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Developed by the PMCA Education @7 Learning Committee
Helping confectioners manufacture better products through information, education and hands-on training

| really learned what | came for — The hands-on experience and
cocoa beans handling, processing, learning from other class members
food safety and tempering chocolate! was invaluable!

Attendee, The Science € Sensory of Student Commentary, Panned
Chocolate Manufacture 2079 Confections, 2017

The information covered on
compounds was very relevant and

practical when it comes to how | can
use in my day-to-day work. 0:\T/:. p M ‘ A
Attendee, US/I’)g Compound. ./‘\. Professional Manufacturing Confectioners Association
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