tagatose, which were obtained from the analysis of dif-
ferential scanning calorimetry, were also almost the same as those of chocolate with sucrose. However, cho-
colate with tagatose was softer than that of chocolate with sucrose.
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Differential Scanning Calorimetry (DSC)
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Table 1. Formulations of chocolates prepared with ta-
gatose and with sucrose

Composition (%) Tagatose Sucrose
Cocoa liquor 39.8 39.8
Cocoa butter 9.95 9.95
Sucrose - 49.8
Tagatose 49.8 -
Lecithin 0.40 0.40
Vanillin 0.05 0.05
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Fig. 1. Viscosity of chocolate prepared with tagatose and
with sucrose. ®—®: chocolate prepared with tagatose,
O—O: chocolate prepared with sucrose.
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Fig. 2. DSC thermograms of chocolates prepared with

tagatose and with sucrose.

Table 2. DSC characteristics of chocolates prepared with
tagatose and with sucrose

To T, Tc AH

(0" O? (oY g’

Chocolate with tagatose 33.9 36.3 399 462

Chocolate with sucrose  31.5 36.5 404  46.0
"To: onset temperature.
“T,: peak temperature.

*T.: conclusion temperature.
“AH: enthalpy.
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Fig. 3. Hardness of chocolates at various temperatures.
@—®: chocolate prepared with tagatose, O—O: choco-
late prepared with sucrose.
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