Tempering charr for dark chocolare

APPENDIX

Cocoa butter in
a liquid state

T=55-56°c

AN

12 - 24 hours

Hygrometry
55 - 60%

Melting =
de-crystallization

PREPARATION

T=28 - 29°c

and bad crystals

ACTION STORAGE
Part of the Only the stable The unstable
cocoa butter crystals remain, crystals which
is crystallized the instable had disappeared
(solidified), in crystals turn re-form as
the form of good| back to liquid stable crystals

T=31 - 32°c

_ Pre-crystallization _

(propagation of
stable crystals)

T=16 - 17°c

_ Partial melting

TEMPERING 1S INDISPENSABLE BEFORE
BEGINNING TO WORK WITH CHOCOLATE WHEN
ONE WISHES TO MAKE A MOLD, TO ENROBE OR

TO CREATE A DECORATION
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