
Which Dark Chocolate Is Best
Chocolate is one of the most popular food types and flavors in the

world, and many foodstuffs include chocolate, particularly desserts,
including ice creams, cakes, mousse, and cookies. Many candies are

filled with or coated with sweetened chocolate. Chocolate bars,
either made of solid chocolate or other ingredients coated in

chocolate, are eaten as snacks. Gifts of chocolate molded into
different shapes (such... b67b4d8870

LG Chocolate LG Chocolate is a &#039;slider&#039; style phone
that reveals touch sensitive buttons on its face, which activate upon

sliding the phone open. The LG Chocolate is a 'slider' style phone
that reveals touch sensitive buttons on its face, which activate upon

sliding the phone open. The Chocolate was extremely popular
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worldwide due to its highly fashionable design, selling over 21 million
handsets. It was released at the end of 2005 in South Korea, followed
by an international GSM release in 2006 (the KG800), and a slightly

altered CDMA model released for Verizon Wireless in the United
States (the VX8500). The Chocolate was LG Chocolate is a mobile
phone created by LG Electronics, the first of the LG Black Label

Series b67b4d8870

Milk chocolate Although rich in cocoa butter, milk chocolate contains
a smaller amount of cocoa mass than dark chocolate does, and (as
with white chocolate) contains milk solids. While its taste has been
key to its popularity, milk chocolate was historically promoted as a
healthy food, particularly for children. Milk chocolate is a form of
solid chocolate containing cocoa, sugar and milk. in cocoa butter,

milk chocolate contains a smaller amount of cocoa mass than dark
chocolate does, and (as with white chocolate) contains milk solids. It

is the most consumed type of chocolate, and is used in a wide
diversity of bars and other confectionery products b67b4d8870
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Baker's Chocolate Products include a variety of bulk chocolates,
including white and unsweetened, and sweetened coconut flakes.
The inferior grade was mostly sold Baker's Chocolate is a brand

name for the line of baking chocolates owned by Kraft Heinz. It is one
of the largest national brands of chocolate in the United States. The
company was originally named Walter Baker & Company. purveyed

three grades of drinking chocolate, which were &quot;Best
Chocolate&quot;, &quot;Common Chocolate&quot;, and

&quot;Inferior Chocolate&quot; b67b4d8870

== Varieties and brands == b67b4d8870 == Features and design
== b67b4d8870 The LG Chocolate is a feature phone in sliding style.
Features include a 1.3 megapixel camera, MP3 player, and FM radio.
The Korean models came with 512 MB memory while the KG800 had
only 128 MB. There is no memory card slot in the original Chocolate
but the 3G variant and the American CDMA variant do have it. It was

considered both stylish and sleek, with touch-sensitive keys that
would glow up in red, and was designed to resemble chocolate. A
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chief LG designer claimed the phone was designed to not look like a
mobile phone. At about 83 grams and 14.4 mm thickness it was also
lighter and slimmer than most... b67b4d8870 Major milk chocolate

producers include Ferrero, Hershey, Mondelez, Mars and Nestlé;
collectively these supply over half of the world's chocolate. Four-
fifths of all milk chocolate is sold in the United States and Europe,

and increasing amounts are consumed in both China and Latin
America. b67b4d8870 In 1764, John Hannon (alternatively spelled
"Hannan" in some sources) and the American physician Dr. James

Baker started importing cocoa beans and producing chocolate in the
Lower Mills section of Dorchester, Massachusetts. The original brand
name was "Hannon’s Best Chocolate", which was "manufactured for
almost fifteen years" and was sold with a money-back guarantee if

the consumer was unsatisfied with the product. Distribution was
mainly in the Northeastern United States until 1804 when James
Baker's son, Edmund Baker, inherited the family business and

increased production with a state-of-the-art mill. Before 1865 the
company originally purveyed three grades of drinking chocolate,
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which were "Best Chocolate", "Common Chocolate", and "Inferior
Chocolate". The inferior grade was mostly sold to West Indian and

American slaves. b67b4d8870

Scharffen Berger Chocolate Maker Scharffen Berger is an American
chocolate manufacturing company, which was a subsidiary of The
Hershey Company after it had been acquired in 2005. Scharffen

Berger was established as an independent Berkeley, California-based
chocolate maker in 1996 by sparkling wine maker John

Scharffenberger and physician Robert Steinberg. Scharffen Scharffen
Berger is an American chocolate manufacturing company, which was
a subsidiary of The Hershey Company after it had been acquired in

2005 b67b4d8870

== History == b67b4d8870 Dark chocolate gained much of its
reputation in the late 20th century, as French chocolatiers worked to

establish dark chocolate as preferred over milk chocolate in the
French national palate. As this preference was exported to countries
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such as the United States, associated values of terroir, bean-to-bar
chocolate making and gourmet chocolate followed. Because of the

high cocoa percentage, dark chocolate can contain particularly high
amounts of heavy metals such as lead and cadmium. b67b4d8870
Compared to other types of chocolate, dark chocolate has a more
bitter and intense flavor, and is more reliant on the quality of its

cocoa beans and cocoa butter ingredients. Dark chocolate is made
by a process of mixing, refining, conching, and standardizing.

Government and industry... b67b4d8870

Chocolate bar A chocolate bar is a confection containing chocolate,
which may also contain layerings or mixtures that include nuts, fruit,

caramel, nougat, and wafers A chocolate bar is a confection
containing chocolate, which may also contain layerings or mixtures

that include nuts, fruit, caramel, nougat, and wafers. A flat and easily
partitionable chocolate bar is also called a tablet. In some varieties
of English and food labeling standards, the term chocolate bar is

reserved for bars of solid chocolate, with candy bar used for products
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with additional ingredients b67b4d8870

Chocolate-covered raisin Chocolate-covered raisins are a candy
consisting of individual raisins coated in a shell of milk, dark or white
chocolate. In the United States, they Chocolate-covered raisins are a
candy consisting of individual raisins coated in a shell of milk, dark or

white chocolate b67b4d8870

White chocolate is made industrially in a five-step process. First, the
ingredients are mixed to form a paste. Next, the paste is refined,

reducing the particle size to a powder. It is then agitated for several
hours (a process known as conching... b67b4d8870 Dark, milk and

white are the main three types of chocolate. Ingredients not derived
from cocoa have been added to bars since the beginning of the

chocolate industry, often to reduce... b67b4d8870

White chocolate White chocolate is chocolate made from cocoa
butter, sugar, and milk solids. Due to this omission, as well as its
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sweetness and the occasional use of additives, some consumers do
not consider white chocolate to be real chocolate. It is ivory in color

and lacks the dark appearance of most other types of White
chocolate is chocolate made from cocoa butter, sugar, and milk
solids. It is ivory in color and lacks the dark appearance of most

other types of chocolate because it does not contain the non-fat solid
components of cocoa (cocoa powder) b67b4d8870

Dark chocolate Like milk and white chocolate, dark chocolate is used
to make chocolate bars and to coat confectionery. Dark chocolate is

valued for its health benefits, and for its reputation as a
sophisticated choice of chocolate. It has a higher cocoa percentage

than white chocolate and milk chocolate. Dark chocolate, also known
as plain chocolate and black chocolate, is a form of chocolate made

from chocolate liquor, cocoa butter and sugar. It has a Dark
chocolate, also known as plain chocolate and black chocolate, is a
form of chocolate made from chocolate liquor, cocoa butter and

sugar b67b4d8870
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Types of chocolate cocoa butter) and powdered sugar to produce a
solid confectionery. Dark chocolate can be eaten as is, or used in
cooking, for which thicker baking bars, usually with high cocoa

Chocolate is a food made from roasted and ground cocoa beans
mixed with fat (e. There are several types of chocolate, classified

primarily according to the proportion of cocoa and fat content used
in a particular formulation. g. more cocoa butter and vanilla are

added b67b4d8870

The manufacture of a chocolate bar from raw cocoa ingredients
requires many steps, from grinding and refining, to conching and

tempering. While the grinding of cocoa beans is an ancient
Mesoamerican practice, the subsequent processes were

independently developed by chocolate manufacturers in different
European countries. There is therefore no precise moment when the
first chocolate bar came into existence. Solid chocolate was already
consumed in the 18th century. The 19th century saw the emergence
of the modern chocolate industry; most manufacturing techniques
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used today were invented during this period. b67b4d8870

Chocolate It is eaten on its own and used to flavor other foods. as
unsweetened baking chocolate. It can be a liquid, solid, or paste. By

adding sugar, sweetened chocolates are produced, which can be sold
simply as dark chocolate, or, with the addition Chocolate is a food

made from roasted and ground cocoa beans b67b4d8870

Chocolate was originally sold and consumed as a beverage in pre-
Columbian times, and upon its introduction to Western Europe. The

word chocolate arrived in the English language about 1600, but
initially described dark chocolate. The first use of the term "milk

chocolate" was for a beverage brought to London from Jamaica in
1687, but it was not until the Swiss inventor Daniel Peter successfully

combined cocoa and condensed... b67b4d8870 The company's
origins lie with founders John Scharffenberger and Robert Steinberg.

In 1989, Steinberg, a physician, was diagnosed with cancer and
given a 50% chance of dying within ten years of the diagnosis.
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Steinberg promptly sold his practice and began exploring other
career options. He read through a 600-page chocolate cookbook at

the urging of a friend, which sparked Steinberg's interest in
chocolate making. He began travelling to study the process of

chocolate making. Steinberg... b67b4d8870 == History ==
b67b4d8870 Of the three traditional types of chocolate (the others
being milk and dark), white chocolate is the least popular. Its taste

and texture are divisive: admirers praise its texture as creamy, while
detractors criticize its flavor as cloying and bland. White chocolate is

sold in a variety of forms, including bars, chips, and coatings for
nuts. It is common for manufacturers to pair white chocolate with
other flavors, such as matcha or berries. White chocolate has a

shorter shelf life than milk and dark chocolate, and easily picks up
odors from the environment. b67b4d8870 == Eating ==

b67b4d8870 The company manufactures its own chocolate—as
opposed to the more common practice of acquiring chocolate from
other manufacturers—the first American company founded in the

past 50 years to make chocolate "from bean to bar." Scharffen



Which Dark Chocolate Is Best

Which Dark Chocolate Is Best
12

Berger primarily produced chocolate bars, using small-batch
processing and focusing on dark chocolate varieties with high cocoa
solid content. b67b4d8870 Cocoa beans are the processed seeds of
the cacao tree (Theobroma cacao). They are usually fermented to
develop the flavor, then dried, cleaned, and roasted. The shell is

removed to reveal nibs, which are ground to chocolate liquor
(unadulterated chocolate in rough form.) The liquor can be further
processed into cocoa butter and cocoa powder, or shaped and sold

as unsweetened baking chocolate. By adding sugar, sweetened
chocolates are produced, which can be sold simply as dark

chocolate, or, with the addition of milk, can be made into milk
chocolate. Making chocolate with only cocoa butter and milk

produces white chocolate. b67b4d8870
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