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Preparation technology of cocoa butter chocolate with baked soybean dregs

WANG Qiuyu YAO Yuan CHEN Hang YUAN Haili LI Yun CAO Zhongwen’
( College of Tourism and Culinary Science Yangzhou University Yangzhou Jiangsu 2251227 China)

Abstract: Soybean dregs were introduced in the production of cocoa butter chocolate after baking. By using
response surface methodology a quadratic regression equation on sensory score was obtained and the operating
conditions were optimized as baking at 149°C for 51 min and melting chocolate at 50°C based on sensory eval—

uation.
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