n-m] Three Fun Facts About "m
CHOCOLATE SCIENCE

% Flavor Chemistry %

cocoa fermentation and roasting
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Furaneol 2-phenylethanol pyrazines theobromine
‘caramel” “fruity/floral” “roasted” ‘bitter”

% Chocolate “Bloom” %

whitish/chalky discoloration

cocoa fat crystals
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Pre & Post “Bloom”

% Cherry Cordials %

cherry cordials get their liquid centers?

Answer:
invertase enzyme
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