‘n!j! National institute of industrial Research

The Complete Technology Book on Cocoa,
Chocolate, Ice cream and other Milk Products

Author: NIIR Board of Consultants & Engineers
Format: Paperback

S ISBN: 8186623906
Cocoa, Chocolates, '
[ia Code: NI144
Ice Cream _
i Pages: 624
.IJ! , Price: Rs. 1,275.00 US$ 125.00
lﬂlﬁ!ﬂkﬂ[ﬂ_lﬂ_l{ ) Publisher: National Institute of Industrial Research

Usually ships within 3 days

Cocoa, Chocolate and Ice Cream are the products which has a good nutritious value and relatively
inexpensive food. Cocoa butter is used in chocolate and to cover other confectionery products. Now a days
chocolate and ice cream are gaining good popularity among the society all over the world. The present book
contain formulae, processes and other relavant details related to manufacture of Cocoa products, chocolates,
ice cream and other milk products. An attempt has been made to bring in to focus the significant aspect of
cocoa products, dairy products manufacturing. It is hoped that the subject matter contain and its presentation
will be very helpful to new entrepreneurs, professionals, institutions, technocrats and students etc.
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NIIR Project Consultancy Services (NPCS) is a reliable name in the industrial world for offering integrated technical consultancy services. Its various

services are: Pre-feasibility study, New Project Identification, Project Feasibility and Market Study, Identification of Profitable Industrial Project

Opportunities, Preparation of Project Profiles and Pre-Investment and Pre-Feasibility Studies, Market Surveys and Studies, Preparation of

Techno-Economic Feasibility Reports, Identification and Selection of Plant and Machinery, Manufacturing Process and or Equipment required, General

Guidance, Technical and Commercial Counseling for setting up new industrial projects and industry.

NPCS also publishes varies technology books, directory, databases, detailed project reports, market survey reports on various industries and profit

making business. Besides being used by manufacturers, industrialists and entrepreneurs, our publications are also used by Indian and overseas
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professionals including project engineers, information services bureau, consultants and consultancy firms as one of the input in their research.
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