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Professional Certificate in Candy Making

The Art of Tempering Chocolate

The Art of Tempering Chocolate

Tempering chocolate is a crucial technique in candy making and baking that involves melting, cooling, and
reheating chocolate to specific temperatures to ensure it has a smooth, glossy finish, a crisp snap, and a
stable structure at room temperature. Properly tempered chocolate is essential for creating professional-
looking candies, chocolate coatings, decorations, and more.

Tempering Process:

The tempering process involves precise temperature control of the chocolate to align the cocoa butter
crystals in a stable form. There are several methods for tempering chocolate, including the seeding method,
tabling method, and tempering machine method.

Tempering Chocolate Steps:

1. **Melting**: Chocolate is first melted to a temperature above the cocoa butter's melting point, typically
between 104-122°F (40-50°C), until smooth and fluid.

2. **Cooling**: The chocolate is then cooled to specific temperatures to encourage the formation of stable
cocoa butter crystals. The temperature varies based on the type of chocolate—dark, milk, or white.

3. **Seeding**: Small pieces of tempered chocolate (called seed chocolate) are added to the melted
chocolate to facilitate the formation of the desired cocoa butter crystals.

4. **Reheating**: The chocolate is gently reheated to eliminate any unwanted crystallization, bringing it to
the ideal working temperature for dipping, molding, or coating.

Cocoa Butter Crystals:

Cocoa butter is a fat present in chocolate that can form six different crystal structures. The goal of
tempering is to encourage the formation of type V crystals, which provide the desired characteristics of
good quality chocolate, including shine, snap, and texture.

Types of Chocolate:

- **Dark Chocolate**: Contains a higher percentage of cocoa solids and cocoa butter, resulting in a rich,
intense flavor.

- **Milk Chocolate**: Contains milk powder or condensed milk, giving it a sweeter taste and creamier
texture.

- **White Chocolate**: Does not contain cocoa solids but is made from cocoa butter, sugar, and milk solids
for a creamy, sweet flavor.
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Tempering Challenges:

- **Qverheating**: If chocolate is heated above its maximum temperature, it can burn, lose temper, or seize,
becoming thick and unusable.

- **Underheating**: Failing to reach the correct temperature during the tempering process can result in
unstable crystals and a soft, dull finish.

- **Humidity**: Moisture exposure can cause chocolate to seize, forming lumps or a grainy texture.

- **Temperature Fluctuations**: Sudden temperature changes can disrupt the cocoa butter crystals, leading
to blooming—white streaks or spots on the chocolate's surface.

Tempering Equipment:

- **Double Boiler**: A heatproof bowl set over a pot of simmering water for gentle melting and temperature
control.

- *Thermometer**: Essential for monitoring the chocolate's temperature throughout the tempering
process.

- **Spatula**: Used for stirring and spreading melted chocolate evenly.

- **Marble Slab**: Ideal for cooling and working with tempered chocolate using the tabling method.

Applications of Tempered Chocolate:

- **Chocolate Dipped Fruits**: Strawberries, bananas, and cherries dipped in tempered chocolate for a
delicious treat.

- *Truffles**: Ganache-filled chocolates coated with tempered chocolate and rolled in cocoa powder or
nuts.

- **Chocolate Decorations**: Shards, curls, and shapes made from tempered chocolate to adorn cakes and
desserts.

- *Molded Chocolates**: Chocolates created in molds with tempered chocolate for professional-looking
designs.

Benefits of Tempering Chocolate:

- **Texture**: Tempered chocolate has a smooth, glossy finish and a satisfying snap when broken.

- **Shelf Stability**: Properly tempered chocolate remains stable at room temperature without melting or
becoming too soft.

- **Flavor**: Tempered chocolate preserves the rich, complex flavors of high-quality cocoa beans.

Cocoa Butter Substitution:

In some cases, cocoa butter can be substituted with vegetable shortening or coconut oil for a non-
tempering alternative. However, these substitutions may affect the taste, texture, and overall quality of the
chocolate product.

Conclusion:

Mastering the art of tempering chocolate is essential for any professional candy maker or baker looking to
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create high-quality chocolates, confections, and desserts. Understanding the science behind cocoa butter
crystals, temperature control, and the tempering process is key to achieving consistent results and delicious
treats. With practice, patience, and the right equipment, anyone can become skilled in the delicate art of
tempering chocolate.
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