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Preface

This book is for technologists and managers. During my many years 
working in the biscuit industry internationally I have frequently been 
asked for suggestions and help in the matter of new products. I am some-
what dismayed that the thought processes of planning, questioning and
trying to understand mechanisms are all too shallow in most development 
departments.

With much practical experience of biscuit making I have enjoyed the
opportunities to give advice and training to the newer workers in my chosen
industry. My book Technology of Biscuits, Crackers and Cookies was pro-
duced to summarise the technology as I had found it difficult to learn the
subject when I joined the industry. Later, I ran a very successful series of
teaching seminars, the Cambridge Biscuit Seminars, for seven years and these
were attended by delegates from 109 companies in 42 countries. Then in 1998
I produced a series of six Manuals as support for teaching biscuit factory
operators. The principal purpose of this book is to provide stimuli for
product development and improvement.

Development activity is essential for all companies but it is potentially 
very expensive. The cheapest and most effective part of development is 
the thinking and the planning. I strongly recommend that much time is given
at the outset of a project to thinking about aims and planning daily activi-
ties for all involved. As the project proceeds assess progress frequently 
and modify the plan accordingly. Think laterally, critically and creatively.
Constantly ask:

‘What happens if . . . ?’
‘Why did this happen (or not happen)?’

‘Can this be done quicker or better?’
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Creativity and progress are not only about knowledge, but the information
given here will hopefully help in the thinking and experimentation which are
so much a part of successful development.

Duncan J R Manley
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Stamford PE9 3BP
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