
Course content
• Cocoa processing from bean cleaning, alkalization, roasting, grinding and pressing.
• Practical demonstration of cocoa alkalization, roasting, grinding and pressing.
• Sensory and visual evaluation of cocoa liquor, cocoa butter and cocoa powder.
• Influence of raw materials (fats, sugar, emulsifiers, milk) on the chocolate processing and products.
• Chocolate refining and conching with practical demonstration using Bühler 3-roll refiner and Bühler Elk conche.
• Chocolate tempering and moulding with practical demonstration.
• Sensory and visual evaluation of moulded chocolate.

Cocoa and 
Chocolate course. 
Bühler Application Center, 
Jakarta, Indonesia. 
6 - 10 March 2023 

Course fee
USD 2500 / person

Dates & language 
6 – 10 March 2023 
English

Registration & contact
Agnes Ervina 
Bühler Technologist
agnes.ervina@buhlergroup.com

Target group
Production employees, product developers and technologists in the cocoa and/ or chocolate processing industry.

What is included
• Training documentation
• Practical demonstrations using our laboratory equipment
• Lunch and refreshments
• A group dinner as get-together
• Certificate of participation
• Small group class of 7-12 participants

Bühler Indonesia Application Center
The Prominence. Jl Jalur Sutera Blok 38H No.7-9
Alam Sutera 15143, Jakarta, Indonesia
www.buhlergroup.com

Cocoa and Chocolate course.
Bühler Application Center, Jakarta, Indonesia

About Bühler Application Center, Jakarta, Indonesia
Bühler application Center Jakarta offers Southeast Asia and Oceania customers various services: Training, equipment trials, 
and analyses, in addition to process and product development for cocoa, chocolate,  and coffee. 150+ course participants have 
received training and 100+ product development projects have been conducted in our application center.


