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T YO CHOCOLATE 

C. S. ABRAHAM , ,
Directorate of Cocoa, Arecanut & Spices Development' Calicut 

Chocola te, toda~ is the most popular and favour ite 
fl a vo u r en joyed by people all over th e world . It 
comes in varied forms , texture and tastes reminis­
cent of the sk il l and fineness of th e world 's great est 
chefs. Behind every place of choco late we eat , 
there has been spent much time and paid p ain stak­
ing care . More than a ser ies of scient ific an mech a­
nical processes, the re is involved in its m aking an a rt 
whi. h was e volved centuries ago and preserved and 
per fected from time to time, Adding- upto a billi on 
doll ar industry tod ay, chocolate owes its fa me and 
popul ar ity to th e wounderful taste of cocoa beans. 

T he story of chocolate as far bac k as We know 
begins w ith th e discov er y o f the new world. Col um­
bus on hi s tr iumphan t re tu rn from Amer ica pre­
sented to the Spanish throne a treasure-trove of 
man) st ra ng-e and wonderful things. Among th em 
were a few d ai k brown beans th at looked like al ­
monds and ap peared to the k ing as most u n p rorn is­
ing. They were cocoa beans which now reach mi l­
lions of people in suc h forms as eati ng chocola tes . 
drinkin g' chocola tes. liakerv products etc. 

The king unable to realise the impor tance and 
va lue of cocoa bean s. this new world offer ing re­
mai ned uncxploired till Do n Cartz, [he gre at Spanish 
exp lorer gr ;lsfJLd its comme rcial possib ilit ies dur ing 
hi- conq uest of Mexico. Cartz found the Aztec 
Indians ming cocoa beans in the preparation of the 
roval d ri nk of the rclrn "Chocol.ul". T his was be­
ing prepared by ro asting and grinding the cocoa 
nibs foll owed by ma sh ing with water, maize and 
sp ice flav ou rs. Apart from the roy al importance 
Chocolat I was also considered as having aphrod isiac 
and n upt ial proper ities and th erefore. used to be 
served during- wedd ing ceremony. in the court of 
Montezuma, th e Mexican Emperor. Mo n tezuma 
served chocolatl in great go lde n goble ts to Curtz 
and other spanish guests in 1519 treating it l ike the 
food for the God s. 

I n sp ite of its regal importan ce, the Mexica n 
choeola tl was vcry b itter an d the Span iards cou ld 
not rel ish it. Courtz and h is countrymen therefore, 
conceived the idea of sweeten ing the preparation with 
ca ne suga r to ma ke it accep table to th e Europeans. 

h us, Cu r tz loo k choco latl to Spain and th e d rink 
which u nderw en t several changes, some adding l itt le 
cinnamon and o thers giving flavou r of van ill a, soon 
Found favo u r / with the Span ish people. 

W ith the new d r ink gain ing popularity, Spain 
wisely intro d uced cu l t ivat ion of cocoa in its over­
scars possessions. This gave birth to a very profit­
ahle bu siness for the Span iards who m ain tained it as 
a secre t from the rest o f Euro pe for nearly a hu ndred 
cars. 

The chocola te secre t was however leaked out by 
the Spa nish monks in the 17th century a nd choco­
la te soon sprea d througho u t Europe an d Grea t 
Britain as :I del iciou s health giving food. It even 
re igned ,I': the dr in k at th e Iashonablc Court of 
France . By abou t the m iddle of the 17th Century 
ma ny famous chocola te hou ses appeared in Grea t 
Brita in . At tha t time chocola te costs in Engla nd 
"' :I S bet ween 10 to 15 Sh ill ings per pound, a price 
wh ich in those days was beyond the reach of all but 
the very rich , 

Chocola te was used to be manufactured adopting 
hand met hods t ill th e end of 17th Cen tury. How­
ever , in the early 18th Cen tury cocoa grinding was 
take n lip by small steam eng ines whi ch helped in 
slash ing down the chocolate prices to wi th in finan­
cia l reach o f others besides the wealthy. 

Chocolate was be ing prepared by using the whole 
cocoa be ans or the ni hs and sugar until the ear ly 
part of the 19th Cen tury. In 1828 Van H outen o f 
Holl and invent ed a press wh ich he lp ed to squeele 
out a part of the cocoa butter thereby en abling to 
improve the quality of the bever age. This al so led 
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to th e m anufacture of COCoa powder which at that 
tim e was ca ll ed 'cocoa essen ce'. 

The choco la te ind us try mad e rem a rk able progre s~ 

during th e 19th Cen tury. As a r esul t of m anu facture 
of cocoa powd er by pass ing, cocoa bu tter becam e 
avail able. T he uniq ue solid ifying pro perly of th is 
fat e na ble d prepar at ion of moulded chocolate ta bl ets. 
This and the in vention of fondant cream helped 
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developin g fonda n t chocolate. a smoo th a nd vel vety 
varie ty th at h as almost replaced th e old course 
grained chocola tes which forme rly domi na ted the 
world marke t. T he ea ti ng chocola te of today h ad 
its orig in in 1876 wh en Da niel Peter o f Vav ey in 
Switzer la nd in ven ted a way of maki ng mil k choco­
la te by mixing m ilk so l ids with cocoa m ass and sugar. 
T he m ilk choc ola te now prod uced in a var ie ty of 
forms is th e bac k bo ne of the presen t cocoa ind ustr y. 
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