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ABSTRACT 

Chocolate and cocoa toppings are widely used for confectionery products. Toppings used for 

ice creams contain higher fat content (about 40-60%) to ensure a greater flow to cover the whole 

product. The dark cocoa topping consists of cocoa and sugar powder distributed in vegetable 

fat, while cocoa topping with the added 7% non-fat milk fraction is regarded as a milk cocoa 

topping. This research aimed to determine and compare the impact of the ball mill, and five-

roll mill and conching used for the production of dark and milk cocoa toppings regarding the 

particle size distribution, rheology properties and content of moisture, sucrose, fat and lactose. 

The obtained results showed that the volume-weighted mean parameter D (4,3) was lower in 

the samples produced in a ball mill. Additionally, the viscosity, linear and Casson, slightly 

increased in samples produced in a ball mill except for the milk cocoa topping which had 0.55 

fold higher value of linear viscosity compared to the sample produced using a five-roll mill and 

conching. Regarding the results of NIR spectroscopy, it was found that the samples produced 

in a ball mill showed higher values of moisture, but lower values of sucrose, lactose and fat. 
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