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Introduction.

What can make you happy in a rainy day? What can sweeten the bitterness of disappointment? Calm you down? Cheer you up? No magic. Just a piece of chocolate.

It’s amazing how much effect this favorite dessert can have on us. Due to the delight of the use and contained in chocolate phenylanine produced number hormones of happiness: serotonin, dopamine and endorphins, which have a positive impact on our health.

Everybody knows that there are different types of chocolate: unsweetened, dark, white, milk, semi-sweet and bittersweet. You can choose any to your taste.

Everybody knows that it is sweet. It is delicious. People all over the world are fond of it. But what do we really know about chocolate?

History of chocolate
The ancient Mayans and Aztecs of the Americas consumed chocolate. These people drank cacao, or the chocolate bean, which was ground into hot water, like the hot chocolate we drink today. However, their cacao was rather bitter and had chilies in it. For those of us who hoard our chocolate candies, it is easy to understand why the Mayans and Aztecs used cacao beans as currency. Imagine using candies instead of coins! It could afford only the rich, because This drink was sacred. "The drink of the gods" had little in common with the well-known to us modern hot chocolate, so the conquistadors found it tasty!
How did chocolate spread around the world? In 1502, on his fourth and last voyage to the New World, Christopher Columbus came upon a canoe that was transporting agricultural products, including cacao beans. He seized the contents of the canoe and brought cacao back to Spain. Chocolate did not become popular for many years in Europe, but decades later, the Spaniards added sugar to the cacao, and the rest, as they say, is history. Chocolate soon became the preferred drink of the royal courts in Europe. The belief was that chocolate could cure any illness.
1565 --The scientist-monk of Italian origin Benzoni (Benzoni), commissioned by the Spanish King has worked to improve the content and ensure the Spanish army, the first seriously studied the beneficial properties of liquid chocolate and presented a detailed report to the king. From now on everything that relates to chocolate has become a state secret Spanish kingdom. In the middle ages for breach of this secret have been executed more than 80 people. 

1590 --Chocolate engaged in the most-trusted the King's men - Spanish friars, the Jesuits. They also were not happy with the bitter taste of the drink. Gradually, through the timid experiments, they were added to the grated cocoa beans honey, was removed from the recipes chili pepper, adding that this and the cheaper chocolate - expensive peppers are no longer needed, and it was plenty of honey. Later, for a pleasant smell started adding vanilla, and honey to replace sugar. For better solubility opening for a drink and found that it tastes hot. 

1606 --End the monopoly of Spain at the secret of making chocolate. First Italian Karlett brought back from a trip to America Aztec recipe, Dutch stolen or traded Spaniards recipe hot drink, and then the chocolate came from the Dutch in Germany and Belgium. The daughter of Spanish King Anna of Austria in 1616 she married the French King Louis XIII, and introduced her favorite drink in France. Soon took up solid Swiss chocolate. 

1621 --West Indian Company, which imported cocoa to Spain via the port of Amsterdam, became a mass sell small quantities of smuggled cocoa and foreign traders. Raw material monopolies Spaniards had been undermined completely. 

1631 --Doctors have found helpful and healing properties of medicinal chocolate. The first recipe using chocolate, the recipe was a Spanish doctor Antonio de Kolmenero Ledecma (Antonio Colmenero de Ledesma), who treated the Spanish know. 

1653 --The first formal study of useful properties of chocolate was made scientists di Bonaventura Aragon (Bonavontura Di Aragon), brother of the influential Cardinal Richele (Richelieu). He described the use of chocolate to stimulate the healthy functioning of the body, reduce irritability and improve digestive functions. 

1659 --In France, there were the first manufacturers of solid chocolate. Pastry chef David Shelly opened the world's first chocolate factory. The process of making chocolate in it had almost nothing in common with the modern: the grain purified, naturally, by hand, and then browned, rubbed, laid out on the stone table and rolled metal roller. He also began to bake cookies and cakes which added chocolate undissolved in the form of layers and filling. Chocolate is an exclusive and very expensive delicacy. 

1660 --For the Church chocolate remains the subject of vigorous debate. Despite the resolution of the congregation drinking chocolate, given by the pope, the higher ranks of the church believe chocolate sinful and decadent. Ladies noble drink liquor straight to church to sit through long church services. In the end, the church has to allow the chocolate, even in its walls, to please her loyal wealthy parishioners. 

1671 --Duke Plessis-praline (Plessis-Pralin), serves French ambassador to Belgium, the first time created a sweet dessert, which is much later called "pralines." Desserts contain grated almonds with other nuts mixed with honey and candied chocolate crumbs, then filling sweated caramel sauce - something like caramel. But it will take time until the same did not invent this Belgian pralines, chocolate covered (hull candy). 

1700 --Hot chocolate was quite strong drink, but then people learned how to add milk (the first did the British in 1700), which gave the necessary lightness of chocolate. Since then chocolate has fallen in price considerably and became available even to children. 

1728 --In the UK Frey family built the first mechanized chocolate factory in the city of Bristol. The British production was equipped with solemnity specially designed hydraulic machines and high-tech equipment for the time for processing and grinding of cocoa beans. From that moment began the intensive production of chocolate, which has led to lower prices, and then to further his popularity, especially in England, where there were special clubs - Chocolate at home, such as coffee shops. 

1732 --French artisan Debusson (Debuisson) invents a special metal table that is easier to grind cocoa beans. This device still requires manual labor, but also greatly facilitates the manufacture of chocolate. This invention is allowed to produce chocolate, not only at large chocolate factories, but also on small handicrafts. Chocolate began to produce, even in small towns in Europe. 

1737 --Cocoa tree gets an official Latin name: Theobroma cacao, which reflects his mysterious past. Its literal translation - "cocoa-food of the gods." 
1765 --Chocolate, finally, learn in the U.S. thanks to John Hannonu (John Hannon) - authorized by England in the states, which brought a favorite drink. And Dr. James Baker (James Baker), who on shares with Hannonem and built the first chocolate factory in the U.S. state of Massachusetts. 

1778 --In France, Dora (Doret) invented and built at his chocolate factory is the first universal machine for automating the processing of cocoa beans. Productivity chocolate factories have increased significantly. 

1822 --Since this year there is a crisis in the manufacture of chocolate. On the one hand increases the consumption, production capacity, chocolate factories and handicraft shops are increasing, but quality raw materials is becoming insufficient. Political instability and military threat in Latin America hinder regular supply. Mercilessly exploited for centuries American plantations of cocoa beans degenerate. Therefore, cocoa traders actively looking for new suitable climate regions to grow the precious wood. Such places are found in South America (Ecuador, Brazil), Asia (Indonesia) and Africa (Congo, Ivory Coast). However, it requires lot of time to establish new plantations. 

1828 --Konraad Dutchman van Houten makes a revolutionary invention. This was a turning point in the history of chocolate. His press allowed wrings excess oil from the cocoa powder, and then it becomes more friable and easily dissolved in water and milk. Quality hot drink improved. However, most important thing was that the depressed cocoa butter has a solidification temperature of about 30 degrees. The addition of cocoa butter in the old chocolate powder led to its hardening. Thus was the modern hard chocolate. In England, the family firm Frey was the first to cast the first artisanal tiles by hand, then mechanized. 

1839 --German baker Shtolverk begins confectionery business from the manufacture of chocolate candies, chocolate bars and braces pralines. He first began to use casting chocolate bars, wooden boards, forms, redesigned for this common in the Hanseatic cities cake boards. After many years of little factory Shtolverk became one of the largest companies in Germany, are released on this day a wide range of chocolate products. 

1840 --It began mass production of solid chocolate shapes and in other countries. This year, the first compact, chocolate tablets, lozenges and chocolate pieces are made in the Belgian chocolate company Berwaerts. Chocolate of the firm was first cast in metal molds.
1848 --Since then, almost simultaneously in all European countries have shifted to a recipe of chocolate, which is used to date. In the cocoa liquor with sugar and vanilla added to 30-40% cocoa butter and produced this "solid" chocolate. Disputes who first invented this recipe does not fade until now. Until that time there was a solid chocolate in the form of porous plates made of pressed powder, which then dissolved in hot water or milk for the manufacture of foam chocolate drink. There is no doubt that the invention of the press for the cocoa butter was a historic breakthrough in the history of chocolate. 

1867 -- Swiss businessman Henri Nestle is developing new dairy products. He manages to invent a way to remove fluid from the milk, which led to the establishment of milk powder. The invention of powdered milk was of great importance for the development of new types of food. 

1875 --Swiss Daniel Peter finds a promising idea of adding milk to chocolate, which he produced at his chocolate factory. After some testing, was obtained by the first milk chocolate. 

1890 --Beginning this year, many European countries have legislated to protect high-quality chocolate, as it becomes the subject of massive fraud. Starting with the chocolate, the Government of the most developed European countries for the first time began to take steps to ensure the security and other food products. Since then, food safety and quality of food raw materials in western European countries is on the order of magnitude higher than in developing countries, in consequence of the socialist countries which, because of inhuman communist regime for decades behind in technological development and food security. 

1900 --Prices of two key ingredient in chocolate - cocoa and sugar - is rapidly declining. Over the past 10 years, chocolate has become widely available not only to the middle koassa. There is a growing consumer of chocolate around the world. 

1910 --Because of the increased consumption of chocolate is a gradual reduction in the cost of mass production. American plantations were missed. Production of cocoa powder is transferred closer to Europe - from Central America to Asia and Africa. In the United States and Europe began extensive industrialization in the production of chocolate. Belgium, France and Switzerland are at the forefront of innovation with the rapid development of production technologies. 

In the world of chocolate there are big names and brands: Belgian firm Callebaut and Cacao Barry French company began to produce premium chocolate brand specifically for confectioners. Switzerland joined the chocolate factory Kohler and Kaye, joined by Peter. Then all Nestle bought the family and formed a strong concern for the production of all types of chocolate bars. You can also mention other well-known chocolate company, strengthened in this period: Neuhaus and Godiva in Belgium, La Maison du Chocolate and Fauchon in France, Lindt, Suchard and Sprungli in Switzerland. 

1912 --Belgian industrialist Jean Neuhaus, founder of the famous brand Neuhaus, invented the chocolate shell, which he fills pralines, various creams and nut pastes. So there were real "Belgian" chocolate hand-made chocolates. 

1920 --Jean Neuhaus for their chocolates - praline develops appropriate rectangular packing box (now widely known as "ballotin) 

1930 --Belgian company Calllebaut invents a method for manufacturing KUVERTYURA - chocolate plastic coating. This type of glaze is rich in kakasch butter or milk fat, so has the plastic structure and is designed for professional use. 

1940 --Thanks cheapening raw materials and efficient production equipment, chocolate has become the most ubiquitous high-caloric food. American Army and some European countries are beginning to use chocolate in the daily diet of their soldiers. 

1950 --The postwar period has witnessed the incredible growth of chocolate consumption. Deliveries of the chocolate from Europe to Asia and Africa. Previously, there virtually no chocolate consumed, but the British soldiers in Africa and the U.S. in Asia generously shared with the local population ration chocolate. Naturally, this delicacy, previously unknown in these parts, very pleased not only children but also women, who often offered themselves as a bar of chocolate. 

1980 --In these years have brought a new trend towards fitness and health, as reflected in the diet. There are new varieties of diet chocolate, chocolate became fashionable different diets. Doctors pay close attention to the useful properties of chocolate.
2000 --And in the 21 century chocolate is a pure pleasure that brings joy, conniving women's whims and fun for children, most likely, it will remain so for most people around the world. Moreover, in addition to great taste, chocolate of the future will probably have different nutritional and medicinal properties.
The description of the cacao tree.
Cacao Tree (Crillo) 
(from chocovic.es)
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   Have you ever seen a cacao bean, (or, as it is more commonly known, a cocoa bean)? Theobroma cacao is a small understory tree native to the American tropical rainforest, which has evolved to utilize the shade of the heavy canopy. The Cacao Tree is a shade tolerant, moisture loving, understory rainforest tree. It naturally favors riparian zones so often in the wild is found along rivers. The trees live for up to 100 years, but cultivated trees are considered economically productive for only about 60 years. Cocoa beans grow on a tree called Theobroma cacao. The cacao tree is pollinated by insects called midges and is grown only within 10-20 degrees latitude of the Equator. These regions include West Africa, Central America, parts of South America, and the Caribbean Islands. The beans, which grow in the fruit pods of the tree, are generally harvested twice a year. Each pod is about the size of a hand and contains 20-50 beans. The pods turn bright yellow, orange, or red when ripe. The beans are dried, and then the center part is removed by hand and allowed to ferment. After the beans dry again, they are sold. The chocolate manufacturer must separate the beans from any debris, remove the hard outer shell, and grind the center part of the bean. 

  When grown naturally from seed the tree has a 2 meter deep taproot -- however in cultivation, most plantations use vegetative reproduction (cuttings) and that results in a tree without the taproot. Naturally Cacao grows to a height of 15 meters, but cultivated trees are trimmed shorter to make harvesting easier. The main stem of the tree is called the Chupon and the leaves budding off of the chupon (where a fruit was) are a fan. When grown from seed, the Chupon grows single for 1.5 meters and then spreads into layers.                                             

The leaves of Cacao are smooth bright green, oblong, about 15cm by 8cm. It is deciduous; it looses its leaves, with new leaf growth in spurts 2 to 4 times a year. Shade leaves are longer than sun leaves in canopy area. Young leaves are reddish, making them less affected by the intense tropical sun and hang vertically to minimize sun damage. What is really fascinating about Cacao leaves is that they can move 90 degrees from vertical to horizontal and back to get better sun access and to protect young leaves! This is done with a node at the base of the leaf which changes its stiffness with temperature.

The benefits of chocolate.

The Indians believed that the cacao tree brought a gift to people God descended to earth on a ray of the morning star. He taught the people to gather, cook, grind the cacao tree fruit and cook a delicious aromatic beverage. For several centuries, chocolate has experienced a transformation from a bitter drink of Indian tribes has turned into an exquisite dessert, a popular and beloved throughout the world. 

If the taste of chocolate appreciated by the ancient Indian tribes, the modern scientists have carried out serious research and proved the undoubted benefits of chocolate for human health.

Contained in chocolate magnesium counteracts depression, improves memory, increases resistance to stress and strengthens the immune system Say Japanese scientists. They advise patients to use it to prevent colds and seasonal fatigue. As a result of years of research working group of the University of Tokyo found: those who daily eats 25-50 g chocolate, practically does not suffer from cancer and peptic ulcer disease. 
Chocolate saves from a heart attack and stroke Convinced the American cardiologists. The results of their large-scale study suggest: regular intake of chocolate normalizes the function of platelets blood plates. Which it contains biologically active substances from the group of flavonoids did not give them stick together and prevent the formation of clots in blood vessels of the heart and brain. In this sense, like chocolate aspirin, but differs from it a pleasant taste and lack of side effects. 
Chocolate protects vessels from atherosclerosis. This is evidenced by research staff of the Institute of Nutrition of RAMS. Essential oils that make up the sweets, hinder the deposition of cholesterol on artery walls. The same conclusion was reached by members of the American Chemical Society: they watched the 1854 participants in the experiment, which for 15 years ate 34 pieces of chocolate a day. Among the subjects was 5 times less people prone to cardiovascular and cancer, than in the control group, whose members have ruled out a treat from the diet. Argentine scientists explain the positive effect of chocolate diet high content of cocoa beans in special agents - protsianidov related to a number of antioxidants that protect the body from adverse impacts. 
40 g dark chocolate brings the same health benefits as a glass of red wine, 
according to French doctors. Chocolate strengthens blood vessels, Makes smoother the beating heart and normalizes blood pressure, rather than enhances, as previously thought. In the 200-gram tile contains only 30 mg of caffeine, while with each cup of coffee or strong tea, you get 6 times more of this substance. The British, who not without reason, consider apples universal prophylactic against all diseases, recently equated to them, and chocolate. His dark varieties are richer in vitamins A and B, potassium, calcium, phosphorus and iron than apples, yogurt and cheese.  

«Bitter Chocolate eliminates excess weight "- Said Swedish Professor Sven Larsen. He puts obese patients at a chocolate diet. However, according to the scientist, as a fat burner is suitable not just chocolate, but only bitter dark and without any fillings. It contains, first, much less fat than the lighter varieties, and secondly, the optimal dose of caffeine that suppresses appetite and activates the metabolism and eliminates subcutaneous deposits, and thirdly, a large number of phenols: they bind free radicals, which are formed when excess weight loss and cause general intoxication - a kind of self-poisoning organism. 
Chocolate good for your teeth and gums Consider Canadian dentists. According to them, it destroys the enamel is not more than, for example, raisins. Want to benefit its 32 pearls - strain at the Bitter: cocoa contained in it envelops teeth thin protective film and prevents the formation of tartar. And Japanese scientists have argued that the protective effect (although to a lesser extent) have even sweet tile: substances that make up any chocolate, do not give the bacteria multiply in the mouth and protect teeth from caries. 
The strongest antibacterial effect has not the cocoa beans, and their skin, which is in the manufacture of chocolate goes to waste. Nevertheless, even small amounts of antimicrobial substances that enter the delicacy, enough to neutralize the harmful effects of sugar on tooth enamel. This fact is confirmed by the experiments of scientists from the United States. They fed the animals with food, causing tooth decay, but regularly spiked cocoa in it, and it is not worse than the toothpaste helped keep guinea fangs intact. 

Chocolate does not cause acne, According to American dermatologists. Within 3 weeks of being fed a group of scientists teenagers sweetness, but the condition of their skin remained the same as that of teenagers, who all this time not touched chocolate. Experts concluded: acne occur because of hormonal changes characteristic of the transition to adulthood, and chocolate has nothing to do with it. 
Chocolate is much less likely to cause allergies Than people think, say British allergists. It would be better to consider him as a provocateur, not an allergen: usually it enhances allergic reactions to other foods, but rarely is it in itself. If this happens, the medicine, according to experts, should be ... own chocolate! Doctors prescribe it in small quantities, without causing a negative reaction (for each dose individually). Gradually increasing the dose, you can teach the body to the product. 
In the twentieth century cosmetologists offered to test the combined effect of warm chocolate mass on the condition of the skin and nervous system. Thus was born the idea of procedure chocolate wrapping. 
Chocolate uplifting - it is well-known fact that does not require scientific evidence. 

Half an hour of rest in an aromatic "chocolate spacesuit "shoot the general irritability, nourish the skin with minerals and oils that soften the organic acids, decorate the shade of tan. Chocolate wrap - A drug to the skin.
	     Trace element
	        Properties
	   Contains,     besides   chocolate
	Dark chocolate
	Milk chocolate
	Recommended  daily rate

	Calcium
	Calcium, along with magnesium, phosphorus and protein, is responsible for the rigidity of bones. 
	Dairy products (milk, cheese, cottage cheese), green vegetables (broccoli), tofu.
	47,3 mg
	270,5 mg
	800mg

	Iron
	Participation in the formation of hemoglobin (blood) and myoglobin (muscle) - the two molecules carrying the oxygen and restraint.
	Meat, cereals, green vegetables, legumes.
	10,9 mg
	1,0 mg
	14 mg

	Potassium
	Along with sodium contributes significantly to the process of homeostasis - the balance between water and the elements in the solution. Potassium is also required for proper cardiac and neuromuscular function.
	Bread, cereals, raw green vegetables, fruits, dried fruits, juices, milk, nuts.
	795.16 mg
	492.4 mg
	4700mg

	Zinc
	Zinc is needed for the formation of many enzymes indirectly involved in the formation of proteins, metabolism of polyunsaturated fatty acids and the formation of some hormones.
	Cereals, cheese, nuts, eggs, meat, seafood.
	3,25 mg
	1,35 mg
	15mg

	Phosphorus
	The component of DNA, bone, cell membrane and the cell nucleus. Required to transfer energy in the body, as well as glyutsidov and lipid metabolism.
	Fish
	292mg
	283,5 mg
	800mg


Microelements
Vitamins.
	Vitamin
	Properties
	Other sources, besides chocolate
	Dark chocolate
	Milk chocolate
	Recommended daily rate

	Vitamin D
	Necessary for calcium metabolism, reproductive function and immune system.
	Oil, egg yolk, liver, fatty fish, cod liver. A significant number are synthesized by the body under the action of sunlight on the skin.
	0,05 mg
	0,06 mg
	5mkg

	Vitamin E
	Playing an important role of the antioxidant, protecting the phospholipids. Cell membranes in the body.
	Nuts, cereals, egg yolk, green vegetables, certain vegetable oils.
	1mg
	1,1 mg
	10mg

	Biotin
	Coenzyme plays an important role in the metabolism of lipids, glyutsidov and certain amino acids, as well as the activities of the central nervous system.
	Cauliflower, eggs, nuts, dairy products, liver, lentils, brewer's yeast.
	20mkg
	0
	150mkg

	Vitamin B 12
	Very important coenzyme vitamin B 12 participates in the formation of essential amino acids, red blood cells of the central nervous system.
	Dairy products, eggs, meat, fish.
	0
	0,8 mg
	1mkg


Caution: chocolate.
Chocolate - Products that have a strong influence on the human body.
Along with coffee, tobacco and drugs, chocolate, according to World Health Organization, included in the list of substances that cause a life-threatening addiction.
1) Processed vs. Pure


Pure cocoa has positive effects on blood pressure and cholesterol and also prevents heart disease. However, processed chocolate is what the majority of people are eating, and it contains added sugar, milk fats, saturated fats and corn syrup. These ingredients actually promote heart disease, weight gain, high blood pressure and high cholesterol.

2) Calories

   Even dark chocolate is packed with calories. Its fat content may not cause cardiovascular disease, but eating it in large quantities can result in weight gain, which is harmful to your body.

3) Cavities

   The refined sugar in processed chocolate can be detrimental to your teeth when eaten often without regular and proper teeth brushing. Sugar plays a harmful role in tooth decay by providing the bacteria in your mouth with energy. The bacteria begin to multiply faster, and plaque begins to grow in size and thickness on your teeth. Bacteria can also use sugar as a type of glue to cling to your teeth, making it difficult to get rid of with just a toothbrush.
4) Gum Disease

   Sugar can cause and aggravate gum disease. Milk chocolate, along with other sweets, should be consumed only in moderate amounts. It is especially important to monitor the amount of sweets eaten by children to prevent bad habits and gum problems later on.

Types of Chocolate.
The main types of chocolate are white chocolate, milk chocolate, semisweet chocolate, bittersweet chocolate and unsweetened chocolate. These types of chocolate may be produced with ordinary cacao beans (mass-produced and cheap) or specialty cacao beans (aromatic and expensive) or a mixture of these two types. The composition of the mixture, origin of cacao beans, the treatment and roasting of beans, and the types and amounts of additives used will significantly affect the flavor and the price of the final chocolate.

White chocolate

Chocolate made with cocoa butter, sugar, milk, emulsifier, vanilla and sometimes other flavorings. It does not contain any non-fat ingredients from the cacao bean and has therefore an off-white color. In some countries white chocolate cannot be called 'chocolate' because of the low content of cocoa solids. It has a mild and pleasant flavor and can be used to make Chocolate Mousse, Panna Cotta and other desserts.

Some brands from around the world:
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Milk chocolate

Sweet chocolate which normally contains 10-20% cocoa solids (which includes cocoa and cocoa butter) and more than 12% milk solids. It is seldom used for baking, except for cookies.

Some brands from around the world:
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Dark chocolate

Sweetened chocolate with high content of cocoa solids and no or very little milk, it may contain up to 12% milk solids. Dark chocolate can either be sweet, semi-sweet, bittersweet or unsweetened. If a recipe specifies 'dark chocolate' you should first try semi-sweet dark chocolate.
Sweet dark chocolate

Similar to semi-sweet chocolate, it is not always possible to distinguish between the flavor of sweet and semi-sweet chocolate. If a recipe asks for sweet dark chocolate you may also use semi-sweet chocolate. Contains often 35-45% cocoa solids.

Semi-sweet chocolate

This is the classic dark baking chocolate which can be purchased in most grocery stores. It is frequently used for cakes, cookies and brownies. Can be used instead of sweet dark chocolate. It has a good, sweet flavor. Contains often 40-62% cocoa solids.

Some examples:
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Bittersweet chocolate

A dark sweetened chocolate which must contain at least 35% cocoa solids. Good quality bittersweet chocolate usually contains 60% to 85% cocoa solids depending on brand. If the content of cocoa solids is high the content of sugar is low, giving a rich, intense and more or less bitter chocolate flavor. Bittersweet chocolate is often used for baking/cooking. If a recipe specifies bittersweet chocolate do not substitute with semi-sweet or sweet chocolate. Please ensure that you buy the correct type! European types of bittersweet chocolate usually contains very large amounts of cocoa solids, and some of them have quite bitter taste.

Some examples:
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Unsweetened chocolate

A bitter chocolate which is only used for baking. The flavor is not good, so it is not suitable for eating. Use it only if a recipe specifies 'unsweetened chocolate'. It contains almost 100% cocoa solids, about half of it might be fat (cocoa butter).

Some examples:
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Interesting facts.
1) Chocolate charges with vigor and improves mood, Say U.S. doctors. Unbelievable but true: in their effect on the body chocolate recalls ... marijuana. Scientists have not only revealed the delicacy of the substance, activating the same brain regions as a drug, but found the other two, extending the first. These 3 components together with caffeine and theobromine caused burst of energy, increase vitality. However, "the words" true narcotic kicks from chocolate, you do not face: it will take in one sitting to swallow 55 tiles (11 kg!).

2) Scientists from the University of Helsinki say that if a woman during pregnancy, eating a lot of chocolate, her child is almost 100 per cent of cases are born perfectly healthy. In addition, children are those who like chocolate have different nerves and easily cope with stressful situations. They laugh more often than not receive chocolate until the moment of birth, and subsequently differ more cheerful character. 

3) Theobromide is a poison to dogs, even rather small amounts. Chocolate can kill a dog. I do not believe that cats are equally susceptible; however it is best to keep it away from all pets. 
My research.
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Conclusion.
I can say it was rather interesting to work over my report. I found out a lot of new information about chocolate. Do you know that there are a lot of web-sites in the Internet where the chocolate-lovers gather together and talk about their favorite types of chocolate.

It was difficult, but amazing to prepare for the report and I’m going to take part in the conference next year. Always put in your handbag chocolate, so it can be shared.

 
Very easy way to tie a new acquaintance - to offer a piece of chocolate. Assistance in communication - another very useful property of chocolate.
Luckily for all chocolate-lovers the researches prove its usefulness for both our health and mood. So, you may eat it without any fear, but with great pleasure.
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