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Chocolatier Day – January 27th, 2016 
Valentine Detalle and Yoko Vervliet 

Mysteries of Chocolate Taste 
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Roasting 

3 



Winnowing 
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Delicately removing the shell to 
preserve the bean. 

Bean 

Germ 

Shell 



Grinding 
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Mixing 
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Refining 
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Conching 
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Tempering 
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Tasting 
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• (1) Fineness - High 

• (2) Fineness - Medium 

• (3) Fineness - Low 

• (4) Conching - Optimum 

• (5) Conching - Excessive 

• (6) Roasting - High 

• (7) Fermentation - Correct 

• (8) Fermentation - Short  

• (9) Drying - Default 
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Thank you for your attention! 
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