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HOW CHOCOLATE IS MADE

Ingredients & Characteristics of chocolate

Production process



PRODUCTION PROCESS

Overview

1. Blending 2. Grinding 3. Conching 4. Mixing
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5. Storage 6. Tempering 7. Depositing 8. Packaging
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PRODUCTION PROCESS

Blending

Blending
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White

Cocoa mass ‘l

Cocoa butter @
Sugar %

Milk powder
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Pre-grinding: first step

Grinding in 2 steps

bring all dry solids,
especially sugar,
to the same particle

150 micron
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Grinding: second step

Grinding in 2 steps

Parameters
What's happening

Pressure
Temperature
Direction

and velocity of
the rollers
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Conching

Blending

Grinding in 2 steps
Conching

Moisture

Conching process
also influences
viscosity and fat
behaviour
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Mixing
Blending
1
Viscosity optimization by addition of cocoa butter Grinding in 2 steps
Conching
1

Mixing
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Liquid storage

Temperature 45°C
Can be shipped to customer or depositing department

Blending
Grinding iln 2 steps
Conc.hing
Mixling
'

Liquid storage
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Liquid transport

Blending
Grinding iln 2 steps
Conc.hing
Mixling
Liquid sltorage

117°F @ 45°C
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Tempering

Reheating

Good
Crystallization

Blending
Grinding iln 2 steps
Conc.hing
Mixling
'

Liquid storage
1

Tempering
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Depositing/Moulding

Blending
Grinding i:1 2 steps
Conc.hing
Mixling
Liquid s:torage
'

Tempering

Depositing/Moulding
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Fully automated packaging line

Blending

Grinding in 2 steps
Conclhing
Mixling
Liquid sltorage
'

Tempering
Depositing/Moulding
1
Fully automated
packaging line
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Solid storage

Blending

Grinding in 2 steps
Conc.hing
Mixling
Liquid s:torage
'

Tempering
Depositing/Moulding
1
Fully automated
packaging line
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Solid transport
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Blending

Grinding in 2 steps
Conc.hing
Mixling
Liquid sltorage
1

Tempering
Depositing/Moulding
1
Fully automated
packaging line
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Crucial quality control steps
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@ PRODUCTION PROCESS

Critical control points
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QRIGIN CHOCOLATE: AN ORIGINAL APPROACH!
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= How would you describe the taste of chocolate?
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THE FLAVOUR OF CHOCOLATE

Taste and aroma

Trigeminal ganglion

Palatine nerves

Taste
& Sweet Pterygopalatine ganglion
Mandibular nerve [%3]
- sour
Chaorda tumpani
- salty
J Lingual netve
- bitter
- umami
Subrmandibular ganglion
Aroma
- nasal

- retro nasal

=> Flavour is a combination of taste and aroma


http://www.nldata.nl/dezwerm/zuidwester/documenten/klpllichaam/Neus.gif

@ AROMA’S

Need for a tool

To create a common language on taste
To describe the rich flavour profile of chocolate

= dictionary of most representative flavours in
chocolate

To help differentiating trough the creation of specific &
unique new flavours

To guide creativity & selection



@ AROMA'’S IN CHOCOLATE

v'  Chemical analysis
v' Sensorial analysis

v The flavourist




@ CYRANO DE BERGERAC AS A SYMBOL

Cyrano de Bergerac is poetic, five-act romantic drama in
verse, set in the reign of Louis XllI

The central character, Cyrano, is a famous swordsman,
and an aspiring poet-lover known for his great nose

“ A great nose indicates a great man - / Genial,
courteous, intellectual, / Virile, courageous."
Because of his grotesquely large nose "that
marches on / before me by a quarter of an hour, ,,




@ CYRANO AROMA'S

... A tool to discover a complete new chocolate experience ...

S!DICY ROASTED
Cmr?amon Hazelnut
Vanilla Coffee
Clove Smoked
Caramel
Mokka

LACTIC

Cooked milk WW
Butter

Toffee ES DU CHOCOLAT

FRUITY

Dried figs
COCOA Ci'frus
Cocoa Olives
Acid Cocoa Grapefruit

Raisin

Roasted Cocoa

The Cyrano Methodology to select only the best cocoas

HERBAL
Flower
Tobacco
Honey

WOODY/EARTHY
Earth

Whisky

Wood

Mushroom
Liquorice

Fresh Walnut



@ Exclusive Collection - Dark

% of cocoa

Aroma’s


http://www.theodora.com/flags
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CHOCOLATE FOODPAIRING... A NEW CREATIVE TOOL
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WHAT IS FOODPAIRING?
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HOW DOES FOODPAIRING WORK?




flowers and plants :reals and sugars

Condiments Meat
airy \ / S
—_—

Dominican Republic white ¢

..—l—'-'_'-—- -
Beverage Herbs and spices

fat and oils Chocolate, coffee, t
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Rarnamot

Bilbermy
Blueberry
Cherimoya

Grapefruit

Lemon

Lemon peel

Lime peel

Mandarin peel -_\

Mango

Orange

Pasion fruit

‘enstahles

Tangerine peel
Dominkzzan Republlic vinlke o

— —
Beverags / \ Yuzu
el i Cloudberry
Plum
Sex procudts
|Huts

Fruits

_iind
oconut

Starfruit
F
Litchi
Fa
Watermelon

e

Orange peel

Mectarine
Kumquat peel

Grapes

Bitter orange peel
Banana

Strawberry

N

Sour cherry
Y

Raspberry
Ay
Peach

Guave
Fig

CEnEssN e Lrtoose an ingredient




flowers and plants

Cereals and sugars

— Chocolate, coffee, &

Dominican Republic white ¢

Condiments

Herbs and spices




Mace orice
Mustard cemnon balm

Mutmeqg Laurel
!

Basil Star anise

Origanum Ginger
Pepper Camomile
Peppermint \ e

Rosemary Herbs and spices

Sage

e Spearmint
Cereals and Sugars’ Beverage

== e Summer savory Coriander seed

—— ——
‘nikcan Republc white o

/ x \‘" Tarragon N Cilantro

Pasts ,'( Fruts Thyme Cloves
%
= Seaweeds mix Verst Cinnamon
CEvER e RO choose an ingredient




Chocolate, coffee, t

flowers and plants Dominican Republic white ¢

Cereals and sugars

Please choose a category




Dominican Republic white ¢
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RECIPES CREATED BY MASTER CHOCOLATIERS

ON WITH BASIL

Cold smoked
salmon

Clam
Beaf Eoie clrelv
grilled ;”kir;l
Cod Bread
SR Cardamom
BLANC COLLECTION DOMINICAN
Ginger
Basil
Cheese Tea
cheddar black

Coffee arabica

Columbia
Cheese goat

LLECTION DOMINICAN REPUBLIC 31

Chicken roasted

Cabbage raw

Almond Tarmato
thins
Bell pepper
Malt coulis Kohlrabi o o
REPUBRLIC 31
Orange peel
EBlackcurrant
Lemon

Peanut roasted

Almond



f ICHOCOLATE

CHOCOLATE FOODPAIRING
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