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Secondary processing in biscuit manufacturing represents the critical transition from a basic baked commodity to a 

high-value, multi-textured confectionery product. While the primary baking stage determines the structural integrity 

and base flavor of the biscuit, cookie, or cracker, it is the secondary stage—comprising coating, sandwiching, 

icing, and decorating—that defines the consumer experience and market positioning. Based on the principles 

established in the industry-standard Manual 5: Secondary Processing in Biscuit Manufacturing, this guide

provides a deep technical analysis of the engineering and rheological factors that govern these processes.

The Strategic Importance of Secondary Processing

In the global food industry, value-added products command significantly higher margins than plain biscuits. 

Secondary processing allows manufacturers to diversify their product lines using a limited number of base biscuit 

recipes. By altering the filling, coating, or decoration, a single production line can yield dozens of stock-keeping 

units (SKUs). However, these processes introduce significant complexity, requiring precise control over 

thermodynamics, moisture migration, and mechanical synchronization.

The secondary processing stage is typically the most expensive part of the production line in terms of raw material

costs (e.g., chocolate, cream fats, and sugar) and energy consumption (e.g., cooling tunnels and tempering units).

Therefore, optimizing efficiency and minimizing waste in these sections is paramount for operational profitability.

Core Mechanics of Chocolate and Compound Enrobing

Enrobing is the process of applying a continuous layer of chocolate or fat-based compound over a biscuit. This 

process is governed by the viscosity of the coating and the surface temperatureof the substrate. For successful

enrobing, the biscuit must be cool enough not to melt the coating but warm enough to prevent premature setting

before the excess has been removed.

The Tempering Process

For real chocolate containing cocoa butter, tempering is the most critical technical step. Cocoa butter is 

polymorphic, meaning it can crystallize into several different forms (I through VI). The goal of tempering is to 

encourage the formation of Form V (Beta) crystals, which provide the desired snap, gloss, and resistance to fat

bloom.

•  Melting: Heating the chocolate to 45&deg;C&ndash;50&deg;C to destroy all existing crystal nuclei.

•  Cooling: Reducing the temperature to approximately 27&deg;C to initiate crystallization.

•  Reheating: Raising the temperature slightly (30&deg;C&ndash;32&deg;C for dark chocolate) to melt out 

unstable Form I-IV crystals, leaving only the stable Form V.

The Enrobing Workflow

A standard industrial enrobing line consists of several distinct mechanical components:

1.  The Bottomer: Biscuits pass over a shallow pool of coating to cover the base. This layer is then chilled 

slightly to set it, providing a foundation for the top coating.



2.  The Enrober Curtain: A dual-curtain system ensures the top and sides of the biscuit are fully submerged in 

the coating.

3.  The Shaker: Mechanical vibration removes air bubbles and levels the coating.

4.  The Blow-off Fan: Controlled air currents remove excess coating to achieve the target weight.

5.  The Detailer: A rotating rod at the end of the wire mesh belt removes the "tails" of coating that form as the 

biscuit moves between conveyors.

Sandwiching Technology and Cream Rheology

Sandwiching involves the deposition of a fat-based cream or jam between two biscuits. The engineering challenge 

here lies in alignment and deposit consistency. High-speed sandwiching machines can process up to 3,200

sandwiches per minute, requiring extreme mechanical precision.

Cream Formulation and Aeration

The "cream" in a biscuit sandwich is typically a suspension of sugar in a fat matrix. The Solid Fat Content (SFC)

profile of the fat is vital. If the SFC is too high, the cream will be hard and brittle; if too low, it will squeeze out of the

sides when the consumer bites it.

Aeration (Overrun)is often used to modify the texture and reduce the density of the filling. By incorporating

nitrogen or air, manufacturers can achieve a lighter "mouthfeel" and reduce ingredient costs by volume. However,

excessive aeration can lead to structural collapse or oxidative rancidity over time.

Mechanical Deposition Methods



Method Technical Mechanism Best Use Case

Stencil Depositing Cream is pushed through a rotating 
stencil plate directly onto the moving 
biscuit base.

High-speed production of uniform 
round or square biscuits.

Wire-Cut Depositing A hopper extrudes a continuous log of 
cream, which is sliced by a 
reciprocating wire.

Higher viscosity creams or those 
containing inclusions (e.g., small nut 
pieces).

Manifold Extrusion Continuous streams of filling are 
extruded onto a moving sheet of 
dough before cutting.

Co-extruded products like Fig 
Newtons.

Technical Analysis of Cooling Tunnels

After coating or sandwiching, the product must be cooled to stabilize the fats. This is not merely a matter of 

removing heat; it is a controlled crystallization phase. If cooling is too rapid, the coating may crack due to thermal

shock. If it is too slow, the fat may separate, leading to bloom.

Heat Transfer Mechanisms

Cooling tunnels utilize three primary methods of heat transfer:

•  Convection: Moving cold air over the product. This is the most common method but must be balanced to avoid 

surface "skinning."

•  Radiation: Cold plates or surfaces that absorb heat from the product. This is highly effective for deep cooling 

of thick chocolate layers.

•  Conduction: The conveyor belt itself is often cooled (water-cooled beds) to set the bottom of the biscuit quickly.

The Latent Heat of Crystallization

As fat turns from liquid to solid, it releases latent heat. The cooling tunnel must be designed to absorb this energy

spike. Failure to do so will result in a temperature rise within the tunnel, causing the chocolate to lose its temper

and resulting in a dull, soft finish.

Icing, Glazing, and Specialized Decoration

Icing adds visual appeal and a distinct sweetness profile. Unlike fat-based coatings, icings are usually water-based 

sugar solutions that require evaporation to set.

Royal Icing vs. Half-Icing

Royal icing (sugar and egg white/protein) provides a hard, matte finish often seen on gingerbread. Half-icing or 

"glazing" usually involves a thinner syrup applied via a roller. The critical control point here is humidity. If the drying

room is too humid, the icing will never set; if the air is too dry, the icing may crust and crack.

Technical Challenges in Decoration

Modern consumers demand intricate designs. This is achieved through:

•  Piping: Automated nozzles that create patterns using pressurized icing.

•  Sprinkling: Applying sugar crystals, nonpareils, or nut pieces onto a wet coating using a weir-type distributor.

•  Digital Printing: The use of edible inks to print high-resolution images directly onto the surface of iced biscuits.



Comparative Analysis: Couverture vs. Compound Coating

Manufacturers must choose between authentic chocolate (couverture) and fat-substitute coatings (compound). This

choice affects both the machinery required and the final product's shelf life.



Feature Couverture (Real Chocolate) Compound Coating

Fat Source Cocoa Butter Vegetable Fats (Palm, Shea, Sal)

Tempering Required Yes (Rigid temperature control) No (Simple melt and apply)

Gloss/Finish High Gloss, Deep Snap Varies (can be matte or glossy)

Melting Point 34&deg;C (Body temperature) Can be engineered (up to 42&deg;C)

Cost High Low to Moderate

Storage Sensitivity High (Prone to fat/sugar bloom) Stable in warmer climates

Troubleshooting and Quality Control

In secondary processing, defects are often not visible until hours or days after production. Implementing a robust 

Quality Assurance (QA) framework is essential.

Fat Migration: The Silent Spoiler

A common failure mode in sandwich biscuits or enrobed products is fat migration. This occurs when liquid fats

from the biscuit base move into the coating or vice versa. This causes the chocolate to soften and bloom, and the

biscuit to become soft or "soggy."

•  Solution: Use fats with similar melting points in both the biscuit and the filling. Create a "fat barrier" using a 

thin layer of highly saturated fat or starch.

Weight Control and "Giveaway"

Because secondary ingredients (chocolate/cream) are expensive, even a 1-gram excess per biscuit can cost a 

factory millions annually. Check-weighersand feedback loops between the enrober fan and the scale are critical. If

the average weight is too high, the fan speed increases; if too low, the fan speed decreases.

Common Production Issues

•  Chocolate Bloom: White, dusty appearance caused by recrystallization of fat or sugar. Usually caused by 

improper tempering or fluctuating storage temperatures.

•  Leaking Fillings: When cream or jam seeps out of a sandwich. This is often due to the filling being too soft or 

the biscuits being misaligned during the capping process.

•  Cracking Icing: Often a result of the biscuit having too high a moisture content, which migrates into the icing 

and causes it to expand and then contract.

Future Trends in Secondary Processing

The industry is moving toward clean-label ingredients and reduced-sugar fillings. This presents significant

technical challenges, as sugar and fat are not just flavorings—they are functional structural components. The use of

natural fibers (like chicory root) to replace sugar in creams requires recalibrating the torque of mixers and the

pressure of depositors due to changes in rheology.

Furthermore, Industry 4.0integration is allowing for real-time monitoring of tempering indices. Sensors can now

detect the ratio of Beta-V crystals in the enrober line and automatically adjust the heat exchangers to maintain the



perfect temper without human intervention.

Synthesizing the Secondary Process

Successful secondary processing in biscuit manufacturing is an exercise in balancing sensory appeal with 

mechanical efficiency. Whether it is the precise tempering of dark chocolate or the high-speed alignment of a

sandwich cream, each step requires a deep understanding of the material properties of the ingredients. By

adhering to the technical standards laid out in specialized manuals and maintaining rigorous control over

temperature and weight, manufacturers can ensure that their products not only look and taste premium but also

remain stable throughout their shelf life. The transition from a simple baked dough to a sophisticated multi-

component product is where the true art and science of biscuit manufacturing reside.
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