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Hints for the manufacture

Milk -Chocolate,
Bitter Milk-Cocoa and
Sweet Milk-Cocoa.

Analysis of Chocolate and Milk-Chocolate :

Ordinary

Swiss Chocolate, manufactured by h. Suchard,
Meuchatel Bat. - . R L
Sugar A 1 “o
Locoa without Fat 17 %
- Milk-Choceolates, manufactured by different Swiss Works:
B C
Fat of milk and Cocoa . P 32.20 31.80
sugar (Cane and Milk-5Sugar) . : 01.30 50.20
Cocoa without Fat, Caseine etc. : 1470 16.350
0 1) L 17 e S R e o g 1.80 0
' 100 “fa 100 “fa 100 %o
This analysis shows that »Milk-Chocolates« are entirely different
from ordinary chocolates as to their composition.
The sMilk-Powders contains 16—18 "o of Fat (Cream), which
fact is to be taken into consideration.
Swiss Millk-Chocolate in tablets is manufactured of
30 Ib. of Cocoa-Nibs or Cocoa-Liquid,
42 1b. of pounded (refined) sugar,
28 lb. of Milk-Powder of pure milk with cream (not skimmed),
12 1b. of Cocoa-Butter
112 1b.
First put Cocoa-Nibs or Cocoa- Liquid nto _the ."LIr:l:mgn::m'. and
add in turn Milk- Powder, sugar and some Cocoa- Butter.
After having been mixed properly, the mass has to be rolled very
finely, gradually adding the 12 Ib. of Cocoa- Butter.
The Chocolate is now ready. Do not keep it in the hot-room, but
mould, wrap it up and pack it
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