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ABSTRACT

In today’s trending time, we do not have many healthy products as people are getting
knowledge so they are moving towards healthy, nutritive diet. So keeping it in mind, we have
designed a confection using dark chocolate and peanut butter. As dark chocolate as
compare to milk chocolate and sweetened chocolate not very commonly use in product. We
have used peanut butter because it is an important legume, which has attracted researchers
in recent times. It is a good source of protein and fiber and low in fat. The study is designed
to evaluate the compositional change and acceptability by replacinghydrogenated fat with
peanut butter to reduce the bad fats in our product that is “CHOKOLADE” and enhance the
nutritional value. For this objective, we have performed different tests to check the quality of
our product. Sensory studies show that peanut butter gave palatable flavor and taste. We
have compared our product with other product in which we have incorporated cream in place
of peanut butter. It shows that the peanut butter product has more shelf life than the

other because the confectionery formulations contain banaspati (hydrogenated fat), which
lowers the nutritional value due to the presence of large amount of saturated fatty acids
whereas peanut butter contain MUFA. Moreover, small quantity of peanut butter was enough
to give the same texture as that of cream.

43 of 42

Consortium Publisher, Canada


http://dx.doi.org/10.21065/AdvFoodNutriSci.4.43
mailto:hajranasir97@gmail.com

Consortium Publisher, Canada CONSORTIUM

info@consortiumpublisher.ca | http://www.consortiumpublisher.ca

© 2019 The Author(s). This open access article is distributed under a Creative Commons Attribution (CC-
BY) 4.0 license.

You are free to:

Share — copy and redistribute the material in any medium or format

Adapt — remix, transform, and build upon the material for any purpose, even commercially.

The licensor cannot revoke these freedoms as long as you follow the license terms.

Under the following terms:

Attribution — You must give appropriate credit, provide a link to the license, and indicate if changes were made.
You may do so in any reasonable manner, but not in any way that suggests the licensor endorses you or your use.
No additional restrictions

You may not apply legal terms or technological measures that legally restrict others from doing anything the license
permits

The abstract appearing is approved to present in 9 Pak Pharma Healthcare Expo| 1ST Pakistan Food —Nutrition
International Summit 2019, July 10-11, 2019 at Pak-China Friendship Centre, Islamabad, Pakistan. The submissions were
selected and processed by the Organizing Committee to be presented in oral or poster session, and were subject to review
by the Program Committee.

Advanced Food and Nutritional Sciences 44 of 42
Consortium Publisher, Canada



