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Students Complete PMCA “Chocolate and compound Manufacture and use” Course
July 14, 2004, Bethlehem, PA —The always popular PMCA “Chocolate and Compound Manufacture and Use” Short Course was successfully carried out from June 15th – 18th, 2004 in York, PA, thanks to the generosity of the Wolfgang Candy Company, Blommer Chocolate Company and Readco Manufacturing Inc., who hosted the practical part of the Course. 

A record of 27 students (with 15 on the waiting list) enjoyed an intensive first day of theory at the Yorktowne Hotel in York, PA. The course covered the manufacture of Chocolate and Compounds, from cocoa beans and their agriculture through to finished products, dealing with the process and equipment used for each stage, culminating in their use for making a range of products.

The theory program also covered the technology of “sugar free”, “no sugar added” and “functional” chocolate and compound products, together with a comprehensive discussion of Quality Control and Quality Assurance requirements for all of them.

The practical part of the Course started with a visit to see chocolate being made at the Blommer Chocolate Company in East Greenville, PA. Here the theory “came alive” as students were able to see the process in operation from raw coca beans to bulk chocolate and its use in molded blocks and chocolate drops, and the production of cocoa powder of many colors by “state of the art” methods.

This was followed by a visit to the Readco Manufacturing Company in York, PA to see a modern method of continuously “conching” chocolate, turning refined powder into liquid chocolate in a very efficient and cost effective way, replacing the traditional batch conching operation.

Then came a day of “hands on” practical work on the use of chocolate, where students individually hand tempered it, and then used it to make solid, hollow and shell molded products, together with hand dipped centers. They also were able to see and work on a commercial enrober, a molding line, and carry out chocolate panning of raisins in a traditional pan.
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The instructors for the Course were Marlene Stauffer, Director of Quality Assurance and New Product Development at the Blommer Chocolate Company and Maurice Jeffery, President of Jeffery Associates, both enjoying the enthusiasm and interest of the students and of the host companies.

The following students attended the Course:

Eric Baum

Just Born, Inc.

Joe Boutelle

Land O’Lakes

Joseph Belmore

Gertrude Hawk Chocolates

Bob Capps

Brachs Confections

George Carrillo

Debelis Corp.

Jane Cottonaro

Hershey Foods Corp.

Vedran Divkovic

The Warrell Corp.

Lorri Ernst

Wolfgang Candy Company

Art Ferguson

Gertrude Hawk Chocolates

Juana Gonzalez

Debelis Corp.

Samantha Gressley

Blommer Chocolate Company

Carey Hoffman

Hershey Foods Corp.

Armando Holguin 

Debelis Corp.

Kate Jacobsen

Danisco

Phil King

Dare Foods Ltd.

Greg Land

Brachs Confections

Jose Mayoral

Fiesta Candy Company

Brad McGlaughlin

Wolfgang Candy Company

Paul Ormond

Blommer Chocolate Company

Keith Oswald

Wilbur Chocolate Company

Roberto Po

Ferrero USA
Kristina M. Sanford

Wilbur Chocolate Company

Josh Seitz

The Warrell Corp.

Irvine Smalls

Hershey Foods Corp.

Craig Stolzer

KCS Creations, LLC

Peter Thick

Annapolis Chocolate Co.

Jerry Tolerico

Gertrude Hawk Chocolates

About PMCA

PMCA is a non-profit international trade association in the confectionery industry whose goals are to provide open forums for the free exchange of technical information through its Annual Production Conference, to promote and direct basic and applied scientific research in the science of chocolate and confectionery through its Research Program at leading universities and to educate and train technical and manufacturing personnel worldwide through its Short Course Program. The organization was originally founded in 1907 as the Pennsylvania Manufacturing Confectioners’ Association.

-ENDS-

