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Since a high market value of chocolate during 2011-2015 C.E. are 24,838
million baths, chocolate production process has been continuous developed in order
to reduce production cost including chocolate forming process based screw extrusion.

This research aims to improve chocolate strands forming process and to
design a screw for chocolate extrusion. There are two assumptions, 1) a temperature
decreasing process after chocolate strand components mixing are eliminated,

‘2) a designed screw is conduct chocolate strands based on paste state. The result
shown that a process of chocolate strands temperature decreasing has been remove
in which the chocolate strands forming capacity has been increased for 128%.
Additionally, the specifications of designed screw for paste state extrusion are
100 mm. of screw diameters and 28 mm. of screw channel depths in which this screw
specifications has been used to extrude Dilatant chocolate strands behavior based on
shear rate 1.7 — 9.3 s with 60 °C and screw speed 50 rpm. However, screw speed is

increased while chocolate strands diameters are decreased.
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