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Our ff
Happy Chocolaty New Year
	Company History 

The A.L. Schutzman Company has been providing quality products and dependable service since 1921. Our main product line is nuts; however, over the years we have added trail mixes, dried fruit mixes, chocolate covered nuts and fruit, as well as popcorn. Our newest venture being chocolate covered nuts, pretzels, toffee, clusters, and fun flavorful filled candies. In addition to our branded products, we provide private label products as well. 

We have a modern production facility with state of the art equipment which enables us to package in EZ-open pop-top cans, stand-up zip-lock bags, with either a pressure closer or slide zipper, pegboard bags, lay-down bags, plastic jars, as well as decorative tins and designer glass jars for holiday packs. 

As an added service, we have an award winning in house design department, which provides packaging design at no additional cost to our customers.

The A.L. Schutzman Company is small enough to make rapid decisions, however, large enough to handle the needs of the largest retail customers.  Our focus and commitment is to provide quality products which exceed the standards set by national brand companies. We truly value every one of our customers. We want to make your company one of those valued customers.
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The Rich History of Chocolate                                                                                         
   Chocolate, derived from the cocoa bean of
 the Cacao tree meaning ‘Food of the Gods’ is found in the Amazonian forests of South America. During the ages of the Mayans and Aztecs, coco was considered a delicacy reserved for only the wealthy ruling classes and currency for the rich. Chocolate brought to Europe from the returning ships of the conquistadors who set out to explore the new world. Rodolphe Lindt, a Swiss inventor discovered a way of solidifying the cocoa by adding cocoa butter during the Industrial Revolution. Lindt’s chocolate discovery led chocolate to become a mass produced product for all of society to enjoy. 

Dark vs. Milk Chocolate 
   Both dark and milk chocolate go through the same mash and seven day fermentation process, but it isn’t until the solidification process that they begin to differ. Milk chocolate is the more refined chocolate out of the two. Containing only 30% cocoa solids with added milk powder and condensed milk to help create the creamer and sweeter taste we all love to enjoy. Dark chocolate, the darker style of the two due to its high cocoa content. Dark chocolate is often made of 65% cocoa solid, making it the purest form of chocolate.

Health Benefits of Dark Chocolate

  Chocolate contains natural compounds called antioxidants that protect your body and promote good health. The specific antioxidants found in dark chocolate are called Polyphenols. Polyphenols work by protecting your cells from ‘free radical’ damaging molecules. These molecules are unstable oxygen molecules that can trigger changes in the structure of healthy, normal cells. The damage to the cell is thought to be an underlying cause of many chronic diseases like blockage in arteries. The Polyphenols (antioxidants) in dark chocolate have also been attributed to slowing down the process of LDL (bad cholesterol) which may prevent the escalation of injury to the artery which leads to lower blood pressure. Doctors recommend diabetes choose dark chocolate over milk chocolate due to the reduced amount of sugar it contains.  (Information courtesy of WebMD)
Next Month- Almonds
. Providing Branded and Private Label Products .
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We are proud to introduce to you Devon’s Chocolates. Since 2011 Devon’s has prided themselves on making quality chocolate products that exceed the standards set by national brand companies. Our Milk and Dark Chocolate products are crafted with the finest ingredients that help make our products above the rest. 

Devon’s Chocolates is both traditional and innovative when it comes to our line of chocolate products. Traditional shapes such as Peanut Butter Cups in a one inch size and mini-cups that consist of 300 pieces to a single pound! What could be more traditional then mouth watering nut clusters made with the quality nuts A.L. Schutzman is known for? From Cashews, Macadamias, and Pecans topped with creamy caramel and enrobed in our finest chocolate, they can make any mouth water.

Monkeys, Owls, and Bears, Oh My! Our molding line offers a variety of deliciously flavor filled creatures. With flavors like raspberry, banana, and orange our flavorful molds stand above the rest in quality. Not convinced our chocolate is the best yet? Well our enrobed English Butter Nut Toffee with Cashew, Pecan, or Almonds pieces will win over any non-believer. 
Devon’s is small enough to make quick decisions which enable us to get products to market in a short period of time. However, we are still capable to meet the needs of the largest retailers. We have a modern production facility which allows us to individually wrap chocolates as well as package in pop-tops can, stand-up zip-lock bags, car cups, pegboard bags, lay-down bags, plastic jars, as well as decorative tins and glass jars for holiday packs. 

Want to learn more about our products? Visit us at www.devonschocolates.com
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      Gordon Liebl * gjliebl@alschutzman.com    
                                                       Bill Mallis wcmallis@alschutzman.com

Doug Geske * dgeske@alschutzman.com      
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