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The second edition of this book achieved worldwide recognition within the
chocolate and confectionery industry. | was pressed to prepare the third edition to
include modern developmentsin machinery, production, and packaging. This has
been a formidable task and has taken longer than anticipated. Students still
reguire, in one book, descriptions of the fundamental principles of the industry as
well as an insight into modern methods. Therefore, parts of the previous edition
describing basic technology have been retained, with minor alterations where
necessary. With over fifty years experience in the industry and the past eighteen
years working as an author, lecturer, and consultant, | have collected a great deal
of useful information. Visits to trade exhibitions and to manufacturers of raw
materials and machinery in many parts of the world have been very valuable.
Much research and reading have been necessary to prepare for teaching and
lecturing at various colleges, seminars, and manufacturing establishments. The
third edition is still mainly concerned with science, technology, and production.
It is not abook of formulations, which are readily available elsewhere.
Formulations without knowledge of principleslead to many errors, and recipes
are given only where examples are necessary. _ Analytical methods are described
only when they are not available in textbooks, of which there are many on
standard methods of food analysis. Acknowledgments | am still indebted to many
of the persons mentioned under "Acknowledgments' in the second edition. | am
especially grateful to the following.
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Editorial Review
Users Review
From reader reviews:
Ginger Beals:

The book Chocolate, Cocoa and Confectionery: Science and Technology can give more knowledge and also
the precise product information about everything you want. Why then must we leave the good thing like a
book Chaocolate, Cocoa and Confectionery: Science and Technology? Several of you have a different opinion
about publication. But one aim in which book can give many details for us. It is absolutely right. Right now,
try to closer using your book. Knowledge or information that you take for that, you may give for each other;
it is possible to share all of these. Book Chocolate, Cocoa and Confectionery: Science and Technology has
simple shape but the truth is know: it has great and massive function for you. Y ou can search the enormous
world by available and read a guide. So it is very wonderful.

Phillip Permenter:

This Chaocolate, Cocoa and Confectionery: Science and Technology book isjust not ordinary book, you have
it then the world isin your hands. The benefit you receive by reading this book is definitely information
inside this e-book incredible fresh, you will get details which is getting deeper anyone read alot of
information you will get. This particular Chocolate, Cocoa and Confectionery: Science and Technology
without we understand teach the one who reading it become critical in pondering and analyzing. Don't end
up being worry Chocolate, Cocoa and Confectionery: Science and Technology can bring any time you are
and not make your bag space or bookshelves grow to be full because you can have it in the lovely laptop
even mobile phone. This Chocolate, Cocoa and Confectionery: Science and Technology having excellent
arrangement in word and layout, so you will not feel uninterested in reading.

Rodney Wilson:

Aswe know that book is essential thing to add our knowledge for everything. By a e-book we can know
everything we want. A book is arange of written, printed, illustrated as well as blank sheet. Every year was
exactly added. This reserve Chocolate, Cocoa and Confectionery: Science and Technology wasfilled in
relation to science. Spend your free time to add your knowledge about your research competence. Some
people has various feel when they reading a book. If you know how big advantage of a book, you can really
feel enjoy to read a e-book. In the modern eralike today, many ways to get book that you simply wanted.

Paul Williams:

Guide is one of source of know-how. We can add our know-how from it. Not only for students but



additionally native or citizen will need book to know the change information of year to be able to year. As
we know those guides have many advantages. Beside we add our knowledge, can bring usto around the
world. By the book Chocolate, Cocoa and Confectionery: Science and Technology we can get more
advantage. Don't someone to be creative people? Being creative person must like to read a book. Just choose
the best book that suitable with your aim. Don't become doubt to change your life with this book Chocolate,
Cocoaand Confectionery: Science and Technology. Y ou can more attractive than now.
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