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1. Summary

In the coarse of our research, white chocolate samples prepared using poppy seeds 
and poppy seed flour of different grain size and in different amounts were compared 
in order to be able to determine what kind of effect they had on the rheological prop­
erties of the finished products, i.e., how the penetration and rotational viscosity prop­
erties of the finished products were influenced. Based on the results of rotational 
viscometry, there was a significant difference between the samples that contained 
poppy seeds, depending on the poppy seed grain size. However, on the basis of the 
penetration measurement results, there was a significant difference between the 
samples containing lower oil content poppy seed flour, correlating to the grain size. 
During grinding, two opposite effects occur: on the one hand, removal of the oil con­
tent, and on the other hand, an increase in the number of particles in a given volume 
unit. In the technology, these two effects prevail together, but to varying degrees. 
There was a significant difference in the average particle size of the paste samples 
containing poppy seeds or poppy seed flour. Based on the results obtained using 
main component analysis and discriminant analysis it can be said that the main fac­
tor when classifying chocolates containing poppy seeds/poppy seed flour was the 
form of the poppy seeds/poppy seed flour added to the chocolate. The effect of the 
amount of the added poppy seeds/poppy seed flour was only secondary.

Based on the results of the consumer sensory evaluation, samples that contained 
whole poppy seeds in smaller amounts were most preferred by the consumers inter­
viewed, while chocolates that contained larger amounts of whole poppy seed flour 
were less preferred.

2. Introduction

The poppy chocolate produced in the course 
of the research belongs to the group of single 
layer products, more specifically, to the complex 
composition suspensions. The dispersion medium 
in the molten chocolate is cocoa butter, and finely 
ground sucrose and the other components are 
suspended in this [12]. Chocolate is a unique food

that is solid at room temperature, while it easily melts 
in the mouth at around 37 °C during consumption. 
This property is due to cocoa butter [2]. The cocoa 
butter content of chocolate predominantly composed 
of saturated fatty acids. Its components include 
stearic acid (S, 34%), palmitic acid (P, 27%), and 
the monounsaturated oleic acid (0, 34%). Thus, the 
most characteristic triglycerides in cocoa butter are 
the esters of the above-mentioned fatty acids (POP,
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POS, SOS) [1]. A specialty of this type of products is 
texture strength, which means that the molten fat is 
frozen, during which triglyceride molecules crystallize 
in the proper arrangement, and these crystal forms 
are responsible for the shell fracture and surface 
sheen of the chocolate [12].

Based on the vast majority of foods and the above- 
mentioned characteristics, chocolate paste displays 
a property characteristic of non-Newtonian liquids, 
meaning that its viscosity changes with shear stress 
[17]. The flow of non-Newtonian materials can 
be characterized by the Bingham test yield point 
equation [9]. The most common behavior is called 
pseudoplastic behavior, which means that viscosity 
decreases with increasing shear stress. This type 
of behavior is common in liquids such as molten 
chocolate. The viscosity of the chocolate paste is 
higher than that of cocoa butter, and it depends 
on the shear rate. Based on its rheogram it can be 
stated that its flow only starts after reaching the limit 
stress, ad after passing the yield point, the starting 
viscosity of the paste is the highest, and the slope of 
it decreases with the gradual increase of the shear 
rate.

The rheological behavior of chocolate is described by 
Casson by the following equation:

x 1/2 = xCa 1/2 + (r|Ca • y)1/2 (1)

The advantage of the Casson equation (1) is that the 
paste can be characterized by an easily linearizable 
formula, the Casson yield point and the Casson 
viscosity in a very wide shear stress and shear rate 
range.

There are several measuring instruments available 
for industrial viscosity measurements, but in the 
production of chocolate, mainly the use of rotational 
viscometers has gained acceptance, such as the 
MacMichael single-speed instrument, or the Brookfield 
and Haake multiple-speed instruments [11].

Sensory tests are usually carried out by trained and/ 
or lay (consumer) judges. During the tests carried out 
with a trained panel, analytical questioning is applied, 
i.e., questions are aimed at the intensity values of the 
different organoleptic properties (e.g.: how intense the 
sweet taste of the sample is). Members of the trained 
panel are regularly trained, as detailed in standard 
MSZ EN ISO 8586:2014 [13]. The standard includes, 
among other things, instructions for the continuous 
evaluation of the performance of the judges. On the 
other hand, during consumer sensory tests, lay judges 
with no prior training are used. During the evaluations, 
only opinions regarding the popularity or some other 
characteristics of the product are elicited, no analytical 
questioning is used. Results of consumer evaluations 
can be used to describe consumer preference, 
together with either the data of trained judges or the 
results of instrumental analyses [4].

A distinct group of consumer sensory evaluations 
are the evaluations with optimum scales used in 
product development. Optimum scales are bimodal 
scales, which, in conjunction with the popularity 
scales, identify the organoleptic properties that 
affect popularity the most [5]. A number of methods 
for the evaluation of optimum scales are described 
in the literature. Examples include penalty analysis, 
opportunity analysis, PRIMO analysis [15], 
bootstrapped penalty analysis [10], linear regression
[3], chi-squared test, Spearman rank correlation, 
multivariate regression [15], multivariate adaptive 
regression spline (MARS) [18], partial least squares 
regression [18], the generalization of pair correlation 
method [6] and the sum of ranking differences 
method [8]. The benefits of using optimum scales 
have been demonstrated in a recent publication 
using kefirs as an example [7].

3. Materials and methods

3.1. Materials used

At the beginning of our work, a number of preliminary 
experiments were carried out, during which different 
amounts of poppy paste, and poppy seeds or poppy 
seed flour ground in various ways were added to 
commercially available milk, dark or white chocolates. 
Chocolate bars were evaluated by a group of 13 
lay judges in a popularity test, during which mainly 
the preference for the poppy taste was examined, 
and then the results were valuated using variance 
analysis.

Based on the results of these preliminary experiments, 
the most popular white chocolate was selected, 
which was a product containing 29.5% cocoa butter. 
The samples used in the tests were produced by 
adding whole poppy seeds or poppy seed flour to 
this product.

Poppy seeds were added to the paste whole, ground 
and conched in amounts of 2, 4 or 6%, while poppy 
seed flour was added whole and conched in amounts 
of 6, 8 or 10%. Poppy seeds were ground using a 
hand grinder for 2 minutes. Conching was carried out 
for 24 hours in a laboratory grinder and refiner conche. 
Based on the results of the preliminary experiments, 
the samples listed in Table 1 were produced.

The samples prepared were evaluated by a consumer 
panel of 42 judges using optimum scales. Results 
of the optimum scales were evaluated using the 
penalty analysis method in order to determine which 
organoleptic properties affected product popularity 
the most. Based on the results, the most and least 
preferred chocolates were selected, and it was 
determined the tuning of which parameters would be 
useful during product development.
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3.2. Tools used

Thermo Scientific HAAK Viscometer and iQ 
Rheometer,

Stable Micro System (SMS) texture analyzer, 

hand-operated particle size analyzer,

Red Jade sensory software;

3.3. Particle size determination

The particle sizes of the samples listed in Table 1 
and of the raw materials were determined using a 
hand-operated particle size analyzer. The individual 
raw materials were mixed in oil and applied to the 
surface of the probe. Particle sizes were given in 
micrometers.

3.4. Rheological testing of samples

White chocolate purchased as a standard and the 
samples were analyzed using a Thermo Scientific 
HAAKE-type viscometer and an iQ rheometer as 
functions of y vs i i  and y vs x, and the following 
parameters were determined:

• apparent viscosity = Casson viscosity (Pas) 
Apparent viscosity of the value of shear stress 
extrapolated to 0 shear rate.

• viscosity (Pas)

• shear stress (Pa)

• shear rate (1/s)

Viscosity and yield point readouts were plotted 
against the shear rate.

3.5. Texture analysis

For the determ ination of the texture of the chocolates, 
a Stable Micro Systems Texture Analyser was used 
with a 2 mm diameter needle-shaped probe. 9 
parallel measurements were carried out for each 
chocolate sample. Results of the experiment were 
obtained as penetration values as a function of force 
(maximum force (N), force required to break the 
chocolate layer (N), compression work (Nmm) and 
gradient force (N/mm). Of the results obtained, the 
Fmax (N) maximum force describing the hardness 
was found to be the most characteristic. Its values 
are summarized in Table 4. For penetration testing, 
certified weights were used, but the results were 
given by the instrument in N, of course.

From the results obtained, mean and standard 
deviation values were calculated and these were 
compared.

The differences between the tested parameters of the 
samples were evaluated at a 5% significance level 
using variance analysis, based on the added amount 
and form of the poppy seeds. For the mathematical 
analysis of the data, the least significant differences 
(LSD) method was used, a condition for which 
was standard deviation homogeneity [16]. Sample 
grouping was carried out by SPSS-based principal 
component analysis (PCA) and canonical discriminant 
analysis (CDA), in order to determine the group­
forming effect of the amount and particle size of the 
added poppy seeds and poppy seed flour.

3.6. Sensory tests

During the consumer sensory analysis of the 
samples, using penalty analysis, product properties 
were sought which affect consumer acceptance 
the most. With the help of the evaluation method 
it is possible to specify how much the individual 
properties, in this case the intensity values of poppy 
seeds/poppy seed flour differ from the optimum for 
consumers. Sensory tests were carried out in the 
Sensory Analysis Laboratory of the Faculty of Food 
Science of Szent István University using the Red 
Jade® sensory software. Samples were encoded with 
4-digit random numbers so that the judges could not 
identify the individual chocolates. Neutral tasting 
non-carbonated mineral water was provided to the 
judges during the evaluation for taste neutralization. 
The evaluation room complied with the prescriptions 
of standard MSZ ISO 8589:2015 [14]. 42 consumer 
judges participated in the sensory evaluation. During 
the evaluation, optimum scales and a popularity scale 
were used to determine which product properties 
affected popularity significantly.

4. Results

4.1. Particle size determination

Figure 1 and Figure 2  show the particle sizes of 
chocolates with poppy seeds and poppy seed flour, 
respectively, based on which it can be stated that 
in the case of samples containing either poppy 
seeds or poppy seed flour, conching resulted in 
significant particle size reduction , compared to the 
product containing whole poppy seeds. In the case 
of samples containing poppy seeds, grinding also 
resulted in particle size reduction.

In the case of samples mixed with poppy seeds, 
particle size increased with increasing amounts 
of whole or ground poppy seeds. No significant 
increase was observed with increasing the amount 
of poppy seeds in the case of co-grinding. For the 
samples containing poppyseed flour, no particle size 
increase was observed either in the case of samples 
containing whole flour or conched samples, with 
increasing amounts of added flour.
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4.2. Rheological analysis of the samples

In order to determine the rheological properties, 
both qualitative and quantitative evaluations were 
performed. Qualitative results are shown on the 
viscosity curves, while quantitative results are 
presented on the flow curves.

4.2.1. Viscosity results

Figure 3 shows the viscosity curves of chocolates 
mixed with poppy seeds. Based on the curves it 
can be stated that the highest viscosity values were 
measured at the initial shear stress, and the viscosity 
values decreased with increasing shear rates. Based 
on these, the chocolate samples exhibit a thinning 
characteristic as a result of shearing. In the case of 
samples with poppy seeds, viscosity curves showed 
viscosity values of around 2 Pas.

Figure 4  shows the viscosity curves of the samples 
containing poppy seed flour, also exhibiting the 
thinning characteristic as a result of shearing, similarly 
to samples mixed with poppy seeds. Higher shear 
rate curves of the samples with poppy seed flour, as 
opposed to samples with poppy seeds, showed a 
less pronounced tendency and had viscosity values 
around 5 Pas.

4.2.2. Shear stress results

Flow curves were similar to viscosity curves, but 
shear stress values increased with increasing rates, 
significant differences were found especially in the 
case of samples with poppy seed flour.

The Casson model, most widely used in industrial 
practice, was fitted to the results with a correlation 
coefficient of r > 0.9, which can be considered as 
accurate. From the flow curve, t0 (yield point) and q. 
(apparent viscosity) were calculated.

4.2.3. Apparent viscosity results

Based on Table 2  it can be stated that, in the case of 
samples prepared with whole poppyseeds, apparent 
viscosity values decreased as a result of co-grinding, 
while an increase in viscosity was caused by 
conching, compared to samples with added whole 
poppy seed flour. In the case of samples with ground 
poppy seeds, no trend in viscosity values could be 
observed.

Based on the results of variance analysis, there was 
a significant difference between samples prepared 
with poppy seeds. Apparent viscosity has a role in 
material transport, it is an important factor in adding 
the proper amounts of chocolate.

4.2.4. Yield point measurement results

Yield points increased in the case of both samples 
with poppy seeds and poppy seed flour, compared 
to the control white chocolate. This increase, as 
a result of conching, was smaller in the case of 
samples containing whole poppy seeds, and larger 
in the case of samples with poppy seed flour. In the 
case of samples with ground poppy seeds, no trend 
in yield point values could be observed. Based on the 
results of variance analysis, a significant difference 
was found between samples prepared with poppy 
seeds. (Table 3)

4.3. Results of texture analysis

Generally, it can be stated that the same phenomenon 
was supported by all 4 factors investigated during 
texture analysis, therefore, the modifying effect on 
the structure of chocolate is presented using the 
most widely accepted Fmax results.

Based on the maximum force values shown in Table 4 
it can be stated that the texture of the chocolate 
sample containing 2% whole poppy seeds was 
identical to that of the control sample. Analytical 
results of all the other samples showed higher 
values compared to white chocolate, so the texture 
of the products became harder as a result of the 
added poppy products. The increase was smaller 
compared to the sample containing whole poppy 
seeds, and larger compared to the sample containing 
whole poppy seed flour, as a result of conching. In 
the case of samples with ground poppy seeds, no 
clear trend could be observed during the texture 
analysis. Based on the results of variance analysis, 
significant differences were observed between the 
samples prepared with poppy seed flour for all four 
parameters investigated.

4.4. Results of the discriminant analysis

In order to be able to interpret the rheological and 
textural properties of the experimental samples 
together, multivariate data processing (Principal 
Component Analysis, PCA) was also carried out. 
Contrary to variance analysis, groups were formed 
by taking into account non-significant samples, 
so that the total standard deviation squares of 
the results were broken down into factors with 
decreasing weights. In this way, a more clear picture 
of the separation of the samples could be obtained, 
compared to variance analysis.

In Figure 5, samples are positioned as a function of 
the first two factors. The first principal component 
describes 77%, samples are arranged and separated 
from the control according to the quantities added.

The second principal component, describing 19% of 
the total variance, can be correlated to the particle size.

Journal of Food Investigation -V o l. 64, 2018 No. 2



Figure 6 shows the results of canonical discriminant 
analysis, which is similar to the results of principal 
component analysis. In the figure, samples are 
positioned in the system of two grouping functions. 
It can be stated that the first grouping function is in 
accordance with the amount of poppy seeds added, 
while the other one is in accordance with poppy seed 
particle size.

Overall, multivariate analysis showed that not only 
the particle size of the added poppy seeds, but also 
the amount of added poppy seeds has a grouping 
nature.

4.5. Results of the sensory tests

In the preference map shown in Figure 7, the set of 
experimental samples is divided into four parts. The 
quarter marked with a 1 in the upper right hand corner 
designates the group of most favored samples, 2 
designates less favored, 3 the even less favored and 
4 the least favored samples.

Based on the preference map drawn from the results 
of consumer sensory tests it can be stated that the 
samples most preferred by the 42-person judging 
panel were the ones prepared with 2% or 4% whole 
or ground poppy seeds, while the one with 10% 
poppy seed flour was the least favored sample.

Our results showed that samples containing whole 
poppy seeds in smaller amounts were found to be 
most acceptable by consumers. In our opinion, these 
samples can serve as models for further product 
development. In quarter 2 of the preference map, 
conched samples were separated, regardless of 
the quantity and type of the poppy seed product. In 
popularity tests, this is the set of second most popular 
products, also in terms of product development. 
Quarter 3 contains products enriched with larger 
amounts of poppy seeds or poppy seed flour, either 
whole or in the ground form. Quarter 4 contains the 
sample with 10% whole poppy seed flour, which was 
least accepted by consumers.

Preparation of the most organoleptically accepted 
product requires additional sensory tests. Based 
on our results so far, samples added with whole 
poppy seed products and having lower poppy 
seed contents were most preferred by consumers. 
This result should be taken into consideration when 
planning further product development.

5. Conclusions

During grinding, two opposite effects are present 
together in the technology, that is, as the oil content 
is removed, the continuous phase of the chocolate

increases, facilitating the sliding of the layers on 
each other, while grinding increases the number of 
particles per given volume, making the movement of 
the layers more difficult.

The above-mentioned effects prevail to different 
extents:

• significant differences are caused in the 
characteristics obtained by rotational viscometry 
in the case of poppy seed containing samples 
with higher oil content,

• and in the penetration effect in the case of 
poppy seed flour containing samples with lower 
oil content.

Among the characteristics of the samples, there was 
a significant difference in the average particle sizes of 
pastes prepared both with poppy seeds and poppy 
seed flour. Based on the results of PCA and CDA 
it can be stated that in the grouping of chocolates 
containing poppy seeds/poppy seed flour the main 
factor was the form of the poppy seeds/poppy seed 
flour, and the second factor was the effect of the 
amount.

Based on our results it can be stated that the effect 
of none of the factors investigated by us should be 
overlooked in a given technological design because, 
based on the analyses presented, the results 
obtained by revealing the two effects contribute to the 
determination of the optimal rheological properties of 
chocolates together.

As far as technological use is concerned, it can be 
concluded from the results that high oil content 
samples mixed with poppy seeds are suitable for 
producing more plastic materials that are easier to 
measure out and spread, such as stuffed bonbons.

Lower oil content samples with poppy seed flour 
are more suitable for the preparation of crunchier 
texture, harder and more solid samples, as opposed 
to bar products.

According to our test results, the behavior of the 
system was most predictable during co-grinding. 
Knowing this could be helpful in technological design 
aimed at improving product manufacture.

Based on the consumer sensory test, preparation of 
organoleptically accepted products should be based 
on samples containing whole poppy seeds in smaller 
amounts, but to determine optimal characteristics, 
further sensory tests are required.

Journal of Food Investigation -  Vol. 64, 2018 No. 2



6. References

[1] Afoakwa E. 0., (2010): Chocolate Science 
and Technology, John Wiley & Sons Ltd., 
Chichester, 35-36., 44-46.

[2] Beckett, S. T., (2008): The Science of Choco­
late 2nd Edition, The Royal Society of Che­
mistry, Cambridge, 13., 93-95.

[3] Gacula, M., Rutenbeck, S., Pollack, L, 
Resurreccion, A.V.A., Moskowitz, H.R., The 
Just-About-Right intensity scale: Functio­
nal analyses and relation to hedonics, Jour­
nal of Sensory Studies 22 (2007): 194-211. 
doi:10.1111/j.1745-459X.2007.00102.x

[4] Gere, A., Losó, V., Györey, A., Kovács, S., 
Huzsvai, L , Nábrádi, A., Kókai, Z., Sipos, 
L , (2014a.): Applying parallel factor analysis 
and Tucker-3 methods on sensory and inst­
rumental data to establish preference maps: 
case study on sweet corn varieties. Journal 
of the Science of Food and Agriculture, 94, 
3213-3225. doi:10.1002/jsfa.6673

[5] Gere, A., Kovács, S., Pásztor-Huszár, K., 
Kókai, Z., Sipos, L , (2014b.): Comparison of 
preference mapping methods: a case study 
on flavored kefirs. Journal of Chemometrics, 
28, 293-300. doi:10.1002/cem.2594

[6] Gere, A., Sipos, L , Héberger, K., (2015): 
Generalized Pairwise Correlation and met­
hod comparison: Impact assessment for 
JAR attributes on overall liking. Food Qua­
lity and Preference, 43, 88-96. doi:10.1016/j. 
foodqual.2015.02.017

[7] Gere, A., Szabó, Z., Pásztor-Huszár, K., Or­
bán, C., Kókai, Z. and Sipos, L. (2017): Use 
of JAR-Based Analysis for Improvement of 
Product Acceptance: A Case Study on Fl­
avored Kefirs. Journal of Food Science, 82: 
1200-1207. doi:10.1111/1750-3841.13701

[8] Gere, A., Sipos, L , Kovács, S., Kókai, Z., 
Héberger, K.,( 2017): Which just-about-right 
feature should be changed if evaluations 
deviate? A case study using sum of ran­
king differences. Chemometrics and Intel­
ligent Laboratory Systems, 161, 130-135. 
doi:10.1016/j.chemolab.2016.12.007

[9] Macsihin, Ju. A., Macsihin Sz. A., (1981): Élel­
miszeripari termékek reológiája, Mezőgazda- 
sági Kiadó, Budapest 102-103.

[10] Meullenet, J.F., Xiong, R., Findlay, C. (2007): 
Multivariate and Probabilistic Analyses of 
Sensory Science Problems, 1st ed., Wi­
ley-Blackwell, Ames, Iowa.

[11] Minifie, B. W., (1989): Chocolate, Cocoa and 
Confectionery: Science and Technology 3rd 
Edition, An AVI Book, New York 135.

[12] Mohos, F., (2006): Édesipari technológia I., 
FVM Képzési és Szaktanácsadási Intézet, 
Budapest 276., 339-341.

[13] MSZ EN ISO 8586:2014 Érzékszervi vizsgá­
lat. Általános útmutató a kiválasztott bírálók 
és az érzékszervi szakértő bírálók kiválasztá­
sához, képzéséhez, valamint folyamatos elle­
nőrzéséhez

[14] MSZ EN ISO 8589:2015 Érzékszervi vizsgá­
latok. Általános útmutató a bírálati helyiségek 
kialakításához (ISO 8589:2007)

[15] Rothman, L., Parker, M.J. (2009): ASTM 
MNL63; Just about Right (JAR) Scales: De­
sign, Usage, Benefits, and Risks, West Cons- 
hohocken,. doi:10.1520/MNL63-EB

[16] Shirley, D., és Stanley, W., (1983): Statistics 
for research: John Wiley & Sons, Inc.,
Canada

[17] Talbot, G., (2009): Science and technology of 
enrobed and filled chocolate, confectionery 
and bakery products. In: Wells, M., Control­
ling the rheology of chocolate and fillings., 
Woodhead Publishing Limited, Cambridge 
26., 257-259.

[18] Xiong, R., Meullenet, J.F., (2006): A PLS 
dummy variable approach to assess the im­
pact of jar attributes on liking, Food Quality 
and Preference, 17 188-198. doi:10.1016/j. 
foodqual.2005.03.006

111
I
h

Z
0

0)
Q
111
0)

i
Q.
0
Q.

Q
Z
D
0aa
\L  
0

&
111 
\L  
\L  
111

111
I

3
0
0
0
I
0
111

I
S
LL
0

(/)
UJ

E
UJ
Q.
0a

i
5o
jo
UJ
I


