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WHAT IS SPREADABLE CHOCOLATE?

Spreadable chocolate �s a creamy m�xture created by comb�n�ng the r�ch flavor of chocolate w�th

hazelnuts. Its smooth texture makes �t �deal for spread�ng on gra�n-based products such as bread,

toast, waffles, and muff�ns. Known as chocolate cream �n the food �ndustry, th�s product holds a

s�gn�f�cant share �n both the local market and exports.

SPREADABLE CHOCOLATE QUALITY CRITERIA

SPREADABILITY AND CONSISTENCY

Spreadab�l�ty and cons�stency are two �mportant performance cr�ter�a �n chocolate spreads, but

they are often confused w�th each other.

In chocolate spreads, spreadab�l�ty �s cruc�al. When the product �s consumed by spread�ng �t on

var�ous gra�n-based foods, spreadab�l�ty �s def�ned as the product not crumbl�ng wh�le be�ng

spread, not st�ck�ng to the utens�ls used, and eas�ly spread�ng on the surface w�thout break�ng.

Cons�stency, on the other hand, �s a parameter related to the f�nal texture of the product.

Spreadable chocolate can have any cons�stency, rang�ng from a f�rm structure to a soft and flowy

one. Cons�stency depends on customer preference and the cl�mate cond�t�ons where the product

w�ll be consumed.

WHAT IS FAT BLOOM?

Fat bloom �n chocolate cream occurs when the fat crystals w�th�n the chocolate melt and m�grate

to the surface due to temperature fluctuat�ons. It �s one of the most �mportant cr�ter�a affect�ng

consumer percept�on and purchas�ng dec�s�ons.

WHY IFFCO ESIFLOW?

IFFCO ESIFLOW �s a successful vegetable fat produced by IFFCO Turkey for the

product�on of spreadable chocolate w�th an �deal texture, w�dely enjoyed by

consumers.

The success and �nd�spensab�l�ty of IFFCO ESIFLOW �n the food �ndustry are due

to �ts:

Formula,

Product�on Technology,

Texture and Taste.
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IFFCO ESIFLOW MELTING CHARACTERISTICS

The melt�ng character�st�cs of IFFCO ESIFLOW, the �deal solut�on for spreadable chocolate, are

presented below. Its melt�ng po�nt �s 36-39°C.

IFFCO ESIFLOW AND PACKAGING-USAGE RELATIONSHIP

IFFCO ESIFLOW, the �nd�spensable solut�on partner for producers �n the spreadable chocolate

sector, offers the same performance and taste to customers �n var�ous packag�ng opt�ons. The

recommended usage of IFFCO ESIFLOW based on packag�ng �s summar�zed �n the table below.

ADVANTAGES OF IFFCO ESIFLOW IN SPREADABLE CHOCOLATE

A structure that prevents fat bloom/phase separat�on at h�gh temperatures,

Excellent gloss,

F�nal product w�th des�red flu�d�ty,

Ideal texture and spreadab�l�ty,

Excellent mouthfeel,

Long shelf l�fe �n the f�nal product.

Features
Sol�d Fat
Content-SFC

mailto:info@feldaiffco.com.tr


�nfo@�ffco.com.trwww.�ffco.com.tr
A.O.S.B. 10003 Sk. No:3 
35620 Ç�ğl�-İzm�r/Türk�ye

+90 232 280 80 80

IFFCO ESIFLOW USAGE RECOMMENDATIONS

1.How should IFFCO ESIFLOW be added to the process?

Ensure that the product �s added to the chocolate cream homogeneously (chang�ng weather

cond�t�ons can cause phase separat�on). It �s recommended to m�x and add the ent�re content of

the packag�ng or to use the whole package �f poss�ble.

2.Should IFFCO ESIFLOW be melted before use?

IFFCO ESIFLOW does not necessar�ly need to be melted dur�ng use. Due to �ts melt�ng po�nt, the

product already melts dur�ng the process and forms a homogeneous structure w�th other

�ngred�ents. It can be used e�ther by melt�ng or d�rectly, depend�ng on the customer's process. If

melt�ng �s appl�ed, �t �s �mportant not to d�sturb the crystall�zat�on structure of the fat.

3.What �s the requ�red temperature to melt IFFCO ESIFLOW?

The melt�ng po�nt of IFFCO ESIFLOW �s 36-39°C. It �s recommended to melt �t by gradually heat�ng

�t to 45-50°C.

4.What should be the appl�cat�on temperature for IFFCO ESIFLOW?

The max�mum appl�cat�on temperature for IFFCO ESIFLOW �s 60°C.

5.Is the product affected by temperature fluctuat�ons dur�ng the chocolate cream process w�th

IFFCO ESIFLOW?

Depend�ng on the product be�ng appl�ed, temperature fluctuat�ons of up to ±3°C generally do not

have an adverse effect. However, larger and cont�nuous fluctuat�ons may negat�vely �mpact the

product.

6.Can IFFCO ESIFLOW be m�xed w�th other vegetable o�ls?

As w�th other chocolates, o�l compat�b�l�ty �s �mportant �n chocolate cream. If products made w�th

IFFCO ESIFLOW feel too f�rm, they can be softened by add�ng l�qu�d o�ls. However, the un�que

ab�l�ty of IFFCO ESIFLOW to prevent fat bloom may decrease w�th the �ncreased add�t�on of soft

o�ls. S�nce texture preferences can vary by consumer, and to account for fat bloom r�sk tolerance,

no spec�f�c soft o�l amount �s prov�ded. Based on customer demand, product-spec�f�c R&D teams

collaborate. Gradual add�t�ons, cons�der�ng the cl�mate cond�t�ons where the chocolate cream w�ll

be consumed, may y�eld better results.
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7.What happens �f IFFCO ESIFLOW �s subjected to cont�nuous thermal process�ng after be�ng

d�scharged �nto a bulk tank?

The shelf l�fe of bulk products �s 15 days. Th�s �s because the product �n the tank �s cont�nuously

exposed to oxygen, wh�ch leads to an �ncrease �n perox�de levels. Cont�nuous exposure to h�gh

temperatures accelerates the r�se �n perox�de levels. Bulk products �n the tank should be stored at

22-32°C.

8.Can IFFCO ESIFLOW Tonflex be melted from a s�ngle surface for use?

The recommended usage for IFFCO ESIFLOW TONFLEX �s to keep �t �n a hot room/cab�net at 40-

45°C. Apply�ng heat from a s�ngle d�rect�on (from below, from one s�de, etc.) can lead to phase

separat�on and deter�orat�on of the crystall�ne structure.

IFFCO ESIFLOW: THE INTERSECTION OF SUSTAINABILITY AND SPREADABILITY

IFFCO ESIFLOW not only stands out w�th �ts performance but also offers solut�ons to �ts

customers on susta�nab�l�ty themes such as Carbon Footpr�nt and L�fe Cycle �n the vegetable o�l

sector.
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