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Report about the
 " CHOCOLATE "
For English subject ..!
DONE BY : Nouf Nasser Alshamsi .
Grade : 11 - 1
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Introduction:

When most of us hear the word chocolate, we imagine a bar of chocolate, a box of bonbons, or a bunny. The verb that comes to mind is probably "eat," not "drink," and the most apt adjective would seem to be "sweet." But for about 90 percent of chocolate's long history, it was strictly a beverage, and 
sugar didn't have anything to do with it. 
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The meaning of the word “chocolate”, Chocolate is a psychoactive food. It is made from the seeds of the tropical cacao tree, [Theobroma cacao] and it means in the Greek term literally "food of the gods". In fact, chocolate is the most popular food in the whole world. In another meaning, Chocolate has become one of the most popular flavors in the world and It is a common ingredient in many snacks and desserts, including cookies          , cake 
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, ice cream   ,     , pie and candy.

The Body:

The History of chocolate:
The history of chocolate starts with the first chocolate being drunk rather than eaten. 
[image: image10.wmf]The chocolate residue found in an ancient Maya pot suggests that Mayans were drinking chocolate 2,600 years ago, which is the earliest record of cacao use. In addition, The tasty secret of the cacao (kah KOW) tree was discovered 2,000 years ago in the tropical rainforests of the Americas.
The chocolate Tree:
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The cacao tree is a small tree. Which Found in South America and
 its seed used in manufacture of cocoa and chocolate. In addition,
 it has been part of the human  culture for over 2000 years. It’s an evergreen that only grows near the equator.
There are three varieties of the tree produce the beans used to make most chocolate:
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1. The Forastero : a bean with a fruity and bitter taste.

2. The Crillo : a high-quality bean with a delicate taste.

3. The Trinitero : a bean with a spicy, sharp flavor.

Ingredients of chocolate:
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In fact, Chocolate consists of many base metals. Such as:
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1. It contains small amount of caffeine.

2. Fats (30%) : contain unsaturated  useful oils.

3.  Base metals: calcium, potassium, phosphorus, magnesium , zinc and B2 , E.
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4. Sugars (55%) : source of energy gives the activity

Kinds of Chocolate:
Not all chocolate or cocoa is the same. There are many different kinds of chocolate such as: 
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1. Sweet chocolate:
 Is combining chocolate with sugar.
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2. Milk chocolate: 
Is a sweet chocolate that additionally contains milk powder or condensed milk.
[image: image18.jpg]



 3. White chocolate: 
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is contains cocoa butter, sugar, and milk but no cocoa solids.
4. Dark chocolate: 
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is a Sweetened chocolate with high content of cocoa solids 
and no or very little milk. 
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Benefits of Dark Chocolate :

There have been many studies about how dark chocolate is a health benefit. 
In fact, it’s the best type of chocolate. Because; it has some benefits such as: 
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1. Decrease in blood pressure.

2. A lower death rate from heart disease.

3. Improver overall digestion and help stimulate the kidneys.
4. Flavonoids have been used in conjunction with the anemia, kidney 

stones and a poor appetite .
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There are two different types of flavonoids called catechin and epicarechins. These are found to help with some symptoms of cancer. Dark chocolate is also said to be a good choice of copper and magnesium which is necessary in maintaining a regular heartbeat and maintain levels of a person's blood pressure. Eating a large amount of dark chocolate is not good for anyway in terms of fat and calories even though there is a great potential for it to be a health benefit anyway.
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The positive and negative effects of chocolate:
In fact, the chocolate has a positive more than negative effects. In this part I will talk about the benefits and the harmful effects of the chocolate.   
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- First, the positive of the chocolate: 
1. The smell of chocolate may increase the brain waves and lead to relaxation.
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2. Eating chocolate lead to mild mood.
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3. Drinking a cup of hot chocolate before meals may actually diminish appetite.

4. Eating chocolate reduces the risk of heart disease and cancer.
5. Chocolate increases antioxidant levels in the blood.

[image: image28.wmf]6. Person who eat chocolate live a year longer than those who don't.
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- Second, the negative effects of the chocolate:
[image: image30.wmf]1. Eat more chocolate causes the obesity
2. Eat more chocolate lead to tooth decay.
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3. Chocolate may cause headaches
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Conclusion: 

In summary, I benefited many information about the chocolate from this report. As I explained there are many different kinds of chocolate and the best kind is the [dark chocolate] because, it's involves many benefits and help our health. 
In my opinion, taste of chocolate is different from any kind of food and it’s a common flavor that everyone prefer it. 
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