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All about CHodd

L1
“Laife 1s like a box of chocblate;g.Y ev,
know what you’re going to get.” (Forrest Gu //
/
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~ Nutfitional Information
A ’. "3%
i Pure Mi White
BRer iy grams chocolate ch_ocol;te |
Protein (g) 4,7 } f |
AP /
Fat (g) 29,2 30,3 ) /J/Oﬁ '
Calories (kcal) 525 529 b | 5 /
5 7
Calcium (mg) 38 220 ? .
Magnesium
(mg) 55 26




_Dafterence between

* yHite and mj

| White ‘chocolate

Two kinds of white
chocolate
- not chocolate.

"Real" white chocolate =
candy bark

Allergic to cocoa = contains
no cocoa.

Ingrediens (primarily): cocoa
butter, sugar, milk and
vanilla, without any cocoa
flavoring

->Strictly speaking:

chocolate

ilk. chocolate

definition: less than '
0%’%(:0 te | ‘
Milk=ChogOlate-c |
primarily sugar # s
Witzélm no’ch |
Milke chocolate

— 12 cocoa beans

“Real” éﬁocbl’ate
—-99 cocoa bedhs

chocolate is any product based 99% on cocoa solid and/or cacao fat




Whe’pg;, does Cocoa come from?
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First people who made chocolate were the Mayas and
the Aztecs
an

They drank chocolate as a bit#Cr beverage }
called “xocoatl” (“bitter water”) |

picy
Chocolate played an important r 37{1' '
g
G,

€
religious life
W

It symbolized life and fertility a
medicine

It was a drink for wealthy and
important people
(royalty, priests, etc.)
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Cocoa beans were also used [l FiR ) ==ree
as money SR O WM



Chocolgte i Europe - Some Dates
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1528: Hernan Cortéz returngd to Spain with

cocoa beans and the forg#ula for the
chocolate drink »

1615: The Spanish princess.An 09/ stz ; |
married Luis XIII of Frange, so’chécglafe’
came to France o
1657: A Frenchman opened the first-
“Chocolate House” in London /
//

-> became as popular as Coffee Houses#
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Chocalgte in Europe - Some Dates

: £ : 'gf' }

1674: The first solid chocolatgin a stick form had
been sold ) |

’ | : : :
End of 17th century: chocolate,{y to Ger any | i
- first pralines were made by G}Z n £o /k |
—> taxes were 1mposed by Eéde‘ric |
Prussia & . /

o~

1792: A chocolate factory was opened in Berli

1875: The first milk chocolate was put on the,
market
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| Mexico (3) (20) J \ “f’
2 Cosa Rica "\ 1125 \ 2003 s_le
3 Panama 0 L o 4’ X
4 Jamaica @ -7 @
5 Cuba 23 Sho Tome 7
6 Hoiti 15 Sierrn Leooe 25 Congo ( é
T Dominican Republic 16 Ivory Coast 25 Snlanka S
8 Grenada 17 Chzna L. 27 Malaysia
9 Trinsdad and Tohage 15 Toza Z8 Sxhah JJ"\‘
10 Venezuela 19 Nigeria 29 Indonesia U
11 Colombia 20 Camercon M) Philippines
12 Ecvador o 21 Equatarial Guinea 3 Papua New Guinea
i3 Peru 22 Gabon 32 Fiji Blands 4

14 Bzl 23 Femanda Po 33 W Samoe




CocoaBeans - The Raw Material
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- Cocba Beans - Roasting
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W Shell and Liquor
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“Cocoa Powder
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