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7 C0C0Ad AND CHOCOOLATE

Consequently the makers of plant for the manufacture
of cocoa and chocolate have turned their ingenuity into

devising machinery by means of which a large bulk of
beans can be sorted and cleaned. The principle underlying

all sorting machines is the progress of the beans through

Tty permiagion off Weesre, o, Baker f Sonp, Lid,, Willesden.

Fia. 1.—Cacao bean sorting and cleaning machine. (See p. 75.)

a series of sieves of varying meshes, which are usually
provided with a rocking motion in order that full
advantage of their surface may be taken.

The top and first sieve is of a fine mesh, which will
allow only very small and shrivelled beans, small pieces
of wood, stone and dust, to pass through. The beans, in
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82 COC0A AND CHOCOLATE

Beneath the roaster is fitted a large cireular open metal
trough, in which can be made to revolve a series of fans
or brushes that quickly cool the beans let down into it
after the roasting is complete. The bottom of the trough
18 usually perforated and attached to an exhaust fan, which
draws cool air through the hot beans.

By pormission aof Mesare, Bramigh § Co , Londan.

Fia. 2.—Cacao bean roaster for open fire. (See p. 83.)

Other systems of dry roasting are based on the same
principles, though frequently the flue gases are allowed
access to the beans direct, a course which, whilst capable
of giving very excellent results, can only be recommended
where constant supervision is given during the operation,
as the beans roast more quickly and are consequently in
greater danger of being over-roasted. Where such a

b i ol s







=t COCOA AND CHOCOLATE

consist of one drum or eylinder revolving i another. The
heat 18 .-||[||5iix-»:| to the outside of the mner drum or
eylinder by a series of gas burners, and an exhaust pipe
carries HH the steam .lrul fumes from the roasting beans.

ixhaust coolers can be fitted to these machines, so

.H_I.I' lI‘.ll‘Il'?'\ﬂ!I':':H:rllr rjlf' .ul'r:.l'r .-lr_ .H..I.--.-- -.r |‘.I|'I|ilfl _|r_.|'|_r_| 15l eaefen .

Fia. 3.—Cacao bean roaster for gas. FExternally heated. (See p. 85.)

that when the cacao is ready to be discharged the cooler
15 run underneath and the beans are allowed to fall into 1t.
[t is then run out on rails to the fan, which draws cold air
through the hot beans into the space beneath the false and
perforated bottom with which the coolers are provided,
and thence through the fan to the outside of the building.

il iy WS ma”
























i I COO0Ad AND CHOOOLATE

from the nibs at this stage, but being of a hard, eritty and

fibrous nature, and of coarse flavour, it must be removed

By permivsion of Mesars, . Baker  Svue, Lk, Willeaden.
Fia. 4.—Cacao nibbing, husking and winnowing machine. Front view.
g f =
(See p. BL.)

before converting the nibs into cocoa powder or choco-
late.




—

NIBRBING, HUSKING AND WINNOWING 03
GERM SEPARATING MACHINE.

The separation is unsually effected in a cylinder, either

ﬂ'lir li'l.{'f'h'r.{.lnjlrhl |;.:|Il ,u-’J.II‘.I, _,I'_ Hrr.i'rr ..f' ."'i‘-nlll]. :;.I'r.]'" Il-q'Hul'.;ri'rh.l,
Fia., 5.—Caeno nibbing, husking and winmowing machine, lack view,
(See p. 91.)

perforated with longitudinal slits, through which the germ
and small ecacao pass, which ean again be separated by a












MILLING o7

triple pair of stones, the liquid cacao running from one to
the other in succession, to undergo further reduction.

The cacao mass flowing from the last pair of stones is

By permission of Mesers. Bromigk & Co., Lowdan.
Fra. 6—Twin cacao mill. (See p. 98.)

in a semi-liquid state, at a temperature of about 45°C.,
and is run into deep pans, where it is allowed to solidify.
The blocks of raw or bitter cucao are stored in a cool place,
ready either to be used as the base for chocolate, or for

7









[ 00 COCOA AND CHOOOLATE

e = ; : : : : o
tor use. T'he receivers slide forward on rails for filline,
and the capacity of a i'uln'—|:u[ machine 18 about 90 1h. per

charge of four receivers. If a smaller charge is required to

Hy permiecion of Nessiw, J. Baker & Sowns, Lid., Loudeu,
Fia. 7.—Hydraulic cacao butter press. (See p. 99.)

be expressed, any of the receivers may be fitted with iron
dummies so that one or all the pots may be tempovarily put
out of use.
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126 COCO0A AND CHOCOLATE

granite roller machines are upright, and the former has a
parallel water-cooling system attached.

A good type of machine for refining and finishing
chocolate with granite rollers in a horizontal position is

AR ) -

PRESDEN.L.

Ly permirsion of Messrs, Bromigh & Co., Lordon,
Fig. 9.—Horizontal refining machine. (See p. 126.)

illustrated (Fig. 9), and occupies a floor space of 64 ft. by
G2 ft., and a height of 61 ft. It can be obtained from
Messrs. Bramigk and Co. for £150.

Upright steel roller refiners are now made by all makers
of chocolate machinery, the one illustrated being made by
Messrs. Baker and Sons (Fig. 10).

This machine has Dbeen specially designed to bring



PREPARATION OF CHOCOLATE
about a higher speed, larger output, and finer grinding
than could be obtained on the ordinary granite rollers.

The rollers are of chilled steel, carried on lever arms,

Ry peemiseion af Messes. J. Baker & Sons, Lid., IWillesden.
Fra. 10.—Patent five-roll upright refiner with chilled rolls and spring hearvings.
(Sea p. 126.)

with spring-bearings and hand-lever adjustment.
advantages enable a much closer adjustment of the rollers
to be made, and these, being of chilled metal, are much

These












PREPARATION

OF CHOCOLATE

By permission gf Wesara, Bramigk § Co., Loudo.

(See p. 132.)

HLrﬂ,til'lg chamber for chocolate, ete.
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Fia.
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134 CO0A AND CHOCOLATE

Air-ExTrACTING MACcHINE.

Where an extracting machine is employed, the chocolate,

at a temperature of 32° to 33° O
machine warmed to a temperature simi
]ut.uh-.

The choeolate in passine
| g

By permiseion of Weasrs, . Baker & Sone, Tid., TWilleaden,
Fic. 12.—Patent air-foreing and antomatic chocolate-weighing machine.
= = B

(See p. 134 )

a helical axle into a small receptacle, whence it escapes
through a conical orifice and is eut by a simple device into
required lengths or weights.

In the machine designed by Messrs. Baker & Sons
(Fig. 12), an apparatus somewhat resembling the cartridge
cylinder of a revolver is placed in front of the outlet of the

., must be fed into the
ar to that of the

from the hopper is forced by

1 RN Sty TN -
























































































































1 74 CO00A AND OHOOOLATE

[n moulding milk chocolate great care should he taken
to wash the moulds frequently, as neglect of this precau-
tion will cause the chocolate to stick. Tt might, with
Ell[‘r':tlltﬂlﬂ't‘, be pomted out that the moulds after washing
should be thoroughly dried.

During the manufacture of milk chocolates an entirely
different consistency of chocolate paste will be handled, the

“JM.LEHMANN DRESDEN-L, |
DRGM.

By permiceion af Messre, Bromigh & Co,, Lowdon,

Fia. 14.—* Conche ™ machine for the preparation of “ chocolat fondant ™ and
Swiss milk choeolate. (See p. 175.)

presence of milk making a doughy mass, different from
that of plain chocolates. =~ Refining will have to be carried
to a much further degree if milk powders are employed, as
the powders are slightly granular and are difficult to break
down. Insufficient refining will cause the chocolate, or
rather the milk albuminoids whieh 1t contains, to agglutinate
in the mouth, an unpleasant feature which may also be
experienced if too much milk powder has been added.

The glutinous nature of milk chocolates and the
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24, COCOA AND CHOCOLATE

bearing thick-walled cells, which seemed to contain a large
proportion of water. Within the shell was an exceedingly fine
and transpavent film or membrane, covering the whole of
the kernel and falling into the spaces between the pieces or
nibs of which the kernel is constructed.

Upon this transparent film, which is made up of a

Phafe, T, P. Paddisan, Hrighton.
Fia. 15— Mitscherlich  bodies between the lobes of the kernel. = 300 diam.
(See P 244.)

single layer of simple cells of irregular shape, the © Mit-
scherlich ” bodies grow (Figs. 15 and 16). These bodies are
¢ chrysalis-shaped,” and were supposed by Hassall to be of
fungoidal origin.

Hassall deseribes the thin membrane and the appear-
ance of the © Mitscherlich ™ bodies in the following words :
¢ Situated mm the interspaces of the lobes is a fourth strue-
ture, attached externally to the second membrane, the cells











































































































































































































































































