


Dear Visitors

We are delighted that you share in our pas-
sion for chocolate. Chocolate making is an
art. An art that Camille Bloch has been nur-
turing with commitment for several genera-
tions. We choose only the best quality raw
materials and give primary importance to
processing with loving attention to detail.
This is how we create our leading products
that have been successful for decades, such
as Ragusa, Torino, liqueur chocolate and
Mousse — all in several different variations.

This brochure shows you again a summary of
the stages of our production process, so that
you will have a lasting memory of your visit to
Courtelary.

Yours sincerely
Daniel Bloch
Chocolats Camille Bloch SA



Chocolate manufacture has a
long tradition and recipes are
closely guarded. Some secrets
are nevertheless partially re-

vealed on the following pages.

It's always TIME for change.

Except when change is not necessary.
And why change our successful recipes?

1400 tons

h joins the
of Kirsch
> Bloch joins

Bloch joins the

| Knowing how to do it...

T T T T T
92 94 200305 06




e COCOA BEAN

Cocoa beans are the primary raw material in
chocolate manufacture. They grow on the cocoa
trees of the tropical and subtropical areas of
Africa, South America, Asia and Oceania. The
cocoa tree bears fruit three to four times a year.
The fruit are around 15 - 25 cm (6 - 10 inches)
long and contain 20 - 40 almond-shaped cocoa
beans. They are opened with a machete. The
beans are detached together with the white fruit
pulp, subjected to a fermentation process and
then dried. The raw cocoa is packed in jute

sacks and shipped all over the world. The cocoa
beans must be stored in an air-conditioned, dry
atmosphere. Quality controls such as checking
satisfactory fermentation or the choice of healthy
beans are already carried out in the cultivation
area. Camille Bloch carries out further strict con-
trols in its own factory.

- ¢
i Cleaning

The cocoa beans are first sorted
out and freed from foreign
bodies such as bits of wood,
jute fibres, sand or dust.

> | Anti-bacterial treatment,
Roasting

(1) The cocoa beans are treat-

ed to free them from micro-
organisms.

(2) The roasting process dries
the cocoa beans (water evapo-
ration), brings out the full
aroma and makes it easier to
remove the shells afterwards.

3 | Crushing and shelling

The roasted cocoa beans are
crushed and the shells separat-
ed from the kernels. The shells
are subsequently used in animal
feed or as manure.



4 | Grinding

The crushed beans of several
varieties are mixed according to
closely guarded house recipes
and ground into a syrupy, semi-
liquid cocoa mass, which is 55%
cocoa butter. This mass is then
pumped into storage tanks.

5 ‘ Mixing the raw materials

Sugar, milk powder and cocoa
butter are now added to the
cocoa mass. According to the
recipe, other ingredients such
as hazelnuts or almonds can
be put into the mixture.

6 ‘ Milling

The still coarse-grained choco-
late mass is milled between
cylinders into a fine, flaky pow-
der. This process contributes
significantly to the fineness of
the chocolate mass.

Conchieren
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The still bitter chocolate is now
conched. The means that the
mass is homogenised and re-
fined. The bitter taste volatil-
ises, the chocolate becomes
softly liquefied and develops a
full, rounded, fine aroma. This
process is an important part of
the manufacture of our Swiss
quality chocolate.

s | Finished product

The liquefied, refined chocolate
mass must now be cooled down
(pre-crystallisation). This gives
it a special quality of fluidity
and it can be easily shaped after
congealing. Now, large bars, fil-
led bars, sticks, pralinés, Easter
bunnies, Easter eggs or other
hollow-bodied shapes can be
produced.

9 Packaging

Chocolate must be effectively
protected against heat, humidity
and light. This is accomplished
by the use of high-quality, aes-
thetically pleasing packaging
material that fulfils the strictest
hygienic requirements.

The Chocolats Camille Bloch SA
packaging machinery can pack
up to 300 units per minute.



10 Delivery

The superlative quality speciali-
ties from Camille Bloch are
delivered to over 30 countries
in all five continents, especially
to the lands neighbouring
Switzerland. The export quota
of all Camille Bloch products is
around 30%.

Quality is always valued — everywhere! It is impor-
tant in every area: from raw materials to finished

products, in our relationships with our customers
and suppliers and in the way we respect and treat

our staff. QUALITY

Chocolats Camille Bloch SA
CH-2608 Courtelary
www.camillebloch.ch
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