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Visualization of oil migration pathway in chocolate
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We have developed a novel method to observe oil migration in chocolate using
scanning electron microscopy and energy dispersive X-ray spectroscopy. With this method, we
identified three different mode of oil migration, diffusion, capillary force and the combination of
them. Silicone oil migration in chocolate extruded liquid oil of cocoa butter to the surface of
chocolate. This liquid oil acceralated fat bloom formation on chocoate.
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