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"Invention is 93% perspiration, 6% electricity, 


4% evaporation and 2% butterscotch ripple." Yes,


we know that makes 105% but Willy Wonka said it


so, who are we to argue? Speaking of the 


eccentric chocolate producer in the movie, we are


going to give you a complete introduction about


the food which is popular world-wild. *Wiily Wonka~ the character in the movie “Charlie and the Chocolate Factory” .





The Temptation You Can Never Resist





Chocolate





 In the romantic Valentine’s Day, chocolate is 


always the best choice as a present to show our


 love, friendships and best wishes. Chocolate


 has many advantages, such as romance, youth


, health, strength, cares and joys. With chocolate’s companion, our lives become more colorful, just like the colors of M&M chocolates. Nothing can compare with the taste that chocolate remains after eating it. We believe that our friendships with chocolate will last forever.





I’m lovin’ it~!





Maybe you like to eat chocolate, or you ARE CURIOUS about chocolate. 


But have you ever known the assortment of chocolate? 


Let’s see! 

















Wow, it’s so unbelievable! I had never known that the assortments of chocolate are so abundant!








Milk chocolate: It is 


composed of cocoa, 


milk, sugar and some 


flavors.  


White chocolate: It’s the 


same as milk chocolate. 


But it not includes cocoa 


and is sweeter than Milk chocolate.





sorted by additives





Solid chocolate: It’s not added 


other ingredients in it.  	


Solid chocolate with inclusions: There are some cookies in it.


Chocolate with filling: 


It is filled with nut.





＊sorted by Ingredients





The flavorless chocolate: 


The flavorless chocolate is very hard. It is made of semi-finished goods or stuffing. In the common markets can’t easy to see it.


The dark chocolate


 (or plain chocolate): 


The dark chocolate is harder than other chocolate except for the flavorless chocolate. And it tastes a little bitter. It tastes delicious.





Chocolate with liquor: The chocolate includes the wine. These are the pictures about that. Isn’t it looks yummy?








Assortment of Chocolate*























 BYJenny

















Chocolate was first discovered in Central America. 


Before 1492, people had no idea of chocolate that


thousands of people now are crazy about.





  Columbus presented amazing treasures to Spanish 


King while he returned to Spanish from America. From 


those amazing treasures, there were some deep brown 


cocoa beans which resembled almond. It was first time that 


King, Ferdinand and Queen, Isabella saw cocoa beans, the ingredient of chocolate. 





  King and Queen never knew how important chocolate was so they left the commercial opportunity to the Spanish conquistador.





  The Spanish conquistador discovered that Aztec 


Indian used cocoa to make their royal beverages, 


Chocolate which meant hot beverage when conquering


Mexico. In 1518,the Spanish King treated his guests


these beverages which were in the golden goblet just 


liked dedicating gods. To make cocoa more catering 


to European, the Spanish conquistador and 


compatriots came up with the idea of making it 


sweeter by adding sugar.








His idea of making cocoa sweeter met with universal acceptance. After adding the new-discovered seasonings like cinnamon, the beverages had gone through several changes. Finally, they thought that making the beverages hot would be yummier.





The new beverages earned many commendations in Spanish nobles. They started to plant cocoa in their colonies that make it one of the dividend-earning businesses.





In the nineteenth century, the history of chocolate developed revolutionarily. The solid cocoa- chocolate hit the market by a British company in 1847. That was a kind of chocolate which tasted as smooth as velvet. Chocolate, instead of the cocoa, predominated the markets worldwide. 





In the United States of America, the production of chocolate developed more quickly than any other country in the world. Chocolate was also one of the food that were brought to the outer space by astronauts.    





The History of Chocolate





BY Janie





Chocolate can prevent the dental decay.





 Falconoid(類黃酮素) in the chocolate can prevent gore and 


promote the blood circulation. Epicatechin(表兒茶素) in the 


green tea has the same function. Falconoid also can cut 


down artery embolism. Many people forget that chocolate is 


a kind of plant which is as healthy as vegetables. 





Researchers in Holland made further study on the ingredients


of the chocolate; they found that the antioxidant in chocolate is 


four times higher than that in black tea. And the ant-oxidative 


content is higher in dark chocolate than in white chocolate. 





Therefore, many people think chocolate is a high caloric food. Let’s see how much calorific capacity is in chocolate. Milk chocolate for instance, there are about 500 calorie(卡) in 100 gram milk chocolate. Although the calorie in chocolate is very low, over-eating still can gain weight. Two ounce (about 56 gram) dark chocolate a day is a safe range.





Chocolate contains more than 300 chemicals, including wealth antioxidants. The time of “a dark chocolate a day keeps the doctor away” in coming. The best range that cacao in “dark chocolate” is 50%~77%. It also has some nutrients, like protein, riboflavin, calcium, iron. 








Chocolate also can prevent the dental decay. Recent report by OSAKA University, in Japan, proved that the chocolate hull contained some ingredients which can fight plaque(牙菌斑) if it is the pure chocolate. “But eating chocolate can not replace brushing teeth”, the doctor said.





People might ask if substances in chocolate can make us excited. Actually, chocolate contains a substance called phenyl ethylamine (PEA), is the same thing that our brain makes when we feel happy or in love.  





Chocolate is everyone‘s good friend. 





By Lucy





Ingenious uses of Chocolate





Chocolate is the best present between lovers on Valentine’s Day. But studies shows that chocolate has been found more and more health facts.





    See the tall machine in the picture? Seeing the chocolate paste flowing down along the stairs with the strong, sweet smell could make anyone’s mouth water. It’s a taste that you can never resist. No wander it was loved by the European royalty.


    Chocolate fountain was first used by the sugarcoated-haws-on-a-stick maker. But today, you can also use candies, cookies, muffins, candy floss, some fresh fruit like strawberries, bananas, kiwis, pineapples …or any other food you like, to be the ingredients of making your own favorites. 


   For some people, it can be a lot of fun dipping food into this chocolate fountain and combine the delicious taste of food and chocolate. When seeing it at the first sight, you may feel you are in a food paradise. Every delicious food is sprinkled with chocolate paste! Chocolate fountain is absolutely a product that is popular with sweet lovers. Want to try some? 











◆ 巧克力鍋chocolate fondu





  ◆ 巧克力噴泉Chocolate Fountain





Chocolate fondu is transformed from cheese fondu. Melt the chocolate in the pot. Then you can fork fruit, cookies or buns to dip the chocolate paste and eat.





Foods Related to Chocolate





By Nicole





Can you imagine what it tastes like that chocolate paste 									    combines with Japanese sushi? In the sushi contest, one of   


the Russia chief invented a new flavor of sushi-chocolate. 


Now, you can see Chocolate Sushi in every restaurant on 


streets, even in coffee shops recently. It’s really a gourmet! If


 you have never tasted it, you would regret forever.


↑As long as you open the box, you would smell a tempting fragrance. If you take a bite of the chocolate sushi, you would taste the chocolate, seaweed and rice all at the same time.





The 7th chocolate portrait contest was held in Spain in Barcelona in2006, March 14th. Look at the pictures below! They are people in the famous comics ”Cowboy Luke”. Believe it or not! They are all made of chocolate. 
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Chocolates？ 





cakes & mousse





Chocolate Sushi now hit the market in Russia! 





Tasty chocolate desserts 
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French- Dark Chocolate





They think the dark chocolate with a little bit bitter can show the original chocolate. Sometimes they like to put some flavor of tea or fruit into the chocolate that can increase the fragrance.


Brand of French Chocolate：La Maison du Chocolat、Christian Constant、Valrhona、Bonnat.





Have you ever eaten any chocolate that the flavor lingers in your mouth and makes it unforgettable? Then, I’ll recommend you many “unforgettable” kinds of chocolate in different countries.





Italian





I strongly recommend the brand of chocolate named Baci. The chocolates with whole and chopped hazelnuts taste very good. And it is very popular in Italian. Then, Ferrero Rocher is another well-known brand. Many people like to have one of them. 


Brand of Italian Chocolate: Baci、Ferrero Rocher、Icam.








Swiss-Milk Chocolate 





Swiss chocolate is called the best around the world. Although chocolate’s ingredient came from Middle America, they still made chocolate to enhance and glorify. The milk chocolate was invented in Swiss. Because they have found the way control the heat of milk. Then, the famous brand of chocolate Lindt is considered on top of the line.  


Brand of Swiss Chocolate: Toblerone、Cailler、Lindt.





American





There is a town called Hershey’s Town in Pennsylvania of American because it is the cradle of Hershey chocolate. This brand of chocolate has been popular over one hundred years. The shade of chocolate looks like the pyramid. And when I was child, I liked them very much.   


Brand of American Chocolate: Godiva、See’s、Hershey、Andes、Dove.





Foreign Chocolate





by Laura























There’s a place called” Hershey's Town” in Pennsylvania in USA. Why is the town called” Hershey's Town”? Because the town is the birthplace of Hershey’s Chocolate. Another name of Hershey’s Town is “Chocolate’s Town”, which is filled with the fragrance of chocolate; even the street there is named after the chocolate, such as Chocolate Avenue and Cocoa Avenue. The picture above is the 





streetlamp of Hershey’s company, which looks like Hershey’s Chocolate.  Hershey’s company has existed since 1894, which is the professional manufacturer of chocolate in America. The Hershey’s chocolate is the best brand of America that hit the market for 100 years. 


108 years ago, Milton Hershey established a company which making chocolate in profession. Therefore, the Hershey’s chocolate was popular in 





the whole world. The Hershey’s town developed fast because of the chocolate, and the area around the town also bloomed. The town and the neighboring area are called “The sweetest place of the world”. The Hershey’s chocolate is not only a brand of food, but also a custom of USA and a hard-working spirit in America.





On October 15th, 2006, a Chocolate Festival was held in Italy Wikipedia town. People built a chocolate wall with 5 meters in height, 12 meters in width to attract visitors.




















Italy Chocolate Festival





The Sweetest Place of the World 





BY Jenny & Nicole Chen





 Reports Related to Chocolate


























The picture is Hershey's town . It looks like the Hershey’s chocolate, isn't it? 
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http://www.commonhealth.com.tw/content/087/087046.asp


http://www.fieldmuseum.org/chocolate/


Plasma antioxidants from chocolate. Nature 424:1013 (2003)
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