CHOCOLATE CRUMB PRODUCING METHOD

ABSTRACT OF THE DISCLOSURE

A method for producing a chocolate crumb is provided. The solid milk or protein-containing
raw material is 1 to 70 mass%, the oil-and/or-fat is 0 to 20 mass%, and the saccharide is 15 to
96 mass% in the obtained chocolate crumb. Before the Maillard reaction with the solid milk
or protein-containing raw material and the saccharide occurs, a moisture regulator is added and
the moisture content during the reaction is adjusted to 5 to 12 mass% per 100 mass% of a
chocolate crumb raw material, and the chocolate crumb raw material with the adjusted moisture

content during the reaction is heated to cause the Maillard reaction.
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