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Introduction

y Is a art of making confection, which
hat are rich In sugar and

‘@ Today, a large range of colorful, flavorful
~confections available in the market, which serve as a
treat to our tongues as well as our eyes.



tioners were willing... To let the
shape

ing, we'd encounter fewer
assorted

cs...bitten into and returned to the Box..

...... Ogden Nash, American Poet.



getegories of confectionary



Chocolate Confection Other Cfonfection



n

Commodities used In
confectionary

Fruit/dryfruit/nuts

sugar

Cocoa powder/
milk powder

Pectin/gelatin

e Roasted nuts
* Nut powder

e Glucose
® sucrose

e Chocolate based
confection

* Moist physiqueé&thick

e Gums,chewable
candiesé&gjelly




Some popular confections

es, dodol, fondant, fudge, halwaa,

marshmallow fondant dodol



mel:  wet caramel is prepared by melting sugar

ater then cooked with milk powder. Dry
IS prepared by cooking sugar by itself until it
caramrlizes.

fluffy and puffy lightly flavoured

a

S.

rzipan: an almond confection, doughy In
Istency, a sweet yellow or white paste of ground
ond, sugar and egg whites.

al: a geberic term for confectionary in india, it
5_ IS typically made from dairy products, poedered nuts,
cardamon powder and saffron.




‘t.ctio‘nary sugar product

lon include sweet, sugar-based
e usually eaten as snack food.

andies, chocolates,
s, chewing gum, and
times ice cream.

1stralia and new zealand, lollies. Chewy
uddy are australian slang for chewing

5 Rocky candy is simply sugar, with optional
coloring or flavour.



a chocolate-coated candy bar (e.g
would be called a candy bar.

rnational standard industrial
ation of all ec ic activites (ISIC)

both chocolate and sugar confectionary as
3, which includes the manufature of

e & chocolate confectionary .

Jpean union, the statistical classification of
economic activities in the european community
(NACE) ; under code number 10.82




classification
rican Industry classification system
SPLITS sugar confectionary .
OR CONFECTIONARY:
= Code:311340- non chocolate
m Code :311351- chocolate
m Code: 311352 — cacao bean

ream & sorbet are classified with dairy product

under ISIC 1050, NACE 10.52, & NAICS 331520




sonfectionary Baker’'s product

lonary Includes sweet baked goods
at are served for the dessert

er’s confections are sweet foods that feature
~as a main Ingredient and are baked.




dapes of baker’s confection

Doughnuts




DOUGHNUTS



ections are low In micronutrients and
calories.

ods, although some

ctions, especially fried doughs, are high-fat

confections are considered empty calories.

ly formulated chocolates hs been
manufactured in the past for military use as a high-
density food energy source.



Risk

ts and coloring agents in confectionary
rly harmful to childern.

 particularly yellow colorants such as
2 Tartrazine, . Quinoline yellow ws and E110
SET yellow FCF , have many restrictions around

countries such as the UK have asked the food
to phase out the use of these colorants,
\, especially for products marketed to childern.

= Example: tartrazine cause allergic & asthmatic
reaction.







