8  THE HISTORY OF
CHOCOLATE

e begins in the lush rainforests of
tree, Theobroma cacao, grows.
ations of Mesoamerica, was
or its energizing properties.

IT HAS MANY USES

The Process of Chocolate Making

Chocolate making is an intricate process,
akin to a scientific experiment. It starts
with harvesting ripe cacao pods, which

contain the precious cacao beans. These
beans undergo fermentation, a key step

that develops their complex flavor profile.
After drying, the beans are roasted, a
process that enhances their rich,
chocolatey aroma. The roasted beans are
then ground into a paste known as cocoa
mass or chocolate liquor.

Types of Chocolate

From the cocoa mass, various types of
chocolate are crafted. Dark
chocolate, made with a high

percentage of cocoa solids, offers a
robust, deep flavor. Milk chocolate,
blended with milk powder or
condensed milk, provides a creamy,
sweeter alternative. White chocolate,
containing cocoa butter but no cocoa

solids, offers a rich, buttery taste.

MANY VARIETIES



Innovations

In modern times, the
chocolate industry has
seen innovations in
flavor, texture, and
health benefits.
Artisanal chocolate
makers focus on bean-
to-bar production,

emphaSIZIng quallty throughout history. In ancient
and ethical sourcing. ons, chocolate was more than a

Studies have also one of culture and society. The Maya

a culinary delight but also a

hiahliahted d cacao as a divine gift, incorporating it
ighlig te ituals, medicinal practices, and even using
choco|ate's hea|th cacao beans as currency. 1

benefits, including its M 58
antioxidant properties INTERESTING FACTS / i

and potential to
improve heart health. 1. Heart-Healthy Properties: Dark chocolate is

packed with flavonoids, antioxidants that can
improve heart health by lowering blood

pressure and reducing heart disease risk.

2. Astronauts' Delight: Chocolate is a popular
snack in space missions due to its comforting
taste, easy packaging, and long shelf life,
making it a favorite treat among astronauts.
3. Record-Breaking Bar: The world's largest
chocolate bar, weighing a whopping 5,792.50
kg, was created by Thorntons plc in the UK in
2011, showcasing chocolate's universal appeal

and the extraordinary lengths of its enthusiasts.

chocolate has transcended its origins to become a u
It plays a pivotal role in various cultural traditions ar
chocolate is synonymous with romantic gestures
anniversaries, where it is gifted as a token of aff

festive avatar, crafted into Easter eg
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1. How do the'@ ants in dark chocolate benefit heart
health?
In what ways is chocolate suitable for space missions?
. What year was the world's largest choce made?
Describe the benefits of flavos
chocolg

SET3(

Analyze why dark chocola
for cardiovad
Discuss the practical reaso
ideal choice for inclusion in s
. Explore the significance of
bar in terms of chocg
Examine how the com
contributes t¢



