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ANNOUNCEMENT

BASIC CHOCOLATE MAKING COURSE

FOR ASEAN COUNTRIES

Organised by Malaysia Cocoa Board, Malaysia
10th – 13th December 2012
Kuala Lumpur, Malaysia

BASIC CHOCOLATE MAKING COURSE FOR ASEAN COUNTRIES

Malaysian Cocoa Board, the major cocoa research center in Malaysia is pleased to announce its basic course in chocolate and confectionery making designed specifically for participants from ASEAN Countries. This course will provide participants a basic understanding of making chocolate and confectionery products. 

OBJECTIVES 

To train and give basic knowledge for individuals who are new and interested in chocolate making field, or personnel who are already involved in chocolate and confectionery industries or in small-scale chocolate making who wish to gain more knowledge and learn more new chocolate and confectionery products.
CONDUCT OF WORK

The course will consist of lectures and practical exercises. 

Course Content

Lecture Topics 

1. History of cocoa and chocolate 

2. Wet cocoa bean processing

3. Dry cocoa bean processing

4. Chocolate manufacturing 

5. Tempering 

6. Handmade Chocolate 

Practical Exercises 

1. Cocoa bean processing (demonstration at pilot plant)

2. Chocolate manufacturing (demonstration at pilot plant)

3. Tempering 

4. Chocolate moulding

5. Chocolate shell, chocolate bar

6. Enrobing 

7. Hollow figure

8. Production of centers and fillings for handmade chocolate 

Caramel truffle, Butter truffle, orange truffle, splitter truffle, Granola Bar and  layer agar. 

Participants can take home the products they make during the course.

Instructors 
Officers from the Malaysian Cocoa Board 

PARTICIPATION 

The course is open for all participants from ASEAN regions and the training programme is aimed principally at:

· Entrepreneurs;

· Representatives of cocoa farmer organizations;

· Representatives of small/medium scale enterprises (SMEs);

· Representatives in cocoa/food research institutions;

· Representatives of Ministries in charge of Industries, Rural Development;

· Representatives of management/regulatory structures;

· Representatives of cocoa/chocolate manufacturers.
Cost per participant: 

The cost fee of the course is USD 1,500.00 per person. It is inclusive of lunch, beverage breaks, laboratory fees, lecture notes, certificate of attendance and some utensils for chocolate making (Chocolate mould, thermometer and scrappers). Fees should be paid in full with the submission of registration form. Any cancellation by participants should be made three weeks before the course begins. Registration fees are not refundable after the closing date. 

Closing date for registration is on the 20th November 2012.

Number of Participants

A maximum of 30 places is available for the course. (first come first serve basis)

Participants are advised to bring suitable white coat or overall. 

WORKING LANGUAGE 

The course will be offered in English. 

DATE AND VENUE 

Date: 
The course will be held from 10th to 13th December 2012
Venue: 
Cocoa Innovation and Technology Centre

Malaysian Cocoa Board

Lot 12621, Nilai Industrial Area,

71800 Nilai, Negeri Sembilan Darul Khusus

Malaysia

ACCOMMODATION 

Participants are responsible for their own accommodations. However, the secretariat can assist with the arrangement upon request. 

LIST OF HOTELS

	No
	Hotel & address
	Contact
	Room rates
	Distance to course venue (estimate)

	1
	NILAI HOTEL

PT9999, Jalan BBN 1/3D, Putra Point Phase 2A, Putra Nilai, 71800 Nilai, Negeri Sembilan
	Tel: +606-7998388

Fax: +606-79998788

Web: nilaihotel.com/  
	Standard: RM 99

Family: RM 189

Family deluxe: RM219

Deluxe: RM 129


	5-10 min

	2.
	SAI VILLA HOTEL

PT 7337, Putra Point Phase 1, Jalan 1/2C Putra Nilai,

71800 Nilai 

Negeri Sembilan


	
Tel: +606-7997 887 
Fax: +606-7997 997 
Web: saivillahaotel.com

Email: info@saivillahotel.com
	Standard : RM 80

Deluxe: RM 90

Superior deluxe: RM140


	5-10 min

	3.
	ALLSON KLANA PUTRA NILAI HOTEL

Pt 7182, Jalan BBN 1/2E
Bandar Baru Nilai, 71800 Nilai Negeri Sembilan

	Tel: +606-7998888

Fax: +606-7998999

Web: putranilai.allsonhotels.com/
	Standard: RM 228

Suite : RM 388


	5-10 min

	4
	NILAI SPRINGS RESORT SDN BHD 
PT 4770, Nilai Springs
71800 Putra Nilai, Negeri Sembilan, Malaysia


This e-mail address is being protected from spambots. You need JavaScript enabled to view it 
	Tel: +606.8502288 
Fax: +606.8502299 

Web: www.nilaispring.com.my

Email: hotel@nilaisprings.com.my 
	Standard : RM 198++

Deluxe: RM 238 ++


	10-15 min

	5
	HOTEL EQUATORIAL BANGI

Off Persiaran Bandar, 

43650 Bandar Baru Bangi, Selangor 


	Tel: +603-82102222

Fax: +603-87102888

Web: www.equatorial.com/
	Deluxe: RM 265++

Premier: RM315++

Suite: RM585++


	20-30 min


* Rates subject to 10% service tax and 6% government tax.
ENTRY FORMALITIES 

a) Entry Requirement 

Each participant is required to have a national passport or international travel document with a validity period of at least 6 months. A passport is also necessary for travel between Peninsular Malaysia and the East Malaysian states of Sabah and Sarawak, as well as between Sabah and Sarawak. 

b) Visas 

Members of ASEAN countries also do not required visa. However, a visa will be required for participants from Thailand, Laos, Vietnam, Myanmar, Indonesia, Cambodia and Philippines who wish to stay exceeding one month. 

Participants from all other countries are requested to check with the Malaysian High Commissions or Embassies in their respective countries for visa requirements. 

TRANSPORT 

Airport transfer / travel to Workshop venue 

Transportation to/from the airport to the hotel and also, from the hotel to/from the venue of the workshop will be provided. 

Currency 

Malaysian Ringgit (RM) is the national currency. The conversion rate is 1 USD = RM 3.16 MYR (as at 5th July 2012). Major credit cards and travellers cheques are acceptable in most commercial outlets.
Contact

For more information please contact:
Mr. Hassan Mohd Ramli

Malaysian Cocoa Board, Nilai, Negeri Sembilan

Tel: 

+606-7999450

Fax: 

+606-7941910,

E-mail:
 hassan@koko.gov.my
Ms Wan Aidah Wan Ibrahim

Malaysian Cocoa Board, Nilai, Negeri Sembilan

Tel: 

+606-7999403

Fax: 

+606-7941910

E-mail:
aidah@koko.gov.my
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