Chocolate bloom occurs when chocolate has not been stored properly. Fat bloom is the most common type of bloom and is caused by warm storage temperatures. Cocoa butter begins to separate from the chocolate, allowing tiny crystals to form. Chocolate affected by fat bloom has gray or white streaks on the surface. High humidity causes sugar bloom. Condensation causes the sugar in the chocolate to dissolve, and the chocolate surface feels rough.
Even though chocolate bloom affects the appearance of chocolate, it is safe to eat or to use in baking. To prevent bloom, avoid fluctuations in temperature and humidity and be sure to wrap chocolate properly.
