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Chocolate Addiction Science R
ﬁi E jj ?jf ;i Eat and be happy. The smell of

TheMarquis de Sade, a French chocolate increases theta brain
aristocrat born in 1740 who was waves, which triggers relaxation,

For the love of chocolate 4riisanal Chocolate
%%*Ej] Bean-to-bar chocolate has been

made step by step - from roasting

Everything youwa nted to know about the sexiest treat beans to tempering - under the famous for his sexual appetite, was arousal and satisfaction from sex.
BN AR EAESAT I EEEMRERANBE care of asingle chocolate maker. said to be addicted to chocolate. 15 et FAE(E AR o S

Itis not necessarily a guarantee of
superior quality, but promises that

I By Kate Whitehead the chocolate maker has control
over the entire process.

The four top chocolate-producing
countries in the world are

the United States, Germany,
Switzerland and Belgium.

Chocolate aficionados appreciate
“single origin chocolate” -
chocolate that has been made
using beans sourced from one
specific place. Most chocolate is
made using blends of beans from
many different countries.
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Madame de Pompadour, one of %TLMJD%@#(HWE’JThetaHﬁ E@/
Louis XV's many mistresses in the SANEIRER » B S ER AT R

mid-18th century, was also known to MR o
be hooked on chocolate and used it
to stimulate romantic desire.

[talian researchers claim that
women who eat chocolate regularly
enjoy a better sex life than those
who do not. They also were found
to have higher levels of lust, arousal
and satisfaction from sex.
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Ee A  FIFTIRE L L ERIBR & Dark chocolate contains more
BREREEE—RER - cacao and less sugar than
other chocolate, soitis
considered healthier than milk
or white chocolate.
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Itis believed that cacao beans were
first harvested in Central and South
America more than 4,000 years

ago, but today about 70 per cent of
the world’s cacaois grown in Africa.
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History s

Chocolate was first created in
Central America more than 2,000
years ago. The Aztec and Maya
tribes mixed ground cacao beans
with seasonings - chocolate
was then a spicy drink rather
than a sweet confection. After
the Spaniards arrived in Central
America in the 16th century, they White chocolate isn't really
brought cacao beans back to chocolate at all - it contains no
Europe and began producing cocoa solids or chocolate liquor.
chocolate sweetened with sugar. White chocolate contains cocoa

REHBEN2,000%EFEHZEM butter instead.
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Nearly all cacao trees grow within'a
degrees either side of the equator,
and 75 per cent grow within eight
degrees either'side.
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The world’s best B & Eit:

Ecuadorisarguably home to the
world’s best chocolate.
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Cacao trees can
live to be 200 years BHkENR—EFREGMARH | RETAke
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