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Explore the fundamental engineering principles essential for the design, development, and production 
of high-quality confectionery and chocolate products. This encompasses processing techniques, ingre-
dient science, equipment optimization, and quality control measures, ensuring delicious and consistent 
results in sweet manufacturing.
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How to Demonstrate Engineering Principles | Science Projects - How to Demonstrate Engineering 
Principles | Science Projects by Howcast 586,157 views 10 years ago 5 minutes, 50 seconds - Hey, 
guys. Thinking natural disasters. When you think of natural disasters, there are several that come to 
mind. You have ...
The history of chocolate - Deanna Pucciarelli - The history of chocolate - Deanna Pucciarelli by 
TED-Ed 9,484,905 views 6 years ago 4 minutes, 41 seconds - If you can't imagine life without 
chocolate,, you're lucky you weren't born before the 16th century. Until then, chocolate, only 
existed ...
How It's Made: Chocolate - How It's Made: Chocolate by How It's Made 312,012 views 1 year ago 
10 minutes, 32 seconds - How It's Made: Chocolate, What sweet delight pairs well with birthdays, 
Valentine's day, Easter, or any other celebration?
Intro
CULTIVATION OF CACAO TREES
HARVESTING
EXTRACTING THE COCOA BEANS
FERMENTATION
DRYING THE COCOA BEANS
BAGGING AND SHIPPING THE COCOA BEANS
CLEANING
QUALITY INSPECTION
CRUSHING
ROASTING
BLENDING
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GRINDING AND REFINING
CONCHING
TEMPERING
MAKING PRALINE CHOCOLATES
COATING AND DECORATION
How Gourmet Chocolates Are Made • Tasty - How Gourmet Chocolates Are Made • Tasty by Tasty 
794,533 views 4 years ago 3 minutes, 59 seconds - About Tasty: The official YouTube channel of all 
things Tasty, the world's largest food network. From recipes, world-class talent, ...
How Chocolate is Made in Factories? (Mega Factories Video) - How Chocolate is Made in Factories? 
(Mega Factories Video) by Engineering World 22,700 views 3 years ago 6 minutes, 4 seconds - There 
have been more than 300 limited-edition seasonal and regional flavors of Kit Kat chocolate, bars 
produced in Japan since ...
The freshly baked wafers are cooled on the conveyer above the arch
The wafers are coated with sandwiching cream
3 wafers are stacked
A robot stacks the finished wafers
Inserting the wafers into the chocolate
Pressing the wafers from above
Cleaning the surface and finishing the bottom surface of the KITKAT
How a High-End Chocolate Factory Has Supplied Restaurants for Over 150 Years — Vendors - How 
a High-End Chocolate Factory Has Supplied Restaurants for Over 150 Years — Vendors by Eater 
902,247 views 8 months ago 10 minutes, 8 seconds - Guittard Chocolate, was founded during the 
California Gold Rush, and since then has been making high-end chocolate, for ...
Mars Institute of Mechanical Engineers: An Overview - Mars Institute of Mechanical Engineers: An 
Overview by Mars, Incorporated 27,719 views 10 years ago 6 minutes, 46 seconds - Mars associates 
in the U.K. talk about what it is like to work at Mars as a member of the Mars Institution of Mechanical 
Engineers, ...
Ed Gunsel
Innovation
Graduate Scheme
How Kit Kat Are Made In Factory - How It's Made Kit Kat - How Kit Kat Are Made In Factory - How It's 
Made Kit Kat by Wondastic Tech 22,037,910 views 2 years ago 7 minutes, 48 seconds - How do they 
make Kit kats? It is one of a short video in a series of short, concise videos that reveal the mysteries 
behind how ...
Intro
How Biscuits Are Made
How Kit Kats Are Made
How Ice Cream Is Made
How to Start a Chocolate Business Very Easy to Follow Guide - How to Start a Chocolate Business 
Very Easy to Follow Guide by Shaun Academy 30,963 views 2 years ago 5 minutes - In this video, 
you will learn how to start a chocolate, business at home. Let's take a closer look at what goes into 
starting a ...
industry trends, and emerging technologies.
there may be limitations on where you can sell your products
quantities? Dollar limits.
products. You'll need to organize your chocolate business.
Next, consult with a certified public accountant who is familiar
Decide whether a sole proprietorship, a limited liability
best policy to protect your company.
For a sales tax license, contact your state's Department
Following that, you'll want to finalize your product line
Creating a yearlong promotional plan is a good idea.
Finally, broaden your network by hosting chocolate tasting
You want to buy commercial chocolate making equipment.
Choose the appropriate equipment for the size of your operation.
your local health Department will most likely need to approve
the cleanliness and sanitation of your production facility.
inspection date before you begin.
Thoroughly clean your preparation area and correct any discrepancies



Purchase high quality cake and candy boxes for your chocolate
Order a variety of stands and display fixtures.
you then want to market a trial batch, make and package two
Continue your free sample tour by stopping by professional
If you don't have a maintained and curated social media presence
How Chocolate is Made - How Chocolate is Made by Tasty 6,466,958 views 6 years ago 3 minutes, 
31 seconds - Check us out on Facebook! - facebook.com/buzzfeedtasty Credits: https://www.buz-
zfeed.com/bfmp/videos/38049 MUSIC Licensed ...
cocoa beans are first sorted
for cracking the cocoa beans
pure nibs (cocoa bean bits)
The nibs are ground at high speeds
producing heat and melting the cocoa
tempering makes chocolate smooth and glossy
chocolate is vibrated to get rid of any air bubbles
Amaury Guichon Pastry Academy: Inside the Real-Life School of Chocolate - Amaury Guichon Pastry 
Academy: Inside the Real-Life School of Chocolate by Matfer Bourgeat USA 472,876 views 2 years 
ago 6 minutes, 23 seconds - Whether it's on Netflix's School of Chocolate,, or at his eponymous 
pastry school in Las Vegas, Chef Amaury Guichon is inspiring ...
Welcome to the Pastry Academy
The Mistake French People Make...
Signature Creation: THE PEARL
If you can stop time...
Matfer Bourgeat x Pastry Academy
Science of tempering chocolate - Science of tempering chocolate by Kitchen Matters 89,656 views 2 
years ago 9 minutes, 48 seconds - Tempering is the secret to making glossy chocolate, with a good 
snap. How do you temper chocolate, in your own kitchen, and ...
Introduction
Crystal structures of chocolate
How chocolate bars are made
Goal of tempering chocolate
Choosing the right temperature
How to make crystals form faster
Undercooling
Seeding
Demo: Tempering chocolate in the kitchen
Demo: Tempered vs. untempered chocolate
How It's Made: Marshmallow Peeps - How It's Made: Marshmallow Peeps by How It's Made 195,803 
views 1 year ago 7 minutes, 36 seconds - How It's Made: Marshmallow Peeps While they may seem 
like nothing but a futuristic substance from another time, marshmallows ...
Intro
Collecting the Ingredients
Mixing the Ingredients
Whipping
Shaping
Cooling
Packaging
How It's Made: Cocoa Beans - How It's Made: Cocoa Beans by Science Channel 381,415 views 1 
year ago 5 minutes, 25 seconds - Stream Full Episodes of How It's Made: https://www.discovery-
plus.com/show/how-its-made Subscribe to Science Channel: ...
Tree to Bar || How to Make Chocolate Every Step - Tree to Bar || How to Make Chocolate Every Step 
by Gabe Humphries 10,746,723 views 6 years ago 22 minutes - In this video I show every step to 
making dark chocolate, from cacao tree to chocolate, bar. There is roughly 7 step to making ...
make chocolate from the tree to a chocolate bar on the homestead
putting the beans in the cooler to ferment
ferment these for about five days
ferment for about five days
collect some of the juice
collect the juice from the beans



fermenting for about three days
add some yeast and a little bit of vinegar
ferment these beans for five days total
separating the inside of the beam from the outer shell
roast the beans
melt the cacao butter
add the sugar
add some sugar
put in two and a half pounds of sugar
grind it in a coffee grinder
start the process of aligning the crystals
break the crystals starting to temper
trimmed some of the bars
World's Funniest Engineering Fails - World's Funniest Engineering Fails by Talltanic 45,882,945 views 
8 years ago 6 minutes, 5 seconds - Who approved these blue prints? These are 57 of the world's 
funniest & most EXTREME building & engineering, fails ever!
Extrusion Technology Agglomerated PE Film Co-rotating Twin Screw Extrusion Design Kerke Ex-
truder - Extrusion Technology Agglomerated PE Film Co-rotating Twin Screw Extrusion Design Kerke 
Extruder by Kerke Equipment 87,983 views 7 years ago 3 minutes, 46 seconds - Test Material: Waste 
Film Nanjing Kerke Extrusion Equipment Co., Ltd WhatsApp:+86-18550112020 ...
How to Temper Chocolate like a Materials Engineer | Clio Batali | TEDxMIT - How to Temper Chocolate 
like a Materials Engineer | Clio Batali | TEDxMIT by TEDx Talks 1,344 views 3 years ago 8 minutes, 
2 seconds - Have you thought about the similarities between chocolate, and skyscrapers? No? MIT 
materials scientist and engineer, Clio ...
Quality - The Five Principles of Mars - Quality - The Five Principles of Mars by Mars, Incorporated 
52,568 views 12 years ago 2 minutes, 50 seconds - The consumer is our boss, quality is our work 
and value for money is our goal. Our company is dedicated to the highest quality in ...
What Is Mechanical Engineering?: Working In A Chocolate Factory - What Is Mechanical Engineer-
ing?: Working In A Chocolate Factory by Institution of Mechanical Engineers - IMechE 14,214 views 
11 years ago 6 minutes, 46 seconds - Have you ever dreamed of getting a job in a chocolate, factory 
- as an engineer,? Meet mechanical engineer, Simon Taylor of food ...
How A Broke Candy Maker Started The Second Richest Family in America - How A Broke Candy 
Maker Started The Second Richest Family in America by How History Works 196,148 views 9 months 
ago 16 minutes - The world-famous Mars corporation is a multi-billion-dollar confectionary, giant run 
by a family who is as tight-lipped about their ...
Intro
Franklin Mars
Falling out
The business skyrocketed
John and Jacqueline
Building a Chocolate Brand - Ep.40 - Craft Chocolate TV - Building a Chocolate Brand - Ep.40 - Craft 
Chocolate TV by CraftChocolateTV 27,694 views 3 years ago 8 minutes, 35 seconds - In this season 
4 finale we dive deep into what it has taken to build the Manoa Chocolate, brand. Dylan discusses 
the mistakes and ...
Chocolate Laboratory- Learn and Tour - Chocolate Laboratory- Learn and Tour by UMD Swenson 
College of Science & Engineering 188 views 2 years ago 7 minutes, 13 seconds - How do you make 
incredibly delicious chocolate,? You start with sustainably sourced chocolate, and have University 
of Minnesota ...
Intro
Roasting
Grinding
Tempering
Chocolate Manufacturing - An Introduction - Chocolate Manufacturing - An Introduction by PMG 
Engineering 766 views 3 years ago 8 minutes, 23 seconds - Chocolate, is also known as the Food 
of the Gods in Greek mythology. Today, there are thousands of companies and millions of ...
Introduction
What is Chocolate
What is Cacao
Fermentation



Drying
Roasting
Grinding
Chocolate Liquor
Conching
Molding
Storage
Outro
Candy Sorter Machine Introduces Engineering To Kids - Candy Sorter Machine Introduces Engineer-
ing To Kids by Insider 144,960 views 5 years ago 3 minutes, 8 seconds - YouTube channels have 
started making candy,-sorting machines in the hopes of introduce STEM concepts to kids in fun, ...
1 The color sensor recognizes the colors of the candy and sends it to the microcontroller.
2 Then the microcontroller uses a computer code to decidewhich cup the candy should go in.
Now you can separate candy by colors automatically.
Most of these sorting machines are powered by Arduino.
The Arduino platform is popular with people just starting out with electronics.
You can use it to control lighting, camera, motors, or build a simple robot.
Like robot cars.
And vending machines.
But in the meantime, the candy-sorting machine is a great beginner project.
INSIDER LIFE IS AN ADVENTURE
How Do They Put the Centers in Chocolates? - How Do They Put the Centers in Chocolates? by NFB 
666,724 views 12 years ago 4 minutes, 50 seconds - How Do They Put the Centers in Chocolates,? 
is one of a series of short and snappy videos that reveal the mysteries behind how ...
Food Extrusion Technology - Single Screw Extrudes - Food Extrusion Technology - Single Screw 
Extrudes by Rumesh Prasanga 250,707 views 4 years ago 2 minutes, 36 seconds
School of Chocolate Season 1 | Official Trailer | Netflix - School of Chocolate Season 1 | Official Trailer 
| Netflix by Netflix 891,532 views 2 years ago 1 minute, 41 seconds - World-renowned chocolatier 
Amaury Guichon mentors eight top talents hoping to take their work to the next level. Only one will ...
Mars Wrigley Confectionery: A Sweet Place to Work - Mars Wrigley Confectionery: A Sweet Place to 
Work by Mars, Incorporated 25,471 views 6 years ago 3 minutes, 9 seconds - Hear from our amazing 
Mars Wrigley Confectionery, U.S. Associates. Do you want to work at a place where you can grow, 
learn ...
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multinational confectionery company headquartered in Hershey, Pennsylvania, United States, which 
is also home to Hersheypark and Hershey's Chocolate World. The... 55 KB (5,301 words) - 18:24, 10 
March 2024
person who prepares confectionery from chocolate, and is distinct from a chocolate maker, who creates 
chocolate from cacao beans and other ingredients.... 16 KB (1,745 words) - 21:37, 26 January 2024
and warm croissants may be filled with ham and cheese, or feta cheese and spinach. In the Levant, 
croissants are sold plain or filled with chocolate,... 43 KB (5,388 words) - 07:52, 7 March 2024
principally in the United States. See's Candies produces boxed chocolates and other confectionery 
products in two large kitchens in California. See's revenues... 102 KB (9,665 words) - 02:55, 1 March 
2024
in the UK. Cadbury Creme Eggs are the best selling confectionery item between New Year's Day and 
Easter in the UK, with annual sales in excess of 200... 298 KB (33,824 words) - 20:34, 10 March 2024
towns and cities throughout Britain. Confectionery was one such industry that saw rapid expansion. 
According to food historian Polly Russell: "chocolate and... 240 KB (28,965 words) - 13:19, 3 March 
2024
moisture content of coconut meat. It is predominantly used in the bakery and confectionery industries 
(especially in non-coconut-producing countries) because... 152 KB (16,099 words) - 06:20, 7 March 
2024
chocolate snack sold at the time. The confectionery company that produced it claimed the exclusive 



right to commercial use of the name "Duetto," and thus... 128 KB (14,835 words) - 20:17, 11 February 
2024
Favor Capital LLC (19.9 million rubles), and three confectionery factories (Rot Front, Krasny Oktyabr, 
and Babaevsky) made the same contribution of 10 million... 443 KB (44,286 words) - 07:49, 10 March 
2024
). Nelson Thornes. pp. 563, 576–579, 633, and 640. ISBN 0-17-444706-X. N. Gregory Mankiw (2007). 
Principles of Economics (4th ed.). Mason, Ohio: Thomson/South-Western... 27 KB (648 words) - 20:21, 
18 February 2024
Scuderia Ferrari Grand Prix and the Ferrari automobile marque Pietro Ferrero (1898–1949), founder of 
Ferrero SpA, a confectionery and chocolatier company. His... 296 KB (37,048 words) - 15:36, 5 March 
2024
During the war the government had banned ice cream and had rationed sweets such as chocolates 
and confections; all sweets were rationed until 1954. Rationing... 109 KB (13,155 words) - 09:08, 27 
February 2024
cereal, pasta, butter, margarine, vegetable oil, meat, fish, sugar and confectionery all across the 
country. The rations remained largely stable during... 116 KB (15,619 words) - 17:15, 28 February 2024
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