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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 aterations 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 a book 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:
Earl Austin:

Have you spare time to get a day? What do you do when you have far more or little spare time? Y ep, you can
choose the suitable activity with regard to spend your time. Any person spent al their sparetimeto take a
walk, shopping, or went to the particular Mall. How about open as well as read a book allowed Chocolate,
Cocoaand Confectionery: Science and Technology? Maybe it is to become best activity for you. You
aready know beside you can spend your time aong with your favorite's book, you can smarter than before.
Do you agree with its opinion or you have various other opinion?

Anthony Brown:

Here thing why this particular Chocolate, Cocoa and Confectionery: Science and Technology are different
and trusted to be yours. First of all reading a book is good however it depends in the content from it whichis
the content is as delightful asfood or not. Chocolate, Cocoa and Confectionery: Science and Technology
giving you information deeper including different ways, you can find any book out there but thereis no
reserve that similar with Chocolate, Cocoa and Confectionery: Science and Technology. It gives you thrill
looking at journey, its open up your current eyes about the thing in which happened in the world which is
maybe can be happened around you. It is easy to bring everywhere like in playground, café, or even in your
method home by train. When you are having difficulties in bringing the paper book maybe the form of
Chocolate, Cocoa and Confectionery: Science and Technology in e-book can be your option.

Carl Guerra;

Y our reading sixth sense will not betray anyone, why because this Chocolate, Cocoa and Confectionery:
Science and Technology publication written by well-known writer who knows 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 creating skill only for eliminate your personal hunger then you still doubt Chocolate, Cocoa
and Confectionery: Science and Technology as good book not just by the cover but also by content. Thisis
one guide that can break don't judge book by itsinclude, so do you still needing a different sixth sense to
pick thiskind of!? Oh come on your studying sixth sense already alerted you so why you have to listening to
another sixth sense.

Jean Fair:

Asauniversity student exactly feel bored for you to reading. If their teacher requested them to go to the



library in order to make summary for some guide, they are complained. Just tiny students that has reading's
internal or real their leisure activity. They just do what the teacher want, like asked to go to the library. They
go to there but nothing reading very serioudly. Any students fedl that reading is not important, boring along
with can't see colorful pics on there. Yeah, it isto get complicated. Book is very important for yourself. As
we know that on this time, many ways to get whatever we want. Likewise word says, ways to reach
Chinese's country. Therefore, this Chocolate, Cocoa and Confectionery: Science and Technology can make
you sense more interested to read.
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