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Abstract: Chocolate is a widely consumed product, due to the contribution of fats and antioxi-
dant compounds; the addition of other components makes it possible to increase the content of
polyunsaturated fatty acids, although they can affect its rheological properties. The influence of
the partial addition of peanut paste and Sacha Inchi on the rheological and functional properties
of dark chocolate was evaluated. Cocoa beans, peanuts, and Sacha Inchi were refined in order to
obtain the cocoa paste (PC), peanut paste (PM), and Sacha Inchi paste (PSI). Then, mixtures between
0 to 20% of PM and PSI were formulated, and the rheological properties were evaluated at 30, 40,
and 50 ◦C; these were adjusted to mathematical models. Functional groups were identified by FTIR
in ATR mode, and it was observed that the partial addition of PM and PSI did not show significant
changes in the shear stress and apparent viscosity of the mixture, although they did show dependence
on temperature. The Herschel–Bulkley model showed a better adjustment (R2 > 0.999), reporting
behavior index values, n < 1.0, and indicating pseudo-plastic behavior for pastes and formulations.
The yield limit τy and the consistency index kH increased significantly with the addition of PM and
PSI, but they decreased with increasing temperature. The activation energy show values between
13.98 to 18.74 kJ/mol, and it increased significantly with the addition of PM and PSI. Infrared analysis
evidenced the presence of polyunsaturated fatty acids, coming mainly from PSI and PM. The addition
of PM and PSI does not influence the rheological properties and allows for an increase in the content
of polyunsaturated fatty acids.

Keywords: cocoa; Sacha Inchi; peanut; fatty acids; activation energy; rheological properties

1. Introduction

The cocoa (Teobroma cacao L.) Chuncho is grown in the province of Quillabamba, Cusco,
Peru. It is very representative because it is rich in total fatty acids and other bioactive
compounds, unlike other hybrid varieties [1,2], due to its higher content of polyphenols
and compounds antioxidants [3,4].

The chocolates are processed with cocoa beans, and their quality depends on their
formulation; a content greater than 35% of cocoa liquor is qualified as dark chocolate [5,6].
This product is a source of carbohydrates and fats (saturated 59.7% and monounsaturated
38.7%) and, in greater quantity, oleic acid (38.6%) [5,7,8].
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In the production of chocolates, many substitute and addition compounds are inte-
grated in order to give it greater added value and special characteristics; generally being
the addition of products with a high content of unsaturated fat such as almonds, peanuts,
chestnuts, among others, allowing it to improve its nutritional contribution [9,10]. This
addition of fatty material in dark chocolates can be up to 5%, to guarantee its authenticity,
since higher percentages suggest adulterated chocolate; on the other hand, it is related to
the stability of the fats during storage [8,11,12].

The Sacha Inchi (Plukenetia volubilis L.), is an endemic plant of the South American
Amazon, mainly cultivated in the inter-Andean valleys in Peru [13–16]. It has an oilseed
with a high content of bioactive compounds, tocopherols, and sterols [17,18], especially
polyunsaturated fatty acids (91.6%), highlighting linolenic acid (48.2%), α-linoleic acid
(34.1%), and oleic acid (8.9%), which are essential fatty acids for humans [19–22].

The peanut (Arachis hypogaea L.), whose fruit is an oilseed or legume, is mainly con-
sumed as peanut butter [23] or as oil directly. It has a high content of bioactive com-
pounds [24–26], including niacin, folic acid, vitamin E, phytosterols, and phenolic com-
pounds, and about 56% oil, mainly oleic and α-linoleic acid, which represent about 75% of
the oil [26–30].

The development of the formulation and substitution of the different chocolates and
how this factor intervenes in the rheological characteristics that accompany their production
are still a challenge [11,31]. As it presents a non-Newtonian behavior, chocolate is defined
by the elastic limit and the plastic viscosity, which are related to the energy necessary to
initiate and maintain the flow [31,32].

During chocolate processing, factors such as the amount of fat, the type of fat, particle
size, and emulsifiers influence the behavior of the rheological properties profile [33–35],
and it may affect the operability of the production stages, such as transportation, pumping,
during mixing, or in industrial applications such as molding or coating [11,36,37].

The formulation of partially substituted chocolates is related to the size of the particles
and the amount of fat, which are conditioning factors for the rheological characteristics
(viscosity and elastic limit) [31,38], and capillary flow [39]. Thus, the addition of pastes with
a high content of solids and polyunsaturated fatty acids such as Sacha Inchi, and peanuts,
improves the chocolate texture [20,40].

The aim of this research was to elaborate on dark chocolate partially substituted
with Sacha Inchi and peanut paste, study the rheological behavior and characterize the
functional groups by infrared analysis, of raw materials and products.

2. Materials and Methods
2.1. Raw Material

Whole cocoa beans of the Chuncho variety were used. The grains were brought
from the Convencion province in Cusco, Peru. It is located at 12◦51′32′′ S, 72◦42′02′′ W,
and 1036 m of altitude. On the other hand, the peanut and Sacha Inchi grains were obtained
from Yomentoni in Echarati, which is located at 12◦34′52′′ S, 73◦00′39′′ W, and 550 m of
altitude, Cusco, Peru.

2.2. Preparation of Cocoa, Peanut, and Sacha Inchi Pastes

Cocoa beans, peanuts, and Sacha Inchi were roasted in an IMACO model HEB25R25L
tray oven at 120 ◦C/15 min, 135 ◦C/30 min, and 135 ◦C/35 min, respectively. Then, they
were manually shelled and pre-ground in a blender OSTER Brand. The samples were
independently refined in a Premier-PG508 stone roller refining mill, and the samples were
added to sugar at 30% (p/p). The cocoa paste (PC) was refined for 72 h, 48 h for peanut paste
(PM) and Sacha Inchi paste (PSI), then it was sieved through a 450 ASTM mesh (<30 µm).

2.3. Black Chocolate Elaboration Process

The partially substituted dark chocolates were prepared using a mixed design (Table 1).
The pastes were mixed in an isothermal bath at 50 ◦C with continuous stirring. Subse-
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quently, they were immediately cooled up to 27 ◦C and then heated up to 30 ◦C in order to
favor the crystallization process. After that, they were molded and taken to a cold chamber
at 8 ◦C for 6 h, and then stored at 11 ◦C for subsequent analysis.

Table 1. Partially substituted dark chocolate formulation.

Formulation PC (%) PM (%) PSI (%)

PC 100.0 0.0 0.0
PM 0.0 100.0 0.0
PSI 0.0 0.0 100.0

SCH1 75.0 12.5 12.5
SCH2 80.0 20.0 0.0
SCH3 80.0 0.0 20.0
SCH4 75.0 11.5 13.5
SCH5 75.0 13.5 11.5

Where: PC, cocoa paste; PM, peanut paste; PMI, Sacha Inchi paste; SCH, substituted dark chocolate.

2.4. Analysis of Rheological Properties

The experimental samples were subjected to continuous tests through an Anton Paar
rotational rheometer, model MCR702e, using concentric cylinder geometry at a controlled
shear rate of 1 to 50 s−1 and 30, 40, and 50 ◦C [41]. The data were analyzed using the
shear stress models for non-Newtonian fluids through the Power-Law, Bingham Plastic,
Herschel–Bulkley, and Casson [32,33,35–37], and these models are shown in Table 2.

Table 2. Rheological models for non-Newtonian fluids.

Model Equation Parameters

Power-Law τ = kγn k, n (1)
Bingham plastic τ = τy + ηBγ τy, ηB (2)

Herschel–Bulkley τ = τy + kHγn τy, kH , n (3)
Casson τ1/2 = τy

1/2 + (kγ)1/2 τy, k (4)

where: τ, yield stress (Pa); γ, shear rate, (s−1); k, consistency index (Pa·sn); n, behavior index; τy, lastic limit or
yield point (Pa); ηB plastic viscosity (Pa·s); kH , consistency index (Pa·sn).

2.5. Modeling of Rheological Models

The rheological models were adjusted using the Statistica 8.0 software (Statsoft, Tulsa,
OK, USA). The convergence criteria used were the adjusted correlation coefficient (R2),
the residual mean square of the error—RMSE (Equation (5)), and the mean absolute percent
of the error—MAPE (Equation (6))

RMSE =
∑i(xi − x̂i)

2

n
(5)

MAPE =
100
N

N

∑
i=1

|xi − x̂i|
xi

(6)

where: xi, observed value; x̂i, predicted value; n, number of observations; N, number of
experimental observations.

2.6. Determination of Activation Energy

The activation energy is the energy necessary to allow the flow of the pastes, and it
describes the thermodynamic behavior of the apparent viscosity, that is, when the viscous
forces are overcome by the kinetic energy due to the efforts and movements, giving rise to
the decrease in the resistance to flow [42].
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Thus, the effect of temperature on the rheological behavior, was evaluated through the
activation energy (Ea), and it was calculated using the Arrhenius equation (Equation (7)),
from the apparent viscosity.

lnµ = lnµ0 −
Ea
R

.
1
T

(7)

where: µ, is the viscosity; µ0, pre-exponential factor; R, universal gas constant (8.314 kJ/kmol K);
T, absolute temperature, K.

2.7. Infrared Analysis of Dark Chocolate

The chocolate pastes and samples were analyzed in a Fourier transform infrared (FTIR)
spectrometer (Thermo Scientific Nicolet iS50 model, Waltham, MA, USA). The analysis was
carried out in ATR mode controlled by the OPNIC software in the range of 4000 to 400 cm−1.
The analyzed data represented the average of three repetitions to each experimental sample,
which was collected at a resolution of 4 cm−1.

3. Results and Discussion
3.1. Rheological Characterization

The experimental behavior of the shear stress and apparent viscosity in the dark choco-
late pastes and formulations at temperatures of 30, 40, and 50 ◦C are shown in Figure 1.
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(d) apparent viscosity of paste and formulations.

It was observed that the shear stress decreases rapidly with the increase in the shear
rate for pastes and formulations at the study temperatures. However, PC and the different
formulations show a more pronounced decrease in comparison with PSI and PM (Figure 1).
On the other hand, viscosity increases considerably with the shear rate, but for PC and
formulations, the viscosity values are lower compared to PSI and PM.

The fact that the shear stress and viscosity curves are similar for PC and the formula-
tions are due to the behavior of chocolate which presents thinning due to shear stress [31,43].
This can be seen in Figure 1a–c, where it is evident that the shear stress is lower. On the
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other hand, the effect of temperature on the shear stress is inversely proportional, while the
viscosity reported lower values with the increase in temperature (Figure 1d). This showed
non-ideal elastic behavior, which is characteristic of chocolate paste, and other pastes with
a high-fat content [25,33,34].

3.2. Rheological Modeling and Incidence of Temperature

It was observed that the models described in Table 2 reported R2 values > 0.99;
however, the Herschel–Bulkley model reported lower MAPE values < 1.27 and RSME < 2.10
(Table 3), and this model is widely used in the study of the behavior of chocolate paste with
partial substitutions [35,44–46].

Table 3. Rheological parameters of the Herschel–Bulkley model, and activation energy.

T (◦C) τy kH n R2 RSME MAPE Ea (kJ/mol)

PC
30 24.15 5.28 0.88 0.9998 0.75 0.69

18.6840 22.00 4.12 0.85 0.9997 0.58 0.62
50 20.96 3.34 0.81 0.9992 0.69 0.70

PM
30 53.04 7.52 0.92 0.9999 0.91 0.38

21.0440 49.49 4.99 0.93 0.9998 0.80 0.36
50 47.07 4.50 0.88 0.9992 1.15 0.51

PSI
30 50.35 6.32 0.88 0.9995 1.36 0.67

20.1940 47.94 4.45 0.88 0.9990 1.30 0.56
50 47.51 3.86 0.85 0.9959 2.10 1.06

SCH1
30 31.35 3.87 0.97 0.9994 1.37 1.33

13.9840 27.44 2.83 0.95 0.9993 0.98 1.14
50 24.98 2.75 0.89 0.9992 0.78 0.90

SCH2
30 30.09 4.17 0.95 0.9995 1.23 1.19

18.6740 25.86 3.15 0.92 0.9995 0.83 0.96
50 24.81 2.64 0.88 0.9989 0.86 0.99

SCH3
30 28.98 4.21 0.94 0.9995 1.13 1.12

17.9340 25.16 3.13 0.92 0.9996 0.74 0.89
50 24.56 2.71 0.88 0.9977 1.27 1.41

SCH4
30 32.08 3.78 0.98 0.9994 1.38 1.27

17.9840 26.66 3.01 0.94 0.9995 0.83 0.91
50 26.04 2.43 0.91 0.9991 0.77 0.94

SCH5
30 30.21 4.10 0.95 0.9995 1.26 1.19

18.7440 26.75 2.96 0.94 0.9994 0.88 1.04
50 26.01 2.59 0.92 0.9988 1.03 1.17

Regarding the elastic or yield stress, τy reported values between 24.56 to 32.08 Pa
for the formulations, and SCH4 (75% PC, 12% PM, and 14% PSI) presented higher values
(Table 3). It was observed that the increase in PM increases the shear stress for the study
temperatures while any increase in PSI makes τy high (Figures 2a, 3a and 4a); it is because
PSI and PM provide a large number of solids to chocolate, due to the higher dry matter con-
tent compared to cocoa [47,48]. In contrast, the increase in PC reduces the yield stress for the
study temperatures (Figures 2b, 3b and 4b), due to the high content of unsaturated fats that
act as dispersants. So, the analysis of this parameter provides information on the maneu-
verability during chocolate processing, especially when substituents with high dry matter
content are added [11,32,33,47,49], this behavior was observed by Medina-Mendoza et al.,
using Sacha Inchi oil [40].
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Regarding the consistency index, kH, which is an indirect measure of viscosity, it was
observed that values are between 2.43 and 4.21 Pa·sn for the formulations (Table 3), and the
increase in PSI and PM considerably increase the consistency of the chocolate at the study
temperatures (Figures 2c, 3c and 4c), due to the addition of solids in the dark chocolate
matrix. This limits the mobility of the particles [37,43,49], which is normal behavior for
food products that are not chemically pure or physically homogeneous [47,48,50,51], while
the addition of PC reports a slight increase in kH (Figures 2d, 3d and 4d).

Behavior index values, n < 1.0 are considered fluids with pseudoplastic behavior,
and it was observed that as PC, PSI, and PM increase, dark chocolate pastes show greater
pseudoplasticity, indicating that they move away from more than 1.0, and this behavior
is more attenuated with the increase in temperature (Figures 2e, 3e and 4e), increasing its
apparent viscosity considerably. This behavior is not desirable during the processing and
packaging of dark chocolate paste due to the difficulty of maneuverability [11,52].

The independent analysis for PC reported that the Casson model adjusts better to
the experimental data with R2 > 0.99, RSME < 0.84, and MAPE < 0.99 (Table 4). It is also
observed that k, consistency index, decreases with the increase in temperature. PC shows
considerable deformation, increasing its creep, while τy increases significantly; that is,
a greater effort is required to deform the PC with the increase in temperature. However,
this value is always lower than the reported by the Bingham model (Table 4). This is
because the melting point of the fatty acids present, which cause a decrease in the particle
size in the mass of PC [33–36,38].
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Table 4. Parameters of the rheological models for PC.

Power Law

T (◦C) k n R2 RSME MAPE

30 13.91 0.66 0.995 3.56 4.33
40 13.16 0.59 0.992 2.92 4.30
50 13.15 0.51 0.990 2.36 4.09

Bingham Equation

T (◦C) τy ηB R2 RSME MAPE

30 33.88 3.15 0.998 2.64 3.08
40 28.48 2.18 0.996 1.96 2.80
50 26.61 1.54 0.993 1.82 3.00

Casson Equation

T (◦C) k τy R2 RSME MAPE

30 2.15 11.29 0.999 0.84 0.99
40 1.29 12.63 0.999 0.53 0.74
50 0.81 13.60 0.999 0.43 0.76
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3.3. Activation Energy

The resistance to flow was evaluated through the activation energy [42]. It was
observed that PM and PSI reported higher values of Ea 21.04 and 20.19 kJ/mol, respectively
(Table 3); this is because these pastes have a higher content of fatty acids compared to
PC, which is associated with fatty acids with less unsaturation, giving it less viscosity and
allowing to reduce creep. Accordingly, high values of Ea are related to the change in the
viscosity of products due to the increase in temperature variation [43,53].

On the other hand, the formulations reported Ea values between 13.98 to 18.74 kJ/mol,
observing that the addition of PM and PSI considerably increased Ea at a similar intensity
(Figure 5a), presenting lower Ea for proportions between 40 to 60% (Figure 5b), which
suggests less energy application during processing while the effect of PC addition increases
Ea in dark chocolate.

3.4. IR Analysis

Chocolate is a product rich in sugars, and it presents characteristic peaks of carbohy-
drate molecules, located between 1150–825 cm−1, which are related to stretching vibrations
of the C-O group, rolling vibrations of the CH group, and stretching and rolling vibrations
of the C-O-C bond (Figure 6). In the same way, spectra were observed around 3330 cm−1,
corresponding to the asymmetric stretching vibration of the C-H bond [54,55]. These re-
gions show the highest intensity peaks corresponding to PSI, as well as formulations SCH4
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and SCH3 that contain a higher percentage of PSI, which suggests that Sacha Inchi grains
provide a higher sucrose content [14,15,18,19].
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Around 720 cm−1, a band is observed, although more pronounced for PSI; this results
from the oscillating vibration of methylene and the out-of-plane bending of cis-disubstituted
olefins [55,56], and these decrease considerably for the formulations; this would be due to
the higher percentage of PC aggregates and the chocolate transformation process; likewise,
the peaks around 1370 cm would be related to the symmetric bending vibration of the
methyl groups [55], whose intensity decreases for the formulations.

On the other hand, the region associated with the peak 2924 and 2853 cm−1 are
related to the functional groups -CH2 in a vibrational mode of symmetric and asymmetric
stretching [54]; these would be linked to carbohydrates and lipids in dark chocolate [7,8].

In addition, three regions were observed at 1655, 1750–1730, 3010 cm−1, which are
linked functional groups -C=O (ester and acid), -C=C-(form cis), and =C–H (form cis),
which correspond to lipids present in pastes and formulations (Table 5), which would allow
determining the fat quality due to the triglyceride content, the form of unsaturation of acyl
groups, and the chain length of fatty acids in their constitution [55,57,58].
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Table 5. Vibrational modes for dark chocolate pastes and formulations.

Samples Peak (cm−1) Vibrational Mode Main Attribution Region (cm−1) Area

PC 3005.22 =C–H PUFA α-3 3030–2990 0.37
PM 3007.83 =C–H PUFA α-3 3030–2990 0.40
PSI 3010.46 =C–H PUFA α-3 3030–2990 0.88

SCH1 3008.80 =C–H PUFA α-3 3030–2990 0.23
SCH2 3006.82 =C–H PUFA α-3 3030–2990 0.19
SCH3 3007.91 =C–H PUFA α-3 3030–2990 0.25
SCH4 3009.24 =C–H PUFA α-3 3030–2990 0.21
SCH5 3007.30 =C–H PUFA α-3 3030–2990 0.24

PC 1746.63 C=O Triacylglycerides 1767–1716 4.02
PM 1746.68 C=O Triacylglycerides 1767–1716 3.96
PSI 1746.18 C=O Triacylglycerides 1767–1716 4.06

SCH1 1746.71 C=O Triacylglycerides 1767–1716 4.02
SCH2 1746.73 C=O Triacylglycerides 1767–1716 3.96
SCH3 1746.70 C=O Triacylglycerides 1767–1716 3.98
SCH4 1746.70 C=O Triacylglycerides 1767–1716 4.04
SCH5 1746.67 C=O Triacylglycerides 1767–1716 4.00

PC 1656.74 C=C Cis double bonds 1712–1585 1.24
PM 1651.76 C=C Cis double bonds 1712–1585 2.68
PSI 1651.79 C=C Cis double bonds 1712–1585 1.82

SCH1 1656.18 C=C Cis double bonds 1712–1585 1.08
SCH2 1655.77 C=C Cis double bonds 1712–1585 1.19
SCH3 1655.74 C=C Cis double bonds 1712–1585 1.16
SCH4 1653.35 C=C Cis double bonds 1712–1585 1.53
SCH5 1652.74 C=C Cis double bonds 1712–1585 1.11

A band was observed around 3010 cm−1 (Figure 6), which is associated with the
stretching vibration of cis olefinic double bonds (=C–H) of α-3 polyunsaturated fatty
acids (PUFA) [54,58,59], with greater intensity for PSI, and this is due to the content of
polyunsaturated acids such as linolenic acid (α-3) and linoleic acid (α-6), present in the
Sacha Inchi seed [14,19,20]. This behavior influences the SCH4 and SCH3 samples, while
PC and PM show less intensity; this is due to the lower content of linoleic acid (α-6) in cocoa
and peanut seeds [23–26,29,30], which influences the SCH1, SCH2, and SCH5 samples.

Regarding the bands around 2900 cm−1 corresponding to the asymmetric and sym-
metric -CH stretching of sugars such as sucrose [60], and long-chain saturated fatty acids
mainly from cocoa and peanuts [7,30,55,56], It was observed that the peaks are similar and
with high intensity, in the order PSI > PM > PC (Table 5), while in the prepared samples the
intensity decreases in a similar magnitude (Figure 6).

The band corresponding to the ester carboxyl group, C=O of triacylglycerides, is shown
in the region between 1767–1716 cm−1, and it allows discrimination of the samples based on
their lipid matrix [56,59]. Furthermore, it is related to the formation of free fatty acids [61,62],
and it was observed at high intensity in the order PM > PSI > PC, which shows a high
content of fatty acids susceptible to oxidation [8,61]. About the formulations, it was
observed that they present similar intensity, although lower than pure pastes. This decrease
is due to the processing of dark chocolate, where fatty acids are modified due to temperature
and atmospheric oxygen, which decrease their unsaturations [3,19,30,54,55,59,61].

The region that represents the Cis double bonds associated with the stretching vibra-
tion of the C=C bond is around 1650 cm−1. It showed greater intensity for PM > PSI > PC
(Table 5), while the prepared samples showed dependence with the addition of PSI and PM.

4. Conclusions

The partial substitution of dark chocolate paste (PC) for peanut paste (PM) and
Sacha Inchi paste (PSI) did not show significant changes in shear stress and apparent
viscosity of the mixture, although these show dependence on temperature. The yield stress
modeling (τ), and the shear rate (γ), were adequately adjusted to the Herschel–Bulkley
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model, which reported behavior index values, n < 1.0, and it shows a pseudo-plastic
behavior for the pastes and formulations. The yield limit, τy, and the consistency index,
kH, increased significantly with the addition of PM and PSI, while they decreased with
increasing temperature. The activation energy increases significantly with the addition of
PM and PSI. Infrared analysis evidenced the increase in polyunsaturated fatty acids in dark
chocolate, mainly from PSI and PM.
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11. Kumbár, V.; Kouřilová, V.; Dufková, R.; Votava, J.; Hřivna, L. Rheological and Pipe Flow Properties of Chocolate Masses at
Different Temperatures. Foods 2021, 10, 2519. [CrossRef]

12. Halim, H.S.; Selamat, J.; Mirhosseini, S.H.; Hussain, N. Sensory preference and bloom stability of chocolate containing cocoa
butter substitute from coconut oil. J. Saudi Soc. Agric. Sci. 2019, 18, 443–448. [CrossRef]

13. Sethuraman, G.; Nizar, N.M.M.; Muhamad, F.N.; Gregory, P.J.; Azam-Ali, S. Nutritional composition of Sacha Inchi
(Plukenetia volubikis L.). Int. J. Innov. Res. Sci. Technol. 2020, 7, 271–277.

14. Srichamnong, W.; Ting, P.; Pitchakarn, P.; Nuchuchua, O.; Temviriyanukul, P. Safety assessment of Plukenetia volubilis (Inca peanut)
seeds, leaves, and their products. Food Sci. Nutr. 2018, 6, 962–969. [CrossRef] [PubMed]

http://doi.org/10.1016/j.lwt.2021.111629
http://doi.org/10.1016/j.tifs.2021.05.008
http://doi.org/10.3390/foods10030642
http://www.ncbi.nlm.nih.gov/pubmed/33803676
http://doi.org/10.1016/j.phrs.2009.08.008
http://www.ncbi.nlm.nih.gov/pubmed/19735732
http://doi.org/10.1016/j.foodchem.2009.09.078
http://doi.org/10.3390/foods10081866
http://www.ncbi.nlm.nih.gov/pubmed/34441642
http://doi.org/10.3390/foods10092065
http://doi.org/10.1016/j.crfs.2021.02.009
http://doi.org/10.1533/9780857092472.2.131
http://doi.org/10.3390/foods10112519
http://doi.org/10.1016/j.jssas.2018.02.005
http://doi.org/10.1002/fsn3.633
http://www.ncbi.nlm.nih.gov/pubmed/29983959


Foods 2022, 11, 1142 12 of 13

15. Gutiérrez, L.F.; Quiñones-Segura, Y.; Sanchez-Reinoso, Z.; Díaz, D.L.; Abril, J.I. Physicochemical properties of oils extracted from
γ-irradiated Sacha Inchi (Plukenetia volubilis L.) seeds. Food Chem. 2017, 237, 581–587. [CrossRef] [PubMed]

16. Kim, D.S.; Joo, N. Nutritional composition of Sacha Inchi (Plukenetia Volubilis L.) as affected by different cooking methods. Int. J.
Food Prop. 2019, 22, 1235–1241. [CrossRef]

17. Kodahl, N. Sacha Inchi (Plukenetia volubilis L.)-from lost crop of the Incas to part of the solution to global challenges? Planta 2020,
251, 80. [CrossRef]

18. Gutiérrez, L.F.; Rosada, L.M.; Jiménez, Á. Chemical composition of Sacha Inchi (Plukenetia volubilis L.) seeds and characteristics of
their lipid fraction. Grasas Y Aceites 2011, 62, 76–83. [CrossRef]

19. Mai, H.C.; Nguyen, D.C.; Nhan, N.P.T.; Bach, L.G. Physico-Chemical Properties of Sacha Inchi (Plukenetia volubilis L.) Seed Oil
from Vietnam. Asian J. Chem. 2020, 32, 335–338. [CrossRef]

20. Hidalgo, R.; Eduardo, L.; Valdiviezo Rogel, C.J.; Bonilla Bermeo, S.M. Characterization of Sacha Inchi Seed Oil (Plukenetia
Volubilis) from “Canton San Vicente, Manabí, Ecuador”, obtained by Non-Thermal Extrusion Processes. Rev. De Cienc. De La Vida
2019, 30, 77–87. [CrossRef]

21. Ramos-Escudero, F.; Muñoz, A.M.; Ramos-Escudero, M.; Viñas-Ospino, A.; Morales, M.T.; Asuero, A.G. Characterization of
commercial Sacha Inchi oil according to its composition: Tocopherols, fatty acids, sterols, triterpene and aliphatic alcohols. J. Food
Sci. Technol. 2019, 56, 4503–4515. [CrossRef]

22. Chasquibol, N.A.; Gómez-Coca, R.B.; Yácono, J.C.; Guinda, Á.; Moreda, W.; del Aguila, C.; Pérez-Camino, M.C. Markers of
quality and genuineness of commercial extra virgin Sacha Inchi oils. Grasas Y Aceites 2016, 67, 4. [CrossRef]

23. Hassan, F.; Ahmed, M. Oil and fatty acid composition of peanut cultivars grown in Pakistan. Pak. J. Bot. 2012, 44, 627–630.
24. Gong, A.N.; Shi, A.M.; Liu, H.Z.; Yu, H.W.; Li, L.; Lin, W.J.; Qiang, W. Relationship of chemical properties of different peanut

varieties to peanut butter storage stability. J. Integr. Agric. 2018, 17, 1003–1010. [CrossRef]
25. Tanti, R.; Barbut, S.; Marangoni, A.G. Oil stabilization of natural peanut butter using food grade polymers. Food Hydrocoll. 2016,

61, 399–408. [CrossRef]
26. Mora-Escobedo, R.; Hernández-Luna, P.; Joaquín-Torres, I.C.; Ortiz-Moreno, A.; Robles-Ramírez, M.D.C. Physicochemical

properties and fatty acid profile of eight peanut varieties grown in Mexico. CyTA-J. Food 2015, 13, 300–304. [CrossRef]
27. Zahran, H.A.; Tawfeuk, H.Z. Physicochemical properties of new peanut (Arachis hypogaea L.) varieties. OCL 2019, 26, 19. [CrossRef]
28. Musa, Ö.M. Some nutritional characteristics of kernel and oil of peanut (Arachis hypogaea L.). J. Oleo Sci. 2010, 59, 1–5. [CrossRef]
29. King, J.C.; Blumberg, J.; Ingwersen, L.; Jenab, M.; Tuker, K.L. Tree nuts and peanuts as components of a healthy diet. J. Nutr. 2008,

138, 1736–1740. [CrossRef]
30. Giambastiani, G.; Casanoves, F. Lipid composition of peanut seeds (Arachis hypogaea L.) obtained under different situations of

water availability. Grasas Y Aceites 2000, 51, 412–416. [CrossRef]
31. Glicerina, V.; Balestra, F.; Dalla Rosa, M.; Romani, S. Microstructural and rheological characteristics of dark, milk and white

chocolate: A comparative study. J. Food Eng. 2016, 169, 165–171. [CrossRef]
32. Gonçalves, E.V.; Lannes, S.C.D.S. Chocolate rheology. Food Sci. Technol. 2010, 30, 845–851. [CrossRef]
33. Feichtinger, A.; Scholten, E.; Sala, G. Effect of particle size distribution on rheological properties of chocolate. Food Funct. 2020, 11,

9547–9559. [CrossRef] [PubMed]
34. Afoakwa, E.O.; Paterson, A.; Fowler, M. Factors influencing rheological and textural qualities in chocolate-a review. Trends Food

Sci. Technol. 2007, 18, 290–298. [CrossRef]
35. Sokmen, A.; Gunes, G. Influence of some bulk sweeteners on rheological properties of chocolate. LWT-Food Sci. Technol. 2006, 39,

1053–1058. [CrossRef]
36. Rasouli-Pirouzian, H.; Peighambardoust, S.H.; Azadmard-Damirchi, S. Rheological properties of sugar-free milk chocolate:

Comparative Study and optimisation. Czech J. Food Sci. 2017, 35, 440–448. [CrossRef]
37. Servais, C.; Ranc, H.; Roberts, I.D. Determination of Chocolate viscosity. J. Texture Stud. 2003, 34, 467–497. [CrossRef]
38. Servais, C.; Jones, R.A.; Roberts, I.D. The influence of particle size distribution on the processing of food. J. Food Eng. 2002, 51,

201–208. [CrossRef]
39. Ardakani, H.A.; Mitsoulis, E.; Hatzikiriakos, S.G. Capillary flow of milk chocolate. J. Non-Newton. Fluid Mech. 2014, 210, 56–65.

[CrossRef]
40. Medina-Mendoza, M.; Rodriguez-Pérez, R.J.; Rojas-Ocampo, E.; Torrejón-Valqui, L.; Fernández-Jeri, A.B.; Idrogo-Vásquez, G.;

Cayo-Colca, I.S.; Castro-Alayo, E.M. Rheological, bioactive properties and sensory preferences of dark chocolates with partial
incorporation of Sacha Inchi (Plukenetia volubilis L.) oil. Heliyon 2021, 7, e06154. [CrossRef]

41. IOCCC. International Office of Cocoa, Chocolate, and Sugar Confectionery, Viscosity of Cocoa and Chocolate Products. Analytical Method:
46; CABISCO: Brussels, Belgium, 2000.

42. Chin, N.; Chan, S.; Yusof, Y.; Chuah, T. Modelling of rheological behaviour of pummelo juice concentrates using master-curve. J.
Food Eng. 2009, 93, 134–140. [CrossRef]

43. Vásquez, C.; Henríquez, G.; López, J.V.; Penott-Chang, E.K.; Sandoval, A.J.; Müller, A.J. The effect of composition on the
rheological behavior of commercial chocolates. LWT-Food Sci. Technol. 2019, 111, 744–750. [CrossRef]

44. Rando, P.; Ramaioli, M. Food 3D printing: Effect of heat transfer on print stability of chocolate. J. Food Eng. 2021, 294, 110415.
[CrossRef]

http://doi.org/10.1016/j.foodchem.2017.05.148
http://www.ncbi.nlm.nih.gov/pubmed/28764039
http://doi.org/10.1080/10942912.2019.1640247
http://doi.org/10.1007/s00425-020-03377-3
http://doi.org/10.3989/gya044510
http://doi.org/10.14233/ajchem.2020.22233
http://doi.org/10.17163/lgr.n30.2019.07
http://doi.org/10.1007/s13197-019-03938-9
http://doi.org/10.3989/gya.0457161
http://doi.org/10.1016/S2095-3119(18)61919-7
http://doi.org/10.1016/j.foodhyd.2016.05.034
http://doi.org/10.1080/19476337.2014.971345
http://doi.org/10.1051/ocl/2019018
http://doi.org/10.5650/jos.59.1
http://doi.org/10.1093/jn/138.9.1736S
http://doi.org/10.3989/gya.2000.v51.i6.458
http://doi.org/10.1016/j.jfoodeng.2015.08.011
http://doi.org/10.1590/S0101-20612010000400002
http://doi.org/10.1039/D0FO01655A
http://www.ncbi.nlm.nih.gov/pubmed/33108422
http://doi.org/10.1016/j.tifs.2007.02.002
http://doi.org/10.1016/j.lwt.2006.03.002
http://doi.org/10.17221/231/2016-CJFS
http://doi.org/10.1111/j.1745-4603.2003.tb01077.x
http://doi.org/10.1016/S0260-8774(01)00056-5
http://doi.org/10.1016/j.jnnfm.2014.06.001
http://doi.org/10.1016/j.heliyon.2021.e06154
http://doi.org/10.1016/j.jfoodeng.2009.01.005
http://doi.org/10.1016/j.lwt.2019.05.101
http://doi.org/10.1016/j.jfoodeng.2020.110415


Foods 2022, 11, 1142 13 of 13

45. Costa, L.; Gunes, D.Z.; Roux, D.C.D.; Talansier, E.; Bacconnier, A.; Caton, F.; Chastel, C. Accurate methodology to determine slip
velocity, yield stress and the constitutive relation for molten chocolate. J. Food Eng. 2019, 244, 220–227. [CrossRef]

46. Afoakwa, E.O.; Paterson, A.; Fowler, M.; Vieira, J. Comparison of rheological models for determining dark chocolate viscosity. Int.
J. Food Sci. Technol. 2009, 44, 162–167. [CrossRef]

47. Cavella, S.; Miele, N.A.; Fidaleo, M.; Borriello, A.; Masi, P. Evolution of particle size distribution, flow behaviour and stability
during mill ball refining of a white chocolate flavouring paste. LWT-Food Sci. Technol. 2020, 132, 109910. [CrossRef]

48. Razavi, S.M.A.; Karazhiyan, H. Rheological and textural characteristics of date paste. Int. J. Food Prop. 2012, 15, 281–291.
[CrossRef]

49. Fernandes, V.A.; Müller, A.J.; Sandoval, A.J. Thermal, structural and rheological characteristics of dark chocolate with different
compositions. J. Food Eng. 2013, 116, 97–108. [CrossRef]

50. Saputro, A.D.; Walle, D.; Caiquo, B.; Hinneh, M.; Kluczykoff, M.; Dewettinck, K. Rheological behaviour and microstructural
properties of dark chocolate produced by combination of a ball mill and a liquefier device as small scale chocolate production
system. LWT-Food Sci. Technol. 2018, 100, 10–19. [CrossRef]

51. Coutinho, N.M.; Silveira, M.R.; Pimentel, T.C.; Freitas, M.Q.; Moraes, J.; Fernandes, L.M.; Cruz, A.G. Chocolate milk drink
processed by cold plasma technology: Physical characteristics, thermal behavior and microstructure. LWT-Food Sci. Technol. 2019,
102, 324–329. [CrossRef]

52. Puchol-Miquel, M.; Palomares, C.; Barat, J.M.; Perez-Esteve, É. Formulation and physico-chemical and sensory characterisation of
chocolate made from reconstituted cocoa liquor and high cocoa content. LWT-Food Sci. Technol. 2021, 137, 110492. [CrossRef]

53. Lapcik, L.; Lapcikova, B.; Zizkova, H.; Peng, L.; Vojteková, V. Effect of cocoa fat content on wetting and surface energy of
chocolate. Potravin. Slovak J. Food Sci. 2017, 11, 410–416. [CrossRef]

54. Guillén, M.-D.; Cabo, N. Relationships between the Composition of Edible Oils and Lard and the Ratio of the Absorbance of
Specific Bands of Their Fourier Transform Infrared Spectra. Role of Some Bands of the Fingerprint Region. J. Agric. Food Chem.
1998, 46, 1788–1793. [CrossRef]

55. Suparman, S.; Rahayu, W.; Sundhaniv, E.; Saputr, S. The use of Fourier Transform Infrared Spectroscopy (FTIR) and Gas
Chromatography Mass Spectroscopy (GCMS) for halal authentication in imported chocolate with various variants. J. Food Pharm.
Sci. 2015, 3, 6–11. [CrossRef]

56. Man, Y.B.; Syahariza, Z.A.; Mirghani, M.; Jinap, S.; Bakar, J. Analysis of potential lard adulteration in chocolate and chocolate
products using Fourier Transform Infrared Spectroscopy. Food Chem. 2005, 90, 815–819. [CrossRef]

57. Sa’ari, S.B.; Che Man, Y.B. Rapid detection of lard in chocolate and chocolate-based food products using Fourier transform
infrared spectroscopy. J. Trop. Agric. Food Sci. 2016, 44, 253–263.

58. Maurer, N.E.; Hatta-Sakoda, B.; Pascual-Chagman, G.; Rodriguez-Saona, L.E. Characterization and authentication of a novel
vegetable source of omega-3 fatty acids, Sacha Inchi (Plukenetia volubilis L.) oil. Food Chem. 2012, 134, 1173–1180. [CrossRef]

59. Karunathilaka, S.R.; Kia, A.-R.F.; Srigley, C.; Chung, J.K.; Mossoba, M.M. Nontargeted, Rapid Screening of Extra Virgin Olive Oil
Products for Authenticity Using Near-Infrared Spectroscopy in Combination with Conformity Index and Multivariate Statistical
Analyses. J. Food Sci. 2016, 81, C2390–C2397. [CrossRef]

60. Bekhit, M.Y.; Grung, B.; Mjøs, S.A. Determination of omega-3 fatty acids in fish oil supplements using vibrational spectroscopy
and chemometric methods. Appl. Spectrosc. 2015, 68, 1190–1200. [CrossRef]

61. Faccinetto-Beltrán, P.; Gómez-Fernández, A.R.; Orozco-Sánchez, N.E.; Pérez-Carrillo, E.; Marín-Obispo, L.M.; Hernández-Brenes, C.;
Santacruz, A.; Jacobo-Velázquez, D.A. Physicochemical Properties and Sensory Acceptability of a Next-Generation Functional
Chocolate Added with Omega-3 Polyunsaturated Fatty Acids and Probiotics. Foods 2021, 10, 333. [CrossRef]

62. Devos, N.; Reyman, D.; Sanchez-Cortés, S. Chocolate composition and its crystallization process: A multidisciplinary analysis.
Food Chem. 2021, 342, 128301. [CrossRef]

http://doi.org/10.1016/J.JFOODENG.2018.09.031
http://doi.org/10.1111/j.1365-2621.2008.01710.x
http://doi.org/10.1016/j.lwt.2020.109910
http://doi.org/10.1080/10942912.2010.483615
http://doi.org/10.1016/j.jfoodeng.2012.12.002
http://doi.org/10.1016/j.lwt.2018.10.039
http://doi.org/10.1016/j.lwt.2018.12.055
http://doi.org/10.1016/j.lwt.2020.110492
http://doi.org/10.5219/732
http://doi.org/10.1021/jf9705274
http://doi.org/10.14499/jfps
http://doi.org/10.1016/j.foodchem.2004.05.029
http://doi.org/10.1016/j.foodchem.2012.02.143
http://doi.org/10.1111/1750-3841.13432
http://doi.org/10.1366/13-07210
http://doi.org/10.3390/foods10020333
http://doi.org/10.1016/j.foodchem.2020.128301

	Introduction 
	Materials and Methods 
	Raw Material 
	Preparation of Cocoa, Peanut, and Sacha Inchi Pastes 
	Black Chocolate Elaboration Process 
	Analysis of Rheological Properties 
	Modeling of Rheological Models 
	Determination of Activation Energy 
	Infrared Analysis of Dark Chocolate 

	Results and Discussion 
	Rheological Characterization 
	Rheological Modeling and Incidence of Temperature 
	Activation Energy 
	IR Analysis 

	Conclusions 
	References

