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Abstract 

 

The luxury confectionery industry is undergoing a qualitative transformation that transcends mere taste, 

extending into visual and geometric dimensions. This necessitates the development of molding media that 

are both artistically flexible and structurally robust. 

This study aims to bridge the gap between materials science and design by utilizing the physical and 

thermodynamic properties of white chocolate. The goal is to create advanced hybrid molding media that 

surpass traditional materials (such as marzipan and fondant) in the design and sculpting of luxury cakes. 

 

The study employs an analytical-experimental approach, focusing on two innovative molding materials 

that form the core of the thesis: 

1. White Chocolate Modeling Paste: 

- Analytical Properties: It features a tunable polymorphic structure, giving it a texture that is both firm and 

flexible, similar to clay. This allows for precise hand-molding without the need for high temperatures, 

along with high meltability and reshaping properties. 

- Practical Uses: Used for sculpting extremely fine details (such as floral motifs, geometric shapes, and 

three-dimensional decorations) that are difficult to achieve with traditional fondant due to its weak 

structural strength. 

2. Hybrid Fondant: 

- Analytical Properties: This innovative emulsion combines the surface smoothness of fondant with the 

dynamic elasticity of chocolate paste. It is characterized by its exceptional ability to stretch and roll into 

very thin sheets (less than 2 mm) without cracking or breaking, with a noticeable improvement in flavor 

thanks to the addition of chocolate, which reduces excessive sugar sweetness. 

- Practical Uses: Used as a smooth and uniform base layer for cakes, and for creating intricate designs that 

require high flexibility in bending and folding while maintaining their final shape. 

 

The thesis concludes that harnessing the unique properties of hybrid fondant (which combines the 

durability of three-dimensional forms with the smoothness of soft surfaces) represents a quantum leap in 

contemporary culinary art, granting the pastry chef unprecedented creative freedom. This freedom 

transcends the mechanical and sensory limitations of traditional decorating materials, establishing new 

standards in artistic sustainability and production quality for fine cake making. 
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