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Confectionery and chocolate manufacture has been dominated by large-scale industrial processing for
several decades. It is often the case, though, that a trial and error approach is applied to the development of
new products and processes, rather than verified scientific principles.

The purpose of this book is to describe the features of unit operations used in confectionary manufacturing.
In contrast to the common technology-focused approach to this subject, this volume offers a scientific,
theoretical account of confectionery manufacture, building on the scientific background of chemical
engineering. The large diversity of both raw materials and end products in the confectionery industry makes
it beneficial to approach the subject in this way. The industry deals with a variety of vegetable based raw
materials as well as milk products, eggs, gelatin, and other animal-based raw materials. A study of
confectionery and chocolate engineering must therefore examine the physical and chemical, as well as the
biochemical and microbiological properties of the processed materials. By characterizing the unit operations
of confectionery manufacture the author, who has over 40 years’ experience in confectionery manufacture,
aims to open up new possibilities for improvement relating to increased efficiency of operations, the use of
new materials, and new applications for traditional raw materials.

The book is aimed at food engineers, scientists, technologists in research and industry, as well as graduate
students on relevant food and chemical engineering-related courses.
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From reader reviews:

Jamie Arellano:

In this 21st one hundred year, people become competitive in each and every way. By being competitive
today, people have do something to make all of them survives, being in the middle of the crowded place and
notice by means of surrounding. One thing that at times many people have underestimated that for a while is
reading. Yes, by reading a publication your ability to survive boost then having chance to stand than other is
high. For yourself who want to start reading a new book, we give you this kind of Confectionery and
Chocolate Engineering: Principles and Applications book as beginning and daily reading book. Why,
because this book is greater than just a book.

Zachary Foushee:

The actual book Confectionery and Chocolate Engineering: Principles and Applications has a lot of
information on it. So when you make sure to read this book you can get a lot of gain. The book was written
by the very famous author. The writer makes some research just before write this book. This book very easy
to read you may get the point easily after scanning this book.

Pedro Dillon:

People live in this new day time of lifestyle always aim to and must have the free time or they will get lot of
stress from both everyday life and work. So , if we ask do people have free time, we will say absolutely yes.
People is human not really a huge robot. Then we consult again, what kind of activity are there when the
spare time coming to an individual of course your answer may unlimited right. Then do you try this one,
reading ebooks. It can be your alternative inside spending your spare time, the particular book you have read
is definitely Confectionery and Chocolate Engineering: Principles and Applications.

Nancy Sherman:

Your reading 6th sense will not betray a person, why because this Confectionery and Chocolate Engineering:
Principles and Applications book written by well-known writer we are excited for well how to make book
that can be understand by anyone who have read the book. Written inside good manner for you, still dripping
wet every ideas and writing skill only for eliminate your personal hunger then you still doubt Confectionery
and Chocolate Engineering: Principles and Applications as good book but not only by the cover but also by
the content. This is one book that can break don't determine book by its cover, so do you still needing a
different sixth sense to pick this particular!? Oh come on your reading through sixth sense already alerted
you so why you have to listening to an additional sixth sense.
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