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Students Complete Panned Confections Workshop 
PMCA & NCA, in Cooperation With The University of Wisconsin – Madison 
Host 2nd Successful Joint Course

December 13, 2005, Bethlehem, PA — Twenty seven students representing a variety of companies, both large and small, from four different countries, participated in the Panned Confections Workshop held in November of 2005 at the beautiful University of Wisconsin – Madison campus.

This was the second course jointly sponsored by the PMCA, an International Association of Confectioners and the NCA, National Confectioners Association, in cooperation with the University of Wisconsin- Madison. 

The course provided a mix of theory as well as “hands on” instruction on the topics of Panning Equipment, Soft Panning, Hard Panning, Chocolate Panning, Finishing and Polishing of Panned Products as well as Colors and Flavors. Each student received a comprehensive course book containing all the presentations and lab exercises and was able to take home a variety of sample product they made with their fellow students.

Some overall comments about the course, from the student evaluation forms included: 
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“informative and well organized”, “picked up some very good information”, “panning is not as easy as one thinks!” “timely”, “hands on is the best way to know ones limitations”, “everything was covered”, “the class was excellent!”

Students earning a certificate of completion for the course:

Derek Bastin
Nestle USA
Kerry Beal
The Chocolate Doctor
David Bolton
Lake Champlain Chocolate
Richard Bruce
The Warrell Corporation
John Cahill
The Topps Company, Inc.
Tom Campbell
The Schebler Company
Elijah Church
Roha USA LLC
Steve Collector
Tropical Temptations
Dina Dockins
Chr. Hansen, Inc.
Connie Enevold
Kellogg Company
Gwen Evenstad
Sweet Candy Co.
Michelle Fails
Givaudan Flavors
Rick Flaget
Kellogg Company
Hisaya Hamada
Morinaga & Co. Ltd.
Chuck Hastings
The Schebler Company
Pam Huggins
Gimbal’s Fine Candies
Domenic Ieraci Jr.
Olvi Ltd.
Tanti Jonathan
Gimbal’s Fine Candies
Mr. Paisan Lertvichaichan
C.S.C. Foods Co. Ltd.
Julian Rose
Barry Callebaut
Rachel Sawyer
Cadbury Schweppes 
Sylvia Schonauer
Kellogg Company
Henry Valdez
Wm. Wrigley Jr. Co.
Tony Wu
C.S.C. Foods Co. Ltd.
John Weishaar
Lake Champlain Chocolate
Beth Wilson
Manitoulin Chocolate Works
Aimee Yakamavich
The Topps Company,Inc.
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Both PMCA and NCA were most grateful to all those individuals and companies who graciously donated instructors, ingredients, products or other items to the success of the course:

Instructors

Valjean Abrahamson
Jelly Belly Candy Co.
John Bosckay
Georgia Nut Co.
Jeff Bogusz
Ferrara Pan Candy Co.
Katherine Clark
Centerchem
Michelle Frame
FONA International, Inc.
Pamela Gesford
Perfetti van Melle USA
Rich Hartel
University of Wisconsin-Madison
Peter Jamieson
SPI Polyols, Inc.

Ambrose Lee

Jelly Belly Candy Co.

Aminah Lewis

Colorcon

John Molinaro

Bosch Packaging

Lab ingredients or product samples
ADM Cocoa
ADM Corn Processing
Blommer Chocolate
Blue Diamond Growers
Centerchem
Colorcon
Corn Products International
Ferrara Pan Candy Co.
FONA International
Georgia Nut Company
Guittard Chocolate Co.
Jelly Belly Candy Co.
Mantrose-Haeuser Co., Inc.
Palatinit of America

SPI Polyols

Tate & Lyle North America

Sponsorship of the dinner banquet

FONA International, Inc.   &   SPI Polyols, Inc.

Laboratory Equipment
Centerchem
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A special Thank You also went out from both associations to Rich Hartel, University of Wisconsin for acting as the managing liaison for the course and Lee Jensen, University of Wisconsin, for his coordination of the student labs.
Association coordinators for the course were Eileen Scherzinger (NCA) and Yvette Thomas (PMCA).
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