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1. Immobilized Thermomyces lanuginosus

2. Novozymes A/S, Bagsvaerd, Denmark

3. Larodan Fine Chemicals AB; Malmo, Sweden
4. Rotary evaporator (Heidolph, Germany)

5. Cold/Hesat Test chamber (Binder, Germany)
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2. Tempering

3. HPLC (Y ounglin, Acme 9000)

4. Refractive index (RI)

5. Lichrosphere (RP-18 column)

6. Retention time

7. Instron universal testing machine (model H 25K-S, UK)
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1. HunterLab (Hunter Associated Lab, Inc., Reston, Virginia, USA)
2. Whiteness I ndex (WI)
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Preparation of cocoa butter replacer and chocolate from esterified
tea seed oil
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In order to produce cocoa butter replacer, the hydrogenated (180 °C temperature, 400 rpm mixing rate
and 0.4 percent Ni catalyst) and solid fraction (centrifugation at 10000g for 5-10 min at —20 °C) of tea
seed oil, at weight percent ratio of 30:70 was modified by the chemical and enzymatic esterification. The
results show that enzymatically esterified sample (EIS) had the melting point and triacylglycerol species
closer to those of cocoa butter than chemically interesterified sample. Results also showed that at EIS
percentages of 5 and 10, there is less effect on texture of chocolate than other percentages (15 and 20
percent). Based on the results taken from bloom formation and sensory evaluation, adding up to 10
percent of EIS reduces the bloom rate without damaging the sensory attributes in chocolate samples.
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