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Confectionery in a broader sense implies the preservation of sweet-meat preparation in the form of candies,
caramels, chocolated, processed cocoa products and traditional Indian confections. Special emphasis has
been made on describing the various process parameters and equipments used with the help of process
diagrams wherever necessary. Apart from these it also contains details of cooking technigues, formulae,
processes. The incorporation of flavours and essences, permitted colours used, quality control aspects
alongwith sources of plant, machinery and raw material.
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