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La fabrication du chocolat

REANE, Ef SR RN IFAREIERSTES (couverture ), XFFG5E & A KEHIA]
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FLHWERIG5 ], R ERE M, B XRS5 BEfUH B HI2E R .

B, ¥hra VIR, AR,

HARRZA, DIFRkBEAI, BRI iat, BtkE8s), s,

FRIRE TG : BI55a155°C, 4455551 /150°C, HP5/145°C,

¥Vusy < =RMERIP oa BITERBEA SR b, SERE T . BIATRR L.

FAARY s, #5573 IRRERERI28 ~ 29°C,

RIGHTITIIEA—NEIRARIF, BEAFIRIYSZ—HIREG5,

bk, ANEASRE, B AOMERERN N3 ~32C, S hRIES R ONERER A
29 ~30°C,

LRBNRER, NEERSEMAGEIT.
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ARG T SRR, ATLARRINER, B RER I

HZEN, LSBT IR iRisE .
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