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Chocolate is afat-continuous product and its properties are thus determined mainly by the fat, which is the most
expensive component in confectionery such as chocolate. Confectionery fats may comprise cocoa butter, milk fat,
palm oil, lauric oils or exotic fats. The vegetable oils are processed and blended to produce aternative fats to
cocoa butter, which are often designated as cocoa butter equivalents, substitutes or replacers. This new handbook,
with alarge number of figures and tables, provides a comprehensive guide to all aspects of the fats used to make
sugar and chocolate confectionery, with particular emphasis on the latter.

The book describes: the essential physical chemistry needed to understand the properties of confectionery fats;
analytical methods as applied to confectionery fats; raw materials; the production and properties of confectionery
fats, causes and prevention of bloom, fat migration and rancidity; and the use of confectionery fatsin sugar and
chocolate confectionery, including recipes for awide range of products. It concludes with consideration of
legislation and regulatory aspects of producing confectionery and of using milk fat, cocoa butter and alternative
fats together with a chapter on analytical methods for detecting and quantifying confectionery fats. Finally, four
appendixes provide: aglossary of 104 terms and abbreviations used; details of 17 confectionery fat manufacturers;
details of 87 confectionery fat products produced by these manufacturers; and alist of 62 web sites of other
relevant organizations that the reader may find useful.

The book also explains how to obtain and use a spreadsheet program called Blender (written by the author for use
with Microsoft Excel®) to perform the calculations for mixing blends of fats or other food components.
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