PTF Effect of addition of cocoa bean shell in hazelnut spread
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* Hazelnut spread — addition of cocoa shell;
* Replacement of different amounts of cocoa powder, sugar and adddition of different amounts of emulsifiers;
* Determination of colloidal stability, texture and color
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Table 1. Color of hazelnut spreads with added cocoa shell

*S0-spread without cocoa shell, SC6-spread with 6.3% of cocoa powder replaced, SC4-spread with 4.2% of cocoa powder replaced, SC5-spread with 5% of sugar replaced, SC10-spread
with 10% of sugar replaced, SC15-spread with 15% of sugar replaced, SC10-0.5 LEC-10% of sugar replaced and 0.5% lecithin added, SC10-0.6 LEC-10% of sugar replaced and 0.6%
lecithin added, SC10-PGPR+LEC-10% of sugar replaced and 0.2% polyglycerol polyricinoleate and 0.3% lecithin added
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Figure 1. Colloidal satability of hazelnut spreads with added cocoa shell

*S0-spread without cocoa shell, SC6-spread with 6.3% of cocoa powder replaced, SC4-spread with 4.2% of cocoa powder replaced, SC5-spread with 5% of sugar replaced, SC10-spread
with 10% of sugar replaced, SC15-spread with 15% of sugar replaced, SC10-0.5 LEC-10% of sugar replaced and 0.5% lecithin added, SC10-0.6 LEC-10% of sugar replaced and 0.6%
lecithin added, SC10-PGPR+LEC-10% of sugar replaced and 0.2% polyglycerol polyricinoleate and 0.3% lecithin added
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*S0-spread without cocoa
shell, SC6-spread with
6.3% of cocoa powder
replaced, SC4-spread with
4.2% of cocoa powder
replaced, SC5-spread with
5% of sugar replaced,
SC10-spread with 10% of
sugar replaced, SC15-
spread with 15% of sugar
replaced, SC10-0.5 LEC-
10% of sugar replaced
and 0.5% lecithin added,
SC10-0.6 LEC-10% of
sugar replaced and 0.6%
lecithin added, SC10-
PGPR+LEC-10% of sugar
replaced and 0.2%
polyglycerol
polyricinoleate and 0.3%
lecithin added



