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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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Editorial Review

From the Back Cover
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.

About the Author
Professor Ferenc Mohos is Managing Director of Food Quality 1992 Ltd, Budapest, Hungary

Users Review

From reader reviews:

Frank Anderson:

Do you have favorite book? For those who have, what is your favorite's book? Publication is very important
thing for us to find out everything in the world. Each e-book has different aim or goal; it means that guide
has different type. Some people sense enjoy to spend their the perfect time to read a book. They are really
reading whatever they acquire because their hobby is definitely reading a book. Consider the person who
don't like examining a book? Sometime, man or woman feel need book when they found difficult problem or
exercise. Well, probably you'll have this Confectionery and Chocolate Engineering: Principles and
Applications.

Gail Beattie:

What do you in relation to book? It is not important along with you? Or just adding material if you want
something to explain what the one you have problem? How about your free time? Or are you busy man? If
you don't have spare time to perform others business, it is make you feel bored faster. And you have extra
time? What did you do? Everyone has many questions above. They need to answer that question because just



their can do this. It said that about e-book. Book is familiar in each person. Yes, it is appropriate. Because
start from on guardería until university need this specific Confectionery and Chocolate Engineering:
Principles and Applications to read.

Melissa Sands:

Are you kind of stressful person, only have 10 or perhaps 15 minute in your time to upgrading your mind
skill or thinking skill also analytical thinking? Then you are having problem with the book compared to can
satisfy your limited time to read it because pretty much everything time you only find guide that need more
time to be examine. Confectionery and Chocolate Engineering: Principles and Applications can be your
answer since it can be read by you actually who have those short extra time problems.

Sarah Petty:

This Confectionery and Chocolate Engineering: Principles and Applications is new way for you who has
curiosity to look for some information because it relief your hunger associated with. Getting deeper you upon
it getting knowledge more you know otherwise you who still having little bit of digest in reading this
Confectionery and Chocolate Engineering: Principles and Applications can be the light food for you because
the information inside this kind of book is easy to get by simply anyone. These books produce itself in the
form that is certainly reachable by anyone, yep I mean in the e-book contact form. People who think that in
book form make them feel sleepy even dizzy this reserve is the answer. So there is no in reading a reserve
especially this one. You can find what you are looking for. It should be here for you actually. So , don't miss
this! Just read this e-book kind for your better life in addition to knowledge.
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