MOST POPULAR COURSES

Panned Confections
Caramel, Fudge & Toffee
Premium Chocolate Centers

Chocolate & Compound

e What Makes Chocolate So Good? The Art
& Science of Chocolate Processing

e Chocolate Manufacture: The Basics r
More

e Using Compound: Composition,
Production @7 Applications

PMCA typically offers two to three courses
per year on a rotating schedule as
membership interest indicates. Topics are
chosen based on the length of wait lists as well
as industry needs and trends.

ABOUT US

PMCA is an international association that
enhances the companies and careers of
confectionery and snack professionals
through inspired learning and the building of
long-term personal connections, which
empowers our members to create products
that bring people JOY.

CONTACT US

pmca.com
info@pmca.com
610-625-4655

CONNECT WITH US
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LEARN. CONNECT. GROW.


https://www.linkedin.com/company/pmca

What Does a PMCA Short
Course Look Like?

PMCA has been offering short courses in
confectionery technology since 1990.
Courses are held at member company
facilities or approved university facilities
and are typically two to three-and-a-half
days long. Both classroom and hands-on
training are provided, with an emphasis
on applications.

The program has been designed to
create economical and practical training
opportunities for employees at
companies of all sizes.

Who Should Attend A Course?

Members in all types of positions can
benefit from attending a PMCA course
— production, ResD, quality and
applications, not to mention sales,
owners, food technologists, culinary
chefs and more.

No matter your role, you'll leave a
PMCA course with takeaways you can
apply right away in your job and
materials to refer back to. The diversity
of each class helps attendees learn from
each other as well as the instructors.

Why Should | Attend?

PMCA'’s short course program aims to

help confectioners manufacture better
products through classroom and hands-
on training.

Not only do these experiences help
attendees in their jobs by rediscovering
the basics and learning new techniques,
but also by building a network of contacts
for years to come.

Our highly-qualified instructors are
experienced industry professionals with a
passion for sharing their knowledge
during and after the course.



