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(57) Abstract: The present invention addresses the problem of improving the mouth feel of a chocolate having a nonfat
milk solids content of at least 15 wt%, the chocolate having a noticeably unpleasant sticky texture when chewed and
swallowed. The present invention solves this problem by adding at least 0.85 wt% of medium-chain triglycerides derived
from random fats/oils to chocolate in order to reduce the unpleasant sticky texture of the chocolate and obtain a clean
mouth feel.
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