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ELSEVIER SCIENCE TECHNOLOGY, United Kingdom, 2009. Hardback. Book Condition: New. New.. 236 x 157 mm.
Language: English . Brand New Book. Enrobed and filled confectionery and bakery products, such as praline-
style chocolates, confectionery bars and chocolate-coated biscuits and ice-creams, are popular with
consumers. The coating and filling can negatively aFect product quality and shelf-life, but with the correct
product design and manufacturing technology, the characteristics of the end-product can be much improved.
This book provides a comprehensive overview of quality issues aFecting enrobed and filled products and
strategies to enhance product quality. Part one reviews the formulation of coatings and fillings, with chapters
on key topics such as chocolate manufacture, confectionery fats, compound coatings and fat and sugar-based
fillings. Product design issues, such as oil, moisture and ethanol migration and chocolate and filling rheology
are the focus of Part two. Shelf-life prediction and testing are also discussed. Part three then covers the latest
ingredient preparation and manufacturing technology for optimum product quality. Chapters examine
tempering, enrobing, chocolate panning, production of chocolate shells and deposition technology. With its
experienced team of authors, Science and technology of enrobed and filled chocolate, confectionery and
bakery products is an essential purchase for professionals in the chocolate, confectionery and bakery
industries. * Provides a comprehensive review of quality issues aFecting enrobed and filled products* Reviews
the formulation of coatings and fillings, addressing confectionery fats, compound coatings and sugar based
fillings* Focuses on product design issues such as oil, moisture and chocolate filling rheology.
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Cengage Learning, Inc, United States, 2012. Paperback. Book Condition: New. 236 x 190 mm.
Language: English . Brand New Book. THE DESIGN COLLECTION REVEALED provides
comprehensive step-by-step instruction and in-depth explanation for three of today...
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Cengage Learning, Inc, United States, 2012. Hardback. Book Condition: New. 236 x 193 mm.
Language: English . Brand New Book. Adobe Photoshop has long provided cutting edge
technology for sophisticated digital editing, and ADOBE PHOTOSHOP...
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Brookes Publishing Co, United States, 2015. Paperback. Book Condition: New. 274 x 213 mm.
Language: English . Brand New Book. Filled with tips, tools, and strategies, this book is the
comprehensive, practical toolbox preschool administrators...
Sav e PDF »Sav e PDF »
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C u t Y o u r Ef f o rt in  H alf  ( Pap erb ack)C u t Y o u r Ef f o rt in  H alf  ( Pap erb ack)
Createspace, United States, 2014. Paperback. Book Condition: New. 251 x 178 mm. Language:
English . Brand New Book ***** Print on Demand *****.The ultimate learn-by-doing
approachWritten for beginners, useful for experienced developers who want to...
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Createspace, United States, 2013. Paperback. Book Condition: New. 254 x 178 mm. Language:
English . Brand New Book ***** Print on Demand *****.ABOUT SMART READS for Kids . Love
Art, Love Learning Welcome. Designed to...
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