
Course
Overview 2022

Cocoa, Chocolate & Confectionery



Bühler Cocoa, Chocolate and Confectionery.
Locations of Application & Training Centers.
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Application & Training Center
Cocoa, Chocolate & Coffee
Uzwil, Switzerland

Application & Training Center C.F.I.A.
Cocoa
Abidjan, Ivory Coast Application & Training Center

Cocoa, Chocolate & Coffe
Jakarta, Indonesia

Application & Training Center
Confectionery, Moulding, Countlines
Reichshof, Germany



Course calendar 2022.
Bühler Uzwil | Reichshof | Jakarta.
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May 2022 June 2022 August 2022 September 2022 October 2022 November 2022

Uzwil Switzerland

Reichshof Germany

Jakarta Indonesia

for Abidjan
please contact

our local
Application

Center

Chocolate course

Classic & Service
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Chocolate course

Classic
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Chocolate course

Classic & Service
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Chocolate course

Advanced

27
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Chocolate and
Moulding course

Combined
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Cocoa course

Classic
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Cocoa course

Classic
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Cereal bar course
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25
26
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Moulding course
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22
23
24

Cocoa course

Classic

14
15
16

Chocolate course

Classic

19
20
21



Your benefits.
Bühler Uzwil | Reichshof
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Chocolate course
Classic &
Service

Chocolate
course

Advanced

Chocolate &
Moulding course

Combined

Cocoa
course

Cereal bar
course

Moulding
course

CHF 3‘800
EUR 3‘450
USD 3‘800

CHF 3‘950
EUR 3’600
USD 3‘950

CHF 6‘100
EUR 5‘500
USD 6‘100

CHF 3'800
EUR 3’450
USD 3‘800

CHF 3'800
EUR 3’450
USD 3‘800

CHF 3‘200
EUR 2‘800
USD 3‘200

Duration 3 days 3 days 5 days 3 days 3 days 3 days

Accomodation
for the duration of the training

Transport to/from hotel
if not within walking distance

Training documentation

Practical demonstration
using our plant and laboratory

Lunch and dinner

Certificate of participation

for Jakarta &
Abidjan please

contact our local
Application

Centers



Cocoa and Chocolate

Courses.

Uzwil | Switzerland



Cocoa Course Classic
at Uzwil, Switzerland
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Course content

• Brief overview from bean to bar as a start

• Cocoa harvesting, fermentation and cleaning

• Difference in nibs and bean roasting

• Basic theory and practical insights into pre-treatments, winnowing de-bacterizing and
roasting

• Grinding and powder production of cocoa for nibs and bean processing

Target group

• Production employees with basic knowledge

• Product developers and technologists in cocoa industry

Registration & contact

Bühler AG | Headquarter

Uzwil, Switzerland

courses.sc@buhlergroup.com

mailto:courses.sc@buhlergroup.com


Chocolate Course Classic
at Uzwil, Switzerland
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Course content

• Brief overview from bean to bar as a start

• Highlighting the influence of raw material in chocolate production

• Basic theory and practical insights into dosing mixing two-stage refining and conching

• Parameter setting for pre-, final-refiner and conching

• Evaluation and analysis of production errors and measures for improvements

• Alternative mass production methods

Target group

• Production employees with basic knowledge

• Product developers and technologists in chocolate industry

Registration & contact

Bühler AG | Headquarter

Uzwil, Switzerland

courses.sc@buhlergroup.com

mailto:courses.sc@buhlergroup.com


Chocolate Course Advanced
at Uzwil, Switzerland
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Course content

• Gain insights to different chocolate mass production processes

• Highlighting process related mass structures, flow and sensorial properties

• Effects of rats, sugar replacers and emulsifiers in chocolate

• Advanced theory and insights into process influences of raw materials and end products

• Development of structures, flavor and rheology during conching

• Evaluation of analytical tools for flavor analysis

Target group

• Product developers and technologists in chocolate industry with broad know how

• Production managers in the chocolate manufacturing industry

Registration & contact

Bühler AG | Headquarter

Uzwil, Switzerland

courses.sc@buhlergroup.com

mailto:courses.sc@buhlergroup.com


Chocolate and Moulding Combined
at Uzwil, Switzerland
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Course content

• Brief overview from bean to bar as a start

• Highlighting the influence of raw material in chocolate production

• Basic theory and practical insights into dosing mixing two-stage refining and conching

• Flow behavior of chocolate masses, dosing of different masses

• Moulding principals as OneShot applications, shell forming and cold stamping method

• Insights on pre-crystallization of chocolate

• Thermal technology and plant concepts

Target group

• Production employees with basic knowledge

• Product developers and technologists in chocolate processing industry

Registration & contact

Bühler AG | Headquarter

Uzwil, Switzerland

courses.sc@buhlergroup.com

mailto:courses.sc@buhlergroup.com


Chocolate Course Service
at Uzwil, Switzerland
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Course content

• Brief overview from bean to bar as a start

• Basic theory and practical insights into dosing mixing two-stage refining and conching

• Parameter setting for pre-, final-refiner and conching

• Evaluation and analysis of production errors and measures for improvements

• Theory and practical technical training at main processing machines, machine controls,
calibration steps and service instructions

Target group

• Production employees with basic knowledge

• Product developers and technologists in chocolate industry

Registration & contact

Bühler AG | Headquarter

Uzwil, Switzerland

courses.sc@buhlergroup.com

mailto:courses.sc@buhlergroup.com


Moulding and Bars

Courses.

Reichshof | Germany



Moulding Course Classic
at Reichshof, Germany
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Course content

• Basic theory and practical insights into on depositors and their applications

• Dosing of different masses

• Pre-crystallization of chocolate, thermal technology and plant concepts

• OneShot applications, shell forming, cold stamping method

• Parameter setting for process optimization

• Evaluation and analysis of production errors and measures for improvements

• Service topics such as preventive reconditioning and machine maintenance

Target group

• Production employees with basic knowledge

• Product developers and technologists in chocolate processing industry

Registration & contact

Bühler GmbH

Anke Löttgen

Gewerbeparkstrasse 44

D-51580 Reichshof

anke.loettgen@buhlergroup.com

mailto:anke.loettgen@buhlergroup.com


Cereal bars Course Classic
at Reichshof, Germany
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Course content

• Basic theory and practical insights into technology of cereal bar production

• Influence of raw materials on the process and end-product

• Parameter setting for process optimization

• Evaluation and analysis of production errors and measures for improvements

Target group

• Production employees with basic knowledge

• Product developers and technologists in the bar forming industry

Registration & contact

Bühler GmbH

Anke Löttgen

Gewerbeparkstrasse 44

D-51580 Reichshof

anke.loettgen@buhlergroup.com

mailto:anke.loettgen@buhlergroup.com


Cocoa and Chocolate

Courses.

Jakarta | Indonesia



Cocoa Course Classic
at Jakarta, Indonesia
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Course content

• Brief overview from bean to bar as a start

• Cocoa harvesting, fermentation and cleaning

• Difference in nibs and bean roasting

• Basic theory and practical insights into pre-treatments, winnowing de-bacterizing and
roasting

• Grinding and powder production of cocoa for nibs and bean processing

Target group

• Production employees with basic knowledge

• Product developers and technologists in cocoa industry

Registration & contact

Bühler Indonesia

Agnes Ervina

Application Center

agnes.ervina@buhlergroup.com

mailto:agnes.ervina@buhlergroup.com


Chocolate Course Classic
at Jakarta, Indonesia
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Course content

• Brief overview from bean to bar as a start

• Highlighting the influence of raw material in chocolate production

• Basic theory and practical insights into dosing mixing refining and conching

• Introductions and demonstration on bead mill applications

• Evaluation and analysis of production errors and measures for improvements

• Alternative mass production methods

Target group

• Production employees with basic knowledge

• Product developers and technologists in chocolate industry

Registration & contact

Bühler Indonesia

Agnes Ervina

Application Center

agnes.ervina@buhlergroup.com

mailto:agnes.ervina@buhlergroup.com


Cocoa

Courses.

Abidjan | Ivory Coast



Cocoa Course
at Abidjan, Ivory Coast
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Course content

• Brief overview from bean to bar as a start

• Cocoa harvesting, fermentation and cleaning

• Difference in nibs and bean roasting

• Basic theory and practical insights into pre-treatments, winnowing de-bacterizing and
roasting

• Grinding and powder production of cocoa for nibs and bean processing

Target group

• Production employees with basic knowledge

• Product developers and technologists in cocoa industry

Registration & contact

Bühler Côte d’Ivoire

Kevin Katy

kevin.katy@buhlergroup.com

mailto:kevin.katy@buhlergroup.com




I N N O V A T I O N S  F O R  A  B E T T E R  W O R L D


