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This second edition provides information on recent advances in the science and technology of chocolate
manufacture and the entire international cocoa industry. It provides detailed review on a wide range of topics
including cocoa production, cocoa and chocolate manufacturing operations, sensory perception of chocolate
quality, flavour release and perception, sugar replacement and alternative sweetening solutions in chocolate
production, industrial manufacture of sugar-free chocolates as well as the nutrition and health benefits of
cocoa and chocolate consumption.

The topics cover modern cocoa cultivation and production practices with special attention on cocoa bean
composition, genotypic variations in the bean, post-harvest pre-treatments, fermentation and drying
processes, and the biochemical basis of these operations. The scientific principles behind industrial chocolate
manufacture are outlined with detailed explanations of the various stages of chocolate manufacturing
including mixing, refining, conching and tempering. Other topics covered include the chemistry of flavour
formation and development during cocoa processing and chocolate manufacture; volatile flavour compounds
and their characteristics and identification; sensory descriptions and character; and flavour release and
perception in chocolate. The nutritional and health benefits of cocoa and chocolate consumption as well as
the application of HACCP and other food safety management systems such as ISO 22,000 in the chocolate
processing industry are also addressed. Additionally, detailed research on the influence of different raw
materials and processing operations on the flavour and other quality characteristics of chocolates have been
provided with scope for process optimization and improvement.

The book is intended to be a desk reference for all those engaged in the business of making and using
chocolate worldwide; confectionery and chocolate scientists in industry and academia; students and
practising food scientists and technologists; nutritionists and other health professionals; and libraries of
institutions where agriculture, food science and nutrition is studied and researched.
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From reader reviews:

Evelina Soria:

What do you with regards to book? It is not important together with you? Or just adding material if you want
something to explain what the ones you have problem? How about your time? Or are you busy person? If
you don't have spare time to try and do others business, it is gives you the sense of being bored faster. And
you have time? What did you do? Every individual has many questions above. They should answer that
question simply because just their can do that will. It said that about book. Book is familiar in each person.
Yes, it is proper. Because start from on pre-school until university need that Chocolate Science and
Technology to read.

Nelson Gendron:

People live in this new morning of lifestyle always make an effort to and must have the free time or they will
get large amount of stress from both day to day life and work. So , once we ask do people have free time, we
will say absolutely of course. People is human not only a robot. Then we request again, what kind of activity
are there when the spare time coming to anyone of course your answer will unlimited right. Then ever try
this one, reading textbooks. It can be your alternative within spending your spare time, the book you have
read is Chocolate Science and Technology.

Debra Davis:

Reading a book to become new life style in this year; every people loves to examine a book. When you go
through a book you can get a wide range of benefit. When you read books, you can improve your
knowledge, due to the fact book has a lot of information upon it. The information that you will get depend on
what types of book that you have read. In order to get information about your research, you can read
education books, but if you act like you want to entertain yourself you can read a fiction books, this sort of us
novel, comics, and soon. The Chocolate Science and Technology offer you a new experience in reading
through a book.

Elizabeth McNeal:

On this era which is the greater person or who has ability in doing something more are more important than
other. Do you want to become one among it? It is just simple way to have that. What you are related is just
spending your time not much but quite enough to enjoy a look at some books. One of many books in the top
collection in your reading list is Chocolate Science and Technology. This book which is qualified as The
Hungry Hills can get you closer in growing to be precious person. By looking upwards and review this
publication you can get many advantages.
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