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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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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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Editorial Review

Review
"This book is definitely worth a read to anyone interested in the more technical aspects of chocolate
manufacture and other similar materials." (Chemistry World, 1 December 2010)

"This book is definitely worth a read to anyone interested in the more technical aspects of chocolate
manufacture and other similar materials." ("Chemistry World," December 2010)

From the Back Cover

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.

The Author

Emmanuel Ohene Afoakwa, Department of Nutrition and Food Science, University of Ghana, Ghana
Formerly of Nestlé Product Technology Centre, York, UK

Users Review

From reader reviews:



James Brecht:

Reading a reserve can be one of a lot of task that everyone in the world adores. Do you like reading book
thus. There are a lot of reasons why people love it. First reading a publication will give you a lot of new
facts. When you read a publication you will get new information since book is one of several ways to share
the information or maybe their idea. Second, reading through a book will make a person more imaginative.
When you studying a book especially fictional book the author will bring you to definitely imagine the story
how the personas do it anything. Third, you could share your knowledge to some others. When you read this
Chocolate Science and Technology, you may tells your family, friends as well as soon about yours
publication. Your knowledge can inspire different ones, make them reading a book.

Jennifer Mitchell:

Your reading sixth sense will not betray anyone, why because this Chocolate Science and Technology
publication written by well-known writer who knows well how to make book that could be understand by
anyone who all read the book. Written in good manner for you, dripping every ideas and composing skill
only for eliminate your hunger then you still hesitation Chocolate Science and Technology as good book but
not only by the cover but also by the content. This is one e-book that can break don't determine book by its
handle, so do you still needing one more sixth sense to pick this kind of!? Oh come on your reading through
sixth sense already said so why you have to listening to an additional sixth sense.

James Rouse:

Reserve is one of source of knowledge. We can add our expertise from it. Not only for students and also
native or citizen need book to know the upgrade information of year to help year. As we know those books
have many advantages. Beside many of us add our knowledge, also can bring us to around the world. From
the book Chocolate Science and Technology we can have more advantage. Don't you to definitely be
creative people? For being creative person must like to read a book. Just simply choose the best book that
suited with your aim. Don't end up being doubt to change your life at this book Chocolate Science and
Technology. You can more inviting than now.

Ronna Rutledge:

Some individuals said that they feel uninterested when they reading a guide. They are directly felt this when
they get a half elements of the book. You can choose the particular book Chocolate Science and Technology
to make your reading is interesting. Your own personal skill of reading proficiency is developing when you
similar to reading. Try to choose basic book to make you enjoy to see it and mingle the sensation about book
and reading especially. It is to be first opinion for you to like to open a book and examine it. Beside that the
reserve Chocolate Science and Technology can to be your brand new friend when you're experience alone
and confuse using what must you're doing of this time.
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