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Preface

This second edition of Industrial Chocolate Manufacture and Use has been
produced five years after the first. While it was very gratifying to be asked
to revise it, several problems arose. One of the most important was in deciding
what to add and what to remove. A survey found that microbiology was
regarded as important, and concepts like HACCP and ISO 2000 appeared
to be very relevant. With this in mind a new chapter on microbiology has
been added, and I am very grateful to Dr Mazigh from Barry in France for
writing it. Not only is he a recognized expert in the field but he adds to the
multi-national authorship, which was one of the principles behind the book.

Another problem was the lack of information on physical constants, such
as density and specific heat, for chocolate, cocoa liquor and cocoa butter.
Although these values exist they are often hard to find. A table of some of
these has therefore been included which I hope will prove to be of use. The
source of the information has also been given as other values can also be
found in the literature.

A certain amount of reordering has been carried out and the emphasis
changed where it was thought to be becoming more important, as, for instance,
with the likely increased use of vegetable fats in Europe. Some repetition is
unavoidable in a multi-author book, and indeed some seeming contradictions
are present. These are deliberately left as each author has written according
to his or her own experience.

It is hoped that the book continues to provide an up-to-date scientific and
technical approach to the principles of chocolate manufacture, from the
growing of the cocoa beans to the packaging and marketing of the final
product. As the processes become larger and more complex, the aim is to
give the reader the principies behind them in a practical and readable form.

Once again | would like to thank the authors who have contributed to
the book for the care they have taken and the time spent in producing their
chapters. Even revising an original chapter can take a considerable effort in
confirming new information, updating references, etc. There are four new
authors, three from large international companies not previously represented
and from three different countries. I am sure that this will add to the width
of knowledge and experience found in the book. I would also like to thank
Nestlé for their help and permission to carry out this revision, my family for
their help and for putting up with me spending most of my free time on it,
and Blackie Academic and Professional for giving me the opportunity to
carry it out.
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