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Effects of Coating Process and Control Parameters on the Quality of
Chocolate—Coated Products

ZHANG Lijunl'z, ZHANG Min™
(1. School of Food Science and Technology,Jiangnan University, Wuxi 214122, China;2. AarhusKarlshamn
China Ltd, Shanghai 200125 , China )

Abstract: The effects of coating temperature , coating thickness and cooling condition on the quality
of products coated with alternative cocoa butter were studied by single factor test and orthogonal
design test. The results showed that the primary factor affecting the quality of chocolate-coated
products was the cooling condition, followed by the coating temperature and coating thickness. The
control parameters for coating process after optimization were the coating temperature of 36 C ,the
coating thickness of 0.5mm and cooling under 12 ‘C-10 ‘C-12 C.

Keywords: chocolate,coating process, cooling temperature , cooling thickness, cooling condition
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