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Students Complete PMCA Short Course in “Caramel, Fudge & Toffee Technology”
November 2, 2005, Bethlehem, PA — Thanks once again to the generosity of The Classic Caramel Company in York PA, thirteen students from a variety of companies, both large and small, had an opportunity to participate in PMCA’s short course in “Caramel, Fudge & Toffee Technology” performing their hands on, practical work in an actual caramel manufacturing facility. 

Dennis Zak of TMResource, LLC led the course, held August 29-September 1, 2005 at the Yorktowne Hotel and provided students with in-depth exploration into the “science” behind the practical applications of making various versions of caramel, fudge & toffee. Among other topics, Fat Based Confections, Sugar Based Confections, Grained and Un-grained Confections, Basic Recipes as well as the Structure of Caramel, Fudge and Toffee were discussed.

The practical part of the Course included a tour of The Classic Caramel Company giving students the opportunity to experience large scale caramel manufacturing. In the “hands on” practical portion of the course students broke into groups with each group making more than twenty different recipes.

PMCA would like to especially thank Robert Lukas, Theresa Braner and Dianne Winand of The Classic Caramel Company for all their hospitality and assistance during the course. Thanks to the generosity of the following companies, almost all of the ingredients, for all of the recipes were donated to the course:

Asher’s Chocolates

Fondant

Blue Diamond Growers

Almonds

Cargill

Eridex, Inulin

Corn Products U.S.

Starch

Danisco Sweeteners

Polydextrose

-MORE-
Del-Val Food Ingredients

Gelatin

Diamond Nuts

Walnuts

Dietrich’s Milk Products LLC

Evaporated Milk

Sweetened Condensed Milk 

SPI Polyols, Inc.

Polyols, (HSH) Lycasin, Malitol, Maltitol Syrup

Tate & Lyle N. America

Starch
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The following students completed the course:

David Bolton
Lake Champlain Chocolates
Theresa Braner
The Classic Caramel Company
Lauren Davis
The Hershey Company
Krista Ditzler
Wilbur Chocolate Company
Charles Douglass
Bear Creek Operations
John Giaimo
Chocolate Studio
Michael Hall
Duffy’s Delicious Candies
Clint Huerter
Kerry Sweet
Joe McLeod
Brookside Foods, Ltd.
Doug Middleton
Blue Bell Creameries
Mike Russo
Concord Foods
Dianne Winand
The Classic Caramel Company
Jesus Garcia Zermeno
Canel’s S.A. de C.V.
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.
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