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The legislation in some countries has allowed the partial substitution of de cocoa butter (CB) for cocoa butter equivalents (CBE) and cocoa butter substitutes (CBS)  and this may cause some unexpected effects in physical proprieties in the final product.  This study aimed was evaluated the crystallization behavior of a CB, a CBS and their blends in different proportions. The proportions of 5, 10, 15, 20 and 37.5% of CBS to replace CB, based on the total CB of a dark chocolate have been selected. The analyzes for evaluating the raw materials and their mixtures were consistent (Yield value) at 25°C, crystallization isothermal (NMR) at 17.5°C e triglycerides composition (TAG). The results for yield value was 20129.7 gf/cm² CB and 41264.9 gf/cm² CBS, and as we add CBS in CB a proportionally reduction of 25 into 93% was observed in the yield value. Through the crystallization isothermal (17.5°C) obtained the induction time and solid fat content maximum (SFCmax), 16 min and 63.5% to CB and 8min and 86.58% to CBS, and the CB substitution also resulted in a proportionally reduction in the induction time and SFCmax, in relation to pure CB. The highest substitution obtained 50% of reduction in the induction time and 38% in the SFCmax. The composition of triacylglycerols for CBS introduced as the majority TAGs the SSS (96.77%) and the CB the SUS type (83.99%), which may explain the incompatibility between the samples, besides the fact that CBS be from lauric origin. It was concluded therefore that although the CBS be an alternative for produce chocolates its incompatibility with CB becomes a limiting factor to set the concentration to be used.

