
 
 

CONTECH2018 PRACTICAL WORKSHOP - Chocolate innovation with a twist 
 
 

WORKSHOP DETAILS 

Date:  Wednesday, 20 and Thursday, 21 June 2018 
Registration: 8.30am 
Venue:  William Angliss Institute, 555 La Trobe Street, Melbourne 

This workshop is designed to deliver traditional confectionery science and provide a twist.  As all confectioners know, 
the challenge for confectionery manufacturers is to fulfil the consumer experience.  Whilst it is hard to go beyond the 
traditional and all-time favourite confectionery treats, the local and global environment is demanding more - 
consumers are seeking healthier food options and authorities are encouraging industry to provide healthier choices.  
The question is … can consumers accept a twist on their favourite confectionery treats? 

Themed Chocolate innovation with a twist, the ConTech2018 two-day practical workshop will extend your 
knowledge and understanding of the principles impacting confectionery science and production.  Above all, this 
year’s workshop will introduce some new concepts and will extend your creativity.   

Chocolate innovation with a twist will feature fundamental chocolate and compound chocolate manufacture, fat 
and oil chemistry, factors that influence bloom stability, coatings, fillings and inclusions, textures and nutritional 
enhancements. For further information, please contact Jennifer Thompson (jennifer.thompson@aigroup.com.au)   

The theory will be tested in the kitchen, working hands-on, in small groups, on laboratory scale equipment.     

We are delighted to announce Anders Pedersen, Customer Innovation Manager for AAK based in Denmark and Tony 
Raponi, Process Specialist Manager at Nestlé Campbellfield, will lead you on our Chocolate innovation with a twist 
workshop, in association with Peter Brazel, Business Development Director, AAK South East Asia (Singapore) and 
Jude Wong, Regional Applications Centre Manager, Chr Hansen (Singapore).   

 

SIGN ME UP! 

 
Anders Pedersen - Customer Innovation Manager, AAK (DENMARK)  
Anders has been working as a food technologist for ingredient suppliers developing tailor made 
ingredients like emulsifiers, stabilisers and speciality fats, supporting the confectionery producers 
for more than 20 years. He is currently working as customer innovation manager at AAK, 
supporting confectionery customers with tailor made speciality fat solutions. His core roll is 
supporting strategic accounts and selected geographic areas providing technical service and 
recommendations for the use of speciality fats.  
   
Tony Raponi - Process Specialist Manager, Nestlé Australia 
Tony has more than 39 years’ experience at Nestlé Australia. His core role, in the technical area, is 
to bring new product development to the market and to upgrade manufacturing processes with 
new technology. More recently he has focussed on Kit Kat new product development, with the 
launches of Kit Kat Caramel, Milk & Cookies and the global first, Swirl range. Tony is Nestlé's global 
and moulding expert which requires him to assist and advise in their offshore businesses.  In 2016, 
Tony was awarded the industry’s highest accolade, The Alfred Stauder Award for Excellence. 
 

Please complete the registration and return as soon as possible. Registrations are limited.  Bookings are allocated on 
a first come first serve basis (limit two per company, subject to availability).  For further information please contact 
Julie Gerrard: julie.gerrard@aigroup.com.au 03 9867 0147. 
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