Tables

Table 1. The melting properties of chocolate samples.
	Sample
	To (oC)
	Tp (oC)
	Te (oC)
	Te-To (oC)
	∆Hm (J/kg)

	no addition
	26.75±1.06
	32.81±0.26
	34.72±0.62
	7.97±0.55
	43.07±0.64

	RP01
	26.10±0.64
	32.44±0.19
	34.99±0.05
	8.89±0.67
	48.23±4.37

	RP05
	27.77±0.00
	32.67±0.23
	35.08±0.06
	7.31±0.06
	45.30±0.72

	RP08
	27.06±0.22
	32.40±0.16
	35.17±0.46
	8.11±0.25
	44.78±0.46

	GSP01
	26.75±1.27
	32.49±0.16
	35.04±0.11
	8.29±1.37
	48.31±3.07

	GSP05
	23.48±0.49
	32.57±0.28
	34.87±0.46
	8.16±1.31
	47.95±3.43

	GSP08
	23.62±0.33
	32.18±0.22
	34.58±0.27
	9.61±1.61
	49.70±1.79


RP01: sample with 0.1% RP (w/w), RP05: sample with 0.5% RP (w/w), RP08: sample with 0.8% RP (w/w), GSP01: sample with 0.1% GSP (w/w), GSP05: sample with 0.5% GSP (w/w), GSP08: sample with 0.8% GSP (w/w).


















Table 2. Rheological parameters of samples obtained by the Bingham plastic equation at different temperatures
	
Samples
	40oC
	50oC
	60oC

	
	0
	pl
	r
	0
	pl
	r
	0
	pl
	r

	no addition
	37.54
	1.06
	0.996
	33.14
	0.77
	0.942
	32.38
	0.55
	0.996

	RP01
	36.89
	1.06
	0.997
	31.41
	0.73
	0.997
	32.05
	0.53
	0.997

	RP05
	35.64
	1.10
	0.997
	30.44
	0.80
	0.998
	31.18
	0.57
	0.997

	RP08
	37.22
	1.15
	0.997
	31.39
	0.84
	0.998
	31.25
	0.57
	0.997

	GSP01
	34.47
	1.07
	0.997
	31.34
	0.75
	0.998
	32.28
	0.52
	0.996

	GSP05
	37.04
	1.13
	0.997
	32.84
	0.77
	0.997
	34.90
	0.55
	0.996

	GSP08
	35.35
	1.06
	0.997
	30.98
	0.76
	0.998
	31.73
	0.54
	0.997


RP01: sample with 0.1% RP (w/w), RP05: sample with 0.5% RP (w/w), RP08: sample with 0.8% RP (w/w), GSP01: sample with 0.1% GSP (w/w), GSP05: sample with 0.5% GSP (w/w), GSP08: sample with 0.8% GSP (w/w).



















Table 3. OP, OIT and PF values of cocoa butter extracted from chocolates with RP or GSP at 165oC
	Fats
(extracted from chocolates with)
	OP
(min)
	OIT
(min)
	PF

	No addition
	16.5
	9.00
	1.00

	RP01
	24.0
	16.5
	1.83

	RP05
	25.5
	18.0
	2.00

	RP08
	27.5
	20.0
	2.22

	GSP01
	24.5
	17.0
	1.88

	GSP05
	26.0
	18.5
	2.05

	GSP08
	29.0
	21.5
	2.38


	RP08+GSP08
	44.5
	37.0
	4.11


RP01: with 0.1% RP (w/w), RP05: with 0.5% RP (w/w), RP08:with 0.8% RP (w/w), GSP01: with 0.1% GSP (w/w), GSP05: with 0.5% GSP (w/w), GSP08: with 0.8% GSP (w/w), RP08+GSP08: with 0.8% RP (w/w) and 0.8% GSP (w/w)     


















Table 4. OP and OIT values of cocoa butter extracted from chocolate without addition and with 0.8% GSP at 155oC, 165oC and 175oC
	
	 No addition
	GSP08

	Temperature
(oC)
	OP
(min)
	 OIT
(min)
	OP
(min)
	OIT
(min)

	155
	26.5
	  19
	37
	29.5

	165
	16.5
	   9
	29
	21.5

	175
	10.5
	   3
	23
	17


GSP08: sample with 0.8% GSP (w/w)



















Table 5. The Q10 and Ea values of fats extracted from chocolate without addition and with 0.8% GSP

	Temperature range (oC)
	
	Q10
	Ea (kcal/mol)

	155-165
	No addition
	2
	28

	165-175
	
	3
	43

	155-165
	GSP08
	1
	12

	165-175
	
	1
	9


GSP08: sample with 0.8% GSP (w/w).






















Table 6. The total phenolic contents (mg GAE) and the trolox antioxidant activity (mg TE) values of samples.

	Sample
	mg GAE/ml
	mg GAE/g chocolate
	mg TE /g chocolate

	No addition
	0.100.00
	9.600.00
	21.651.00

	RP01
	0.100.00
	9.800.10
	24.500.50

	RP05
	0.100.00
	10.000.10
	27.031.00

	RP08
	0.110.00
	11.000.30
	32.861.00

	GSP01
	0.100.00
	10.000.10
	27.400.30

	GSP05
	0.110.00
	10.700.10
	28.900.80

	GSP08
	0.120.00
	12.000.10
	37.690.60




[bookmark: _GoBack]RP01: chocolate with 0.1% RP (w/w), RP05: chocolate with 0.5% RP (w/w), RP08: chocolate with 0.8% RP (w/w), GSP01: chocolate with 0.1% GSP (w/w), GSP05: chocolate with 0.5% GSP (w/w), GSP08: chocolate with 0.8% GSP (w/w).
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Tables     Table 1.  The melting properties of chocolate samples.  

Sample  T o   ( o C)  T p   ( o C)  T e   ( o C)  T e - T o   ( o C)  ? H m   (J/kg)  

no addition  26.75±1.06  32.81±0.26  34.72±0.62  7.97±0.55  43.07±0.64  

RP01  26.10±0.64  32.44±0.19  34.99±0.05  8.89±0.67  48.23±4.37  

RP05  27.77±0.00  32.67±0.23  35.08±0.06  7.31±0.06  45.30±0.72  

RP08  27.06±0.22  32.40±0.16  35.17±0.46  8.11±0.25  44.78±0.46  

GSP01  26.75±1.27  32.49±0.16  35.04±0.11  8.29±1.37  48.31±3.07  

GSP05  23.48±0.49  32.57±0.28  34.87±0.46  8.16±1.31  47.95±3.43  

GSP08  23.62±0.33  32.18±0.22  34.58±0.27  9.61±1.61  49.70±1.79  

RP01: sample with 0.1% RP (w/w), RP05: sample with 0.5% RP (w/w), RP08: sample with 0.8% RP (w/w), GSP01:  sample with 0.1% GSP (w/w), GSP05: sample with 0.5% GSP (w/w), GSP08: sample with 0.8% GSP (w/w).                                      

