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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 atrial
and error approach is applied to the development of new products and processes,
rather than verified scientific principles.

The purpose of thisbook isto describe the features of unit operations used in
confectionary manufacturing. In contrast to the common technol ogy-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 productsin the
confectionery industry makes it beneficial to approach the subject in thisway.
The industry deals with avariety 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 isaimed 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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Confectionery and chocol ate manufacture has been dominated by large-scale industrial processing for
severa decades. It is often the case, though, that atrial and error approach is applied to the development of
new products and processes, rather than verified scientific principles.

The purpose of this book isto describe the features of unit operations used in confectionary manufacturing.
In contrast to the common technol ogy-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 thisway. Theindustry deals with avariety 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, aswell asthe
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 isaimed 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 atrial 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 technol ogy-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 thisway. The industry deals with avariety 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, aswell asthe
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 isaimed 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 Mohosis Managing Director of Food Quality 1992 Ltd, Budapest, Hungary

Users Review
From reader reviews:
Philip L ogan:

The book Confectionery and Chocolate Engineering: Principles and Applications make you feel enjoy for
your spare time. Y ou need to use to make your capable considerably more increase. Book can to get your
best friend when you getting tension or having big problem with the subject. If you can make looking at a
book Confectionery and Chocolate Engineering: Principles and Applications for being your habit, you can
get much more advantages, like add your capable, increase your knowledge about a number of or al
subjects. You are able to know everything if you like open and read a book Confectionery and Chocolate
Engineering: Principles and Applications. Kinds of book are alot of. It means that, science book or
encyclopediaor other folks. So, how do you think about this publication?

Bruce Alexander:

Now aday those who Living in the erawherever everything reachable by interact with the internet and the
resourcesin it can be true or not need people to be aware of each information they get. How individuals to be
smart in getting any information nowadays? Of course the reply is reading a book. Looking at a book can



help persons out of this uncertainty Information specifically this Confectionery and Chocolate Engineering:
Principles and Applications book because this book offers you rich details and knowledge. Of course the info
in this book hundred per cent guarantees there is no doubt in it you know.

Dawn Fernandez:

Reading a book to become new life style in this 12 months; every people loves to examine a book. When you
examine a book you can get agreat deal of benefit. When you read books, you can improve your knowledge,
since book has alot of information onto it. The information that you will get depend on what forms of book
that you have read. If you want to get information about your examine, you can read education books, but if
you act like you want to entertain yourself you can read a fiction books, this kind of us novel, comics, aswell
as soon. The Confectionery and Chocolate Engineering: Principles and Applications will give you a new
experience in reading a book.

William Evans:

Guide is one of source of expertise. We can add our information from it. Not only for students but in addition
native or citizen need book to know the change information of year to year. As we know those publications
have many advantages. Beside most of us add our knowledge, may also bring us to around the world. With
the book Confectionery and Chocolate Engineering: Principles and Applications we can get more advantage.
Don't you to definitely be creative people? To become creative person must love to read a book. Simply
choose the best book that suitable with your aim. Don't end up being doubt to change your life at thistime
book Confectionery and Chocolate Engineering: Principles and Applications. Y ou can more inviting than
NOwW.
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