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From the discovery of the cocoa bean
thousands of years ago to the irreplace-

able treat the world knows today, chocolate
has been an integral part of our lives. To bet-
ter understand the transformation of choco-
late over the years, it is important to explore
an important step in the chocolate making
process called conching. During conching,
refined ingredients are kneaded under
immense force to create a smooth, well-bal-
anced end product. Conching has been
shrouded in some mystery over the years.
Looking at what takes place during this step
sheds some light on this important process.
Conching has a long and accidental his-

tory with chocolate. Until the mid-1800s,
chocolate was mostly consumed in beverage
form while a few pioneers introduced it into
baked goods. Solid chocolate was not a pop-
ular treat due to its coarse texture and unde-
sirable sour and bitter flavor. Rudolphe
Lindt changed this in 1879 by inventing the
conche in Switzerland. There is no clear story
on how his invention came to be, but it
allegedly happened by accident while leaving
a mixer on over a long weekend. The result-

ing chocolate had a smooth texture, mild
flavor and improved viscosity. This led to
more development on a machine known as
a longitudinal conche (Figure 1). This
machine, shaped somewhat like its namesake
shell, consisted of a heavy roller repeatedly
moving through a basin filled with liquid
chocolate. By adding a small amount of
cocoa butter to the thick chocolate mass, the
roller is able to glide easily through the basin
and create a uniform product. While years
of technological advancements have since
improved the process, this breakthrough was
a game changer for the chocolate industry.

CONCHING STYLES

All conches are not created equal. Func-
tionality differences exist between styles
along with differences in price, cycle time
and floor space requirements. Essentially
all systems perform the same task of knead-
ing chocolate; however, each uses a different
method of doing so. The principle conching
methods or styles are illustrated in Figure 2.

Longitudinal Conche

As shown in Figure 1 and 2A, the longitu-
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Conching plays an imperative role in the flavor development of 
chocolate and is crucial to the success of a smooth, well-balanced 
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