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Abstract

Chocolate is a favorite dessert for many people. The texture of chocolate is hot,
apple and Kiwi are classified as cold fruit. When they are respectively mixed with
chocolate, the properties are neutralized, taste is milder. The yolk part of salted eggs
isfried and mixed with chocolate. This study adopts the apples, Kiwi fruit and salted
egg yolk to develope innovative chocolate. This study uses convenience sampling,
through Likert 5 point scale sensory evaluation to investigates and analysis the
acceptance degrees and love degree for innovative chocolates.

This results of sensory evaluation analysis displayed that the highest satisfaction
for concentration is apple (M=3.75), followed by the acceptance of salted egg
(M=3.74), the texture of salted egg (M=3.73). The results of t test for the overall
satisfaction reveal that, at 5% cofidence level, overall satisfaction for salt egg
chocolate (M=3.71) , is obviously significantly higher apple chocolate (M=3.62) and
Kiwi chocolate (M=3.62), it displays that salt egg innovative chocolate is more
favoritefor consumers.
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