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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:

Frank Farrow:

This Chocolate Science and Technology book is simply not ordinary book, you have it then the world is in
your hands. The benefit you will get by reading this book will be information inside this e-book incredible
fresh, you will get info which is getting deeper you actually read a lot of information you will get. This kind
of Chocolate Science and Technology without we comprehend teach the one who reading through it become
critical in contemplating and analyzing. Don't always be worry Chocolate Science and Technology can bring
whenever you are and not make your tote space or bookshelves' turn into full because you can have it in your
lovely laptop even telephone. This Chocolate Science and Technology having fine arrangement in word as
well as layout, so you will not experience uninterested in reading.

Nancy Leto:

In this age globalization it is important to someone to acquire information. The information will make
professionals understand the condition of the world. The health of the world makes the information quicker
to share. You can find a lot of personal references to get information example: internet, paper, book, and
soon. You can view that now, a lot of publisher that will print many kinds of book. The book that
recommended to you is Chocolate Science and Technology this publication consist a lot of the information in
the condition of this world now. That book was represented how do the world has grown up. The
terminology styles that writer use to explain it is easy to understand. The writer made some analysis when he
makes this book. Here is why this book acceptable all of you.

Danilo Ernest:

That e-book can make you to feel relax. This particular book Chocolate Science and Technology was bright
colored and of course has pictures on there. As we know that book Chocolate Science and Technology has
many kinds or type. Start from kids until teens. For example Naruto or Detective Conan you can read and
feel that you are the character on there. So , not at all of book usually are make you bored, any it can make
you feel happy, fun and rest. Try to choose the best book to suit your needs and try to like reading which.

Franklin Crossland:

What is your hobby? Have you heard in which question when you got pupils? We believe that that concern
was given by teacher to their students. Many kinds of hobby, Everybody has different hobby. And you know
that little person like reading or as reading become their hobby. You need to understand that reading is very
important as well as book as to be the factor. Book is important thing to provide you knowledge, except your
own teacher or lecturer. You will find good news or update concerning something by book. Many kinds of
books that can you take to be your object. One of them is this Chocolate Science and Technology.
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