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(57) Abstract: The present invention addresses the problem of providing a method for enhancing the sweetness of sugar
in chocolate that contains a prescribed amount of sugar, to thereby reduce the amount of sugar used. Upon thoroughly
investigating a resolution to the abovementioned problem, the inventors discovered that incorporating a prescribed amount
of phosphatidyl choline in chocolate that contains a prescribed amount of sugar makes it possible to enhance the sweetness
of the sugar, resultantly making it possible to reduce the amount of sugar used, whereupon the inventors perfected the
present invention.
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