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Did you know?

A native of the tropics

*• On average, Americans eat 10.8 Ibs. per
person of chocolate a year.

Chocolate is derived from the seeds
(or beans) of a tropical tree called the
cacao (kah-KOW). The native origin of the
cacao tree is in dispute; it may have
originated in the Brazilian Amazon basin,
the Orinoco Valley of Venezuela, or
Central America.

*• The U.S. retail chocolate industry is
worth about $13 billion per year.
*• The first chocolate box was created by
Richard Cadbury in 1868. He decorated
the box with a painting of his daughter
holding a kitten. (He invented the heartshaped candy box, too.)

Food of the gods
The word "cacao" is based on two Mayan
words that mean "bitter juice." The word
"chocolate" is thought to be from the Mayan
word for "sour water." The Latin name for
cacao fruit is "theobroma cacao, "which
means "food of the gods."

We love it, we crave it, we give it and receive it.
Chocolate is one of the most popular treats on the planet.
Cacao flowers
growing on a
tree trunk

About the tree

The projected 2002-2003 top five cocoa
bean producers by country (in tons):
Cote d'lvoire

Good for you, too

Cacao pods
mature at
different rates.
It takes a pod
about five
months to grow
and ripen. The
pods turn from
green to yellow
or red as they
ripen. The
timing of the
harvest is
critical. Only
perfectly ripe
pods make
good chocolate.

A ripened pod is 6
to 10 inches (15.2
to 25.4 cm) long.

Not only does
chocolate taste great,
but it also has value
as a food. Chocolate
contains carbohydrates, fats, protein,
and vitamins and
minerals. Soldiers and
athletes sometimes
eat chocolate to give
them a quick energy
boost before engaging
in a strenuous activity.

250-900 B.C.: The
Mayans of Central
America cultivate and
crush cacao beans
to make an unsweetened beverage.

Chocolate liquor

1-200 A.D.
Cacao
flower

Mayan image
of a cacao tree
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Nigeria
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Brazil
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1400
1519: Spanish explorer
Hernando Cortez conquers
parts of Mexico and is
inspired by the Atzecs' use
of cocoa beans as currency,
He later establishes a cocoa
plantation with the idea of
growing money.

1600

Sugar,
|
cocoa
butter and
milk solids
are added to
the mix.

The paste
is put into a
conching
(blending)
machine to
be mixed.

The refined chocolate is
tempered (warmed and
cooled repeatedly) to .give it
the proper texture
and sheen.

Chocolate bar
& Chocolate is
poured into
molds and
~1
packaged
Heated storage tank
for sale.

1643: Spanish princess Maria Theresa
brings chocolate to France. It becomes
very popular with Louis XIV and his court.
All of Europe follows suit.

1861: Richard Cadbury
creates the first-known heartshaped candy box for
Valentine's Day.

1657: In London, a Frenchman opens
the first chocolate house.

1875: Milk chocolate is
invented in Switzerland.

1674: Solid chocolate is introduced in
the form of rolls and cakes.

1897: First-known recipe for
chocolate brownies published.

1600

1528: Cortez introduces
cocoa to the Spanish court.
Mixed with sugar, it becomes
a popular drink for the noble
court. Spain keeps this
chocolate beverage a secret
for about 100 years,

$7.5

Nestle
Hershey Foods

$7.2
$4.5

Cadbury Schweppes

$4.4

Ferrero

$3.9

What do you know?

Grinding

1502: Christopher
Columbus witnesses
cocoa beans being
used as currency by
the natives in what is
now Nicaragua.
Aztec
cacao
beverage
vessel

Mars Inc.

All chocolate products are made from
chocolate liquor. Chocolate varieties are
defined by how much chocolate liquor,
sugar and milk solids are contained in the
product. Dark chocolate (or semi-sweet
chocolate) contains 15% to 35% chocolate
liquor and less than 12% milk solids. Milk
chocolate is the most common kind of
eating chocolate and contains at least 10%
chocolate liquor and 12% milk solids.
White chocolate is a combination of cocoa
butter (no liquor), milk, sugar and flavor.

The beans must be fermented to bring
out the chocolate flavor. They are kept
under leaves or in covered boxes during
fermentation. During this process, the
beans turn from purple to brown. Then
they are set outside to dry in the sun.

The beans @ The beans
Crushed beans
are roasted
are broken
are called nibs.
to release
up, cleaned,
The nibs are
their flavor.
strained and
crushed into a
sorted
thick paste
(winnowed).
(chocolate liquor).
Sugar
- Cocoa

A.D. 1200-1300: The Aztecs
of Mexico believe their god
Quetzalcoatl stole the cacao
tree from paradise and gave
it to the people. The elite or
noble Aztecs drink "xocoatl,"
a cacao beverage spiced
with hot chili peppers.

475,000

Kinds of chocolate

Chocolate bars can take four or more days to make,
Chocolate is made from chocolate liquor. Chocolate liquor is bitter if sugar is not added. Bitter chocolate is used for baking.

A chocolate chronology

Ghana

Top manufacturers

How a chocolate bar is manufactured

Winnowing

1,300,000

The top chocolate manufacturers based on
2002 confectionary sales (in billions):

The cacao pods
are cut open
and the creamcolored beans
and hairy pulp
are removed.
When exposed
to air,
cacao
beans
turn
purple.

|, The beans <
are sorted,
cleaned and
blended.

60% of the world's chocolate is
consumed in North America and the
European Union.

The top producers

An evergreen, the cacao tree is found in i
tropical regions where the climate is
warm and wet. They grow within 20
degrees latitude north and south of the
equator. A cultivated tree measures up
to 25 ft. (7.6 m) high. A tree in the wild
can reach heights of up to 60 ft. (18.3 m)
or more. The cacao tree does best in
shady areas and is often planted under
larger trees, like the banana tree. The
cacao is a colorful tree with large, shiny
leaves that turn from red to green as they
mature. The flowers are pink or white and
have five petals. Thousands of tiny blossoms grow in clusters on the trunk and
older branches. The melon-shaped fruit or
pod contains 20 to 40 almond-shaped
seeds, which, when dried, can be made
into chocolate and cocoa.

Beans

*• Chocolate manufacturers use 40% of
the world's almonds, 20% of the world's
peanuts and 8% of the world's sugar.

1700

1800

1704: Germany introduces a
tax on chocolate.
1730s: The steam engine leads to
mechanized cocoa bean grinding
and lower chocolate prices.
1747: Frederick III of Prussia bans
chocolate.

ACROSS
3. Cacao trees grow
in this type of
region.
This man invented
the first heartshaped chocolate
box.
6. These people of
early Central
America cultivated
cacao beans.
8. Milk chocolate was
invented here.
10. Kind of chocolate

DOWN
1. The cacao tree is
this kind of tree.
2. Chocolate is derived
from this tree.
4. Cacao beans turn
this color when first
exposed to air.
6. Most common type
of eating chocolate
7. Number of months
it takes a cacao
pod to ripen.
9. This kind of
chocolate is also
called semi-sweet
chocolate.

<j.

1900
1910:
Canadian
Arthur Ganong
markets the
first nickel
chocolate bar.
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SOURCES: World Book Encyclopedia, World Book Inc.;
Encyclopedia Americana, Grolier Inc.; Hershey Foods Corp.;
www.CandyUSA.org; International Cocoa Organization;
www.fieldmuseum.org; About.com; Chocolate, Carolrhoda Books.

LEARN ALL ABOUT LIGHTHOUSES IN THE NEXT INSTALLMENT OF WORLD OF WONDER
For a list of upcoming topics, go to www.comics.comA/VoW

Every Monday, World of Wonder is seen by over 800 students in local
classrooms! If your business would like to sponsor World of Wonder, or
if you are a teaser and would like to know how your classroom can
take part in tip Medicine Hat News Nil Program, please call Donna
Robinson, Newspapers in Education Coordinator, at 527-1101, ext. 230.
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