Figures

[image: ][image: ][image: ]
                (a)                                             (b)                                               (c)
[bookmark: _Toc198362434]Figure 1. Crystallization diagrams of chocolate without addition (a), with RP at 0.8% (b) and GSP at 0.8% (c) 
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Figure 2. DSC oxidation diagrams of fats extracted from chocolate without addition (a), chocolate with RP at 0.8% (b), GSP at 0.8% (c) and with both 0.8% RP and GSP (d).
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Figure 3. The correlation plot between total phenolic content and antioxidant activity
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Figures                         (a)                                             (b)                                                  (c)   Figure  1.  Crystallization diagrams of chocolate without addition (a), with RP   at  0 . 8 %   (b)  and GSP at  0 . 8 %   (c)                                                       

