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Valrhona's Suggested Temperatures
For Tempering as an Example

122-131F

50-55C

113F 46C

MM3F 45C

Dark o7 _goF 31-32¢C

82-84F 28-29C

Milk

84-86F 28-.30C

81-82F 27-28C

White

82-84F 28.29C

7T9-81F 26-27TC
Gianduja

F7-81F 35.27C
TTF 25C
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500001 NW 75% a45% o
SO0 NY 63% 37% 26%
500005 NW 518 e 15
SO0008 NB 7% 39
500008 NR 0N 9% NA
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115045 ANV TS

e 115°F/40°C B2

b 115044°C ARIVIAY

111} 110845 TUHRGC

I TIL] 110°F/45°C TG C
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BH-B8°F/30-51%¢ v v v
BLH-BB 13031 ¢ v v v
BOH-BBF/50-51¢ v v v
BA-BH 1120 30'C v v v
BA- 861030 v v v
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