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In our daily food, cakes and pastries occupy a very im

t position.

rn desserts are usually the last course to be se a meal. This does not mean they are of the least importance, but they will

al a perfection for the enjoyment of the ta . After enjoying the desserts, the body will be filled with energy and that

- diner more satisfactory. No matter t experiences you may have encountered on that day, you may feel

meal, and may find life pleasanter. That is the reason why the number
g cakes, breads and buns, as well as desserts keeps on increasing.
urself from daily hectic life, let alone the chance of taking home or to

members or friends. When they show great appreciation for the nice

: onm king pastries, from simple to specta ng with
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CICE-I5E- %l Cocoa and Chocolate
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Cocoa is obtained from the tree (Cacao Theobroma) , which are grown in tropical

rain forest countries around the Equator: Brazil, Ceylon, South America, Trinidad,
Venezuela, West Africa, etc.

The fruits, cocoa pod with 30~45 almond shaped beans enclosed in a white fruit pulp,
containing sugar and other nutrient material suitable for fermentation. After fermented,
the beans are then sun-dried and shipped to manufacturer for processing.

The beans are cleaned and roasted (over 100°C ) to get the distant aroma and flavour,
the colour will become darker. Moisture of the beans reduces and the husk becomes
dry, brittle and easier to remove.

The cocoa beans are broken up into nibs and ground, heated and the cocoa butter is |
released, the residual is a thick and reddish brown paste called cocoa liquor. This is x
also known as cocoa mass. ‘

. Two main types of chocolate are available

(1) f!ﬂ!ﬁﬁﬁ(fﬁﬁﬁﬁﬁﬁ) I5e IR SATRT IR . MR AIR A A, S8 ).
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Couverture chocolate The cocoa mass is blended with cocoa butter. sugar and milk solid
dCC()ldln“]y After kneading, rolling, refining and conching a smooth medmmo Lhocolatu is obtamed.
The term  “Couverture” comes from the French word couvrir, meaning “to cover” or “to coat”
It means the chocolate must have 31%~32% of cocoa butter content of the total composition. It can
g0 up to 70%. It sets very hard with a high gloss. Quality is dependent on the grade of cocoa bean,
the year of plantation and harvest. It is mainly use for co ating, moulding and cutting into decorative
shapes. It needs to be tempered before used.

- BURIRAD BRI G, RS, BATRIIER, RS L AT,
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Plain dark couverture chocolate is straight chocolate liquor. It contains no sugar and has a strong

bitter taste. Extra cocoa butter is added in some cases. It is used to flavour items that have other
sources of sweetness.
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Sweet chocolate is bitter chocolate with addition of sugar in varying amounts. Normal proportions

are with equal parts of sugar and chocolate liquor. If the percentage of sugar is lower, sweet chocolate
is sometimes called semi—sweet in the retail market.

ISR A SRRSO IR, — BRI 5 SR EA R SR S

Milk chocolate is sweet chocolate in which milk solids has been added. It is usually used as a
coating chocolate and in various confections.

- BNREAEE TS, B PR, —RA TR

White chocolate contains of cocoa butter, sugar, and milk solids. It is used primarily in confectionery.
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Baker's chocolate or Compound chocolate: contains vegetable fat instead of cocoa butter.

Emulsifier such as lecithin has been added to prevent the fat from separating from the chocolate. It is

a cheaper form of chocolate. It is easy to handle and need not to be tempered. However, they do not

have the flavour, gloss and the eating qualities of good chocolate. Baker's chocolate is available in

dark, milk and white forms.

It is mainly used for coating cakes and pastries, and for decoration use.

AT AT BT 5 A A PR W T T v R IS RIS, £ R MBI TS 5e )
R, BT HICET e J0 RS 5 /I AEREm 51 o
Cocoa butter is the fat that is pressed out of chocolate liquor when cocoa is processed. It

is used to thin down melted coating chocolate to a proper consistency. To make modeling
paste and for the spraying of the chocolate showpieces.

AR TR, WIS 0B T TR fE AR, R TR

Cocoa powder is the dry powder that remains after cocoa butter is removed from
chocolate liquor. It is mainly used to make confections.

B Storage of chocolate

1558 INAZ B AR RS R R, T TG (fE AR 15~18°C / 59~65F
TAET AR 55%~65%, ANithi B BUEVKAEH )
Chocolate should be wrapped tightly in foil or plastic bags and stored in a cool, dry place (it is better

to be in cool room temperature at 15~18°C / 59~65 °F with relatively humidity 55%~65%, but not in a
refrigerator ) .

I5%/A3 Bloom on chocolate

O WERMHA: I IABWROKS , MRERZ R MR, RS A SR B TR,
EWAEHEN, XS,
Sugar bloom: chocolate is hygroscopic, when sugar crystals on the surface get moistened, the sugar
dissolve, cool crystals form on the surface, the chocolate appears white. This is caused by bad storage.

@ HEEAE. AU EARE R R SR. Hla, By EBEE RS RTT, 216
VAR T Sk S (o B AR T SR VRN X DA S BURII S AT, SR80 F L.
Fat bloom: This is caused by bad storage and wrong tempering. For example, sun—heat is not enough
to melt the chocolate, but only the cocoa fat on the surface, that leaves a yellowish white on the

chocolate surface. Wrong tempering and uneven stirring lead to uneven distribution of the fat crystals
which brings streak on the chocolate.
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Bloom does not affect the flavour or quality. When used in a recipe, the chocolate
will regain its original colour. Fat bloom will again appear if chocolate is in
extreme temperature. For example, the temperature decreases from 50C to 30C
suddenly, then the cocoa butter will separate and rise to the top of the chocolate
like mold.

] Temperlng of Couverture Chocolate =
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Couverture chocolate is difficult to work with. It is very sensitive to temperature, moisture, sunlight,
and air. Melting and cooling must be done with care. Chocolate must be carefully protected from
moisture ( including steam ) . Drops of water will thicken the chocolate into rough paste and ruin its
texture for dipping or moulding.

The process of preparing couverture chocolate for dipping, moulding is called tempering.

WEBMEE The reason for tempering can be explained as follow

A e B ZMARIRENG, AR E A RIS b R R 28°C, ﬁ%ﬁmﬁﬁ%w
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Cocoa butter consists of many different fats. Some unstable ones melt at a lower temperature of
28 C , some other stable ones need a higher temperature of 35 C to melt.. The fats melt under high
temperature, as the melted chocolate is cooled down, they are the first to solidify. They act as seeds
around the rest of the chocolate, crystallize all other fats and create a very fine fat crystal structure in
the chocolate. These stable fats give chocolate its good gloss and hard brittleness.

If chocolate is melted and cooled down without tempering, the unstable crystals fat gradually changing
to stable form, which destroy the gloss and set with fat bloom.

EMREAISTE N Melting of Couverture
- B TAEZRNAL T 20°C,

Ideal workroom temperature should be around 20C .

-« ARLE AP, BT ke,

Chocolate should never be placed in direct contact with the heat source. This is to prevent the
chocolate from burning.

- SR KB IR AR L.
Use clean utensil and free from water and grease.

- FIFABRAK A (B EATERVKH ) AR, HUKIREEZ) 60°C, FIEEG ™Ak (BT
S NIMRR B/ NTROKAAR,, AEERIEKEENTTT I N )
Melt chocolate in a double boiler and the water temperature should be around 60T .

The water must not boil to avoid the generation of steam ( The chocolate container should be smaller
than that of the water tank. This is to avoid water from getting into the chocolate ) .
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Stir the chocolate carefully to get an even texture. Never beat the chocolate to avoid frothy.

© FURBAIETTRTT, B9 S0 U kb RS — IR B RS
If using microwave oven for melting chocolate. Melt at a low heat and work in several intervals. Stir
well after each interval.

7 I'iﬁj]iﬁ;@ Tempering Chocolate
Y R BTG 58 1R B 50°C TR I8 AT H E 45 PR HIRTT 5 R B 2 3200 ; 214
58 18k 31558 1% 30°C, PR LA AR —Ffoy i

Working process is to melt dark chocolate to 50 C and 45 C for milk or white chocolate, then cool
down dark chocolate to 32 °C and 30 C for milk or white chocolate. The chocolate is cool down by
either one of these method:

O AR (R,

Tempering on marble top ( French style ) .
® BRI (Fits).

Vaccination method ( Swiss style ) .
® LR

Tempering in micro—wave oven.

ZAMiARZE Tempering on marble top
® UI5T VI N

Cut the block chocolate into small pieces.
@ [T IR 45~50C,
Melt the chocolate at a temperature between 45C to 50C
® Jt 2/3 IS5 I IRIAE 2 A R
Pour 2/3 of the melted chocolate onto the cool marble surface.
O bR IRIE T30 ), MBS, 26~28°C, Iy5e IR FFARF = A 4 P
Keep the chocolate moving by scraping with an angled palette knife and a spatula, work until the

chocolate starts to thicken. The temperature will be around 26 C to 28 T . Crystallization takes
place at this stage.

® JCHILSR IS BRI 3, B R A, AT R EERAL T 32°C;
WIS AT N 30°C (TS bk 5 PR ),
Pour the pre—crystallized chocolate into the rest of the melted chocolate and stir until it forms an

even mixture. The temperature should be of 32°C for dark chocolate ( best working temperature )
and 30°C for white or milk chocolate.

EFiRR % Tempering by vaccination
O KI5 I N e TS T

Chop the chocolate to be melted into small pieces or by using chocolate chips.




@ [T )15 45~ 50°C,

Melt the chocolate to the temperature 45°C to 50°C.
O TR SRR s T e 1 H

Then cut fine shreds from a block of tempered

chocolate or use chocolate chips.

O BEIMN5%~20%HI 5T 58 IR SR AT 7
Sk
Add 15%~20% shavings of chocolate to the melted
chocolate slowly.

@ HAT R HE CHIREREE32C, Btk
NS WAL STEE SSTWALL S N S ey 5
Stir the chocolate until the chocolate is cooled down to
32°C. Do not add the shavings too fast or they may not
totally melt.

® T PR IO, RIS S TR
HUH

When the temperature reaches 32°Ctake out those

chocolate that have not yet melt completely.

IR AZLREMIL To check pre-crystallization
o HUDVFIS T SR INTE IR o WSRERER, 1 5 BN S REE )R EEIDEE (T
YEZEIR T 18~20°C ),

Spread a tiny amount of chocolate on the tip of a knife. If the chocolate is properly tempered, it should
harden evenly within 5 minutes at working temperature 18~20C and it should have a good gloss.

- QR ANG &, Tov AR, (EEARSR .

If it does not, continue tempering.

fEWIER Tempering in micro-wave oven
© Ko IR s I I
Chop the chocolate to be melted into small pieces or by using chocolate chips.
@ NG HIFR K IR 20%D o
Put in micro—wave oven set at medium heat for 20 sec.
© HiHiHAl.

Take out & stir the chocolate.

11




O [IERB 0, Wtitks, ek
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Put in micro—wave oven again for another
20 sec., take out and stir the chocolate

again, repeat until the chocolate is almost
completely melted.

© URITI IR DVER R, T B
SRR OFDE AT,

If the chocolate is almost melted, put in
micro-wave oven only for 10 sec.

@ ik,

Stir before use.

NS ———
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Milk and Milk Products
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Milk is a natural substance, whose main function is to serve as food, and there are
important advantages to be gained from the use of milk in the preparation of food.
It is a food rich in carbohydrate, protein, fats, mineral and vitamins, all of which
are essential to the growth of the entire animal kingdom. Milk is another important
moistening agent in bakery.

Functions of using milk in baked products

@ IKIBHA,
Moistening agent.
@ LI E R IIEE A SR, AT AR B AR o

Softening and mellowing effect upon the gluten of flour and helps in keeping the goods moist and
fresh.

© YNSRI R TEREN, A AR, GERW; FRA TR, BeE
I LZSTER

The fat: if used in cake, the fat gives richness and gloom to the products. Butter fat will help in
shortening the goods and improving texture and flavour.

@ FUREAAH, [HARRASCE IR EER 5 o
Lactose ( milk sugar ) , although not very sweet, but can slightly improve the sweetness and bloom of
the products.

@ L MiE, AIEEAR. W IR T EEEREL . S| TRAREL . PRIREA. B 45,
B BRAEAE R (RRBlRHEAER A FI4EAER B ),

Nutritional value as it consists of protein, sugars, fat and mineral substance: mainly of the phosphates,
chlorides, sulphates, and carbonates of sodium, potassium, calcium, magnesium, iron and vitamins:
particularly A and B.

i COMPOSITION of MILK PRODUCTS

K % BE R % MEE (ZEaK., Il TPKR) %
Water Fat Milk solids ( protein, lactose, minerals )

RS : 88 3.5~4 8.5

Fresh, whole

£ iE 91 0.3 9

Fresh, skim :

SRR v 8 20

Evaporated, whole

JBURE R 72 MR 28

Evaporated, skim Trace

Pk : 31 8 20

Condensed milk

SRRk - 15 275 71

Dried, whole

JEUREYA 25 s 97.5

Dried, skim : Trace




MEBLAEHM Fresh whole milk
PP E NI ER L, B I R D (BRTIMN4E4EZED ) , A4,

Whole milk is fresh milk as it directly comes from cow. With nothing removed nor added ( except
when fortified with vitamin D ) . It contains:

* IK5787.5%
87.5% water
* FLWE4.6%
4.6% lactose ( milk sugar )
* T (OB g ) 3.6%
3.6% fat ( known as milk fat or butter fat )
* AR A ECRLEE 1%
3.1% casein or curd
« | JF0.4%
0.4% albumen
* W J50.8%

0.8% mineral substance

MBS Fresh skim milk

RNV — 5, AEI3 R 0 2 AN A R A1 Fr AT AE A P T A — 2
FLEC, W AR TR SR P-4 B e B 7 2B,
If full cream milk is allowed to stand undisturbed, the fat being lighter than the other constituents

of milk will rise to the top and can be separated by skimming the cream off, or by passing the milk
through a mechanical separator. This is known as skimmed milk.

Fresh whole milk and skim milk are available in several forms

HESD (EREXEH) SR IR 71.7°C R 10~ 15 MR K 5T, BBl E3~5C,
RIEHNCIHSORI, ZERINS [ Rt A R HE IR (T okAE
3~4°C) .

Pasteurized milk involves the heating of the milk to 71.7C for a period of 10~15 seconds to kill
bacteria and then immediately cooled down to 3~5C and then filled under strict hygienic control
into closed containers. The container must carry the inscription “PASTEURIZED” and notice
together with the expired date by which it can be used ('Store in refrigerator at a temperature of

3~4C) .

MRS B2 3 AP S i A 4 AT RO YA TE T tanNL, SR
BB T B NMYRL, 545 T4

Homogenized milk has been processed so that the cream does not separate out from the milk. This
is a process by forcing the milk under pressure through very tiny holes, with the result that the fat

globules are so finely divided that they remain in suspension through out the body of the milk and
evenly distributed.

R R W RN R B AR, R SR s, B TR f74E
=i MEA],

Ultra High Treated Milk ( UHT ) the milk for sale is germ free, germ proof, and proof against the
entry of both light and gases. It can be stored in room temperature when not opened.

W (e ) 52 REFBHEHIRD, e R R IR IRGEZE 60%, N




F4CLAPNRE, BEFRE . WY TSI HRE b BORED.

Evaporated milk is either in whole or skim. The milk is first pasteurized and then concentrated with
about 60% of the water. It is then quickly cooled below 4°C , canned, sealed and sterilized. Evaporated
milk has a somewhat cooked flavour.

BINR— MM V60w Ko BERE, FEIMAKERR. HIEa419%68 (FER) o

Sweetened condensed milk is whole milk that has had about 60% of the water removed and is
heavily sweetened with sugar. Condensed milk also contains 41% sugar ( sucrose ) .

LHEMM T LT B AR R T ME ViR ERA TR IR, R,
P S e BRI U5 TN, AU R . YRR R/ NG BRI T By o
YA, 450595k S4THE KR SIER

Dried whole milk is whole milk made by “spray” process. By which milk is dried to fine powder.
It has poor keeping qualities, because it still contains the original butter fat, which can become rancid.

Therefore, it should be purchased in small quantities and always stored in a cool place. To reconstitute
milk powder: use 450g milk powder to 4 L water.

RS — P T O AR IOBUIRYS, Sy @ MENE IR A . S5k
WA, AT 4505 S4THE AR SERT ) ik,
Dried skim milk is skim milk that has been dried to a powder. It is available in regular form and

in instant form, which dissolves in water more easily. To reconstitute milk powder: use 450g milk
powder to 4 L water.

Fermented Milk Products

ST RN TN, O RSRAEBONC B, BN, e
ferh, ARSI RIUR, s 2R, TR FERER Y. SRR
TR G2 A RS, BT HRITEEDE

Butter milk is the by—product obtained in churning the butter from ripened cream which is cultured
by bacteria, which converts the milk sugar to acid. The butter separates out and the left over is called

as butter milk. It is mostly used in scone making, which reacts with baking soda, to produce carbon
dioxide gas.

BRI it I\ FURR IR RIE T sl L R BRI, AT HC Bk IE A ORI S O o X R 18%
e, TR EEZ L ERE (FURERS) o

Sour cream has been cultured or fermented by adding lactic acid bacteria. This makes it thick and
slightly tangy in flavour. It has about 18% fat. It is widely used for making cheese cakes.

LB DS (fgelkfitls) FRFFARREEIR, i b T A FIRE U o

Yogurt is milk ( whole or low fat ) cultured by special bacteria. Different flavours are available in
the market.

Wit 2 ARV R —— A RE s e i A AR AR & &
Cream Fat contained in whole milk.—— Various types of fresh cream, differ in their fat content, are
available.

* WSThAINEIT & B2 30%~40%,

Whipping cream has a fat content of 30% to 40%.
* BRI NEI & BE 30%~35%

Light whipping cream has a fat content of 30% to 35%.
« EYSIIRRIT & 2 36%~40%.

Heavy whipping cream has a fat content of 36% to 40%.
« WRIZYII AR & B2 48%.

Double cream has a fat content of 48%.




E: PSHAARS RS BRI R AR R A ks, TSI A — &, BRAA ST,

Remark: whipping cream labeled Ultra pasteurized can be kept longer than regular pasteurized cream, but it is not easy
to be whipped well.

Z+ Cheese
WMEi(mﬁﬂﬂ)%—Wiﬁ\%ﬁfi,@%%%@%%ﬁ%%,—%%%ﬂﬁ%@%
ERZERE, A REN B,

Cream cheese is a soft, unaged cheese, but it has a higher fat content, about 35%. It is used mainly
in rich cheesecake, cold dessert and mousses.

BRRABZ L TR RA 210,

Mascarpone cheese is used mainly in making Tiramisu.

AR RT3 2 L R

Ricotta cheese is mainly used in making desserts.

Ct:Ldoe 2 SRS fiEa

Mozzarella cheese is mainly used in making pizza.

MAZEMMBHRE L - THIEDT,

Cheddar cheese and Parmesan cheese are mainly used for biscuits.

" Guidelines for using fresh liquid milk in baking
© fRYSERRNG, BrALFHIE S FRONS e,
Whole milk contains fat, which must be calculated as part of the shortening in the dough.

@'@ﬁﬁﬂ,WW%@H\%%%\ﬁ%%XEE%Mﬁ¢%,Eéﬁﬁﬁﬂﬂ%o
Acid ingredients, such as lemon juice, cream of tartar, or baking powder, should normally not be
added directly into milk, since they will curdle.

0Aﬁﬁ¢%\%m\iﬁ%\Eiﬁﬁ%aﬁ@ﬁﬂ%%ﬁmﬁﬁ4%WﬁEo
Fresh milk, cream, butter milk, cheese and other fermented milk products must be kept refrigerated at

4.
@ RIF IR I AT A i 5 5
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