Nutritional Value Of Chocolate

== Range == fc7f903d58 However, the particles from cocoa solids
in homemade chocolate milk will quickly sediment to the bottom. So
the solution should be shaken or stirred before consumption to
avoid uneven concentration. This is not a problem in some ready to
drink chocolate milks. fc7f903d58 == Production == fc7f903d58

Baking chocolate However, lower quality baking chocolate may not
be as flavorful compared to higher-quality chocolate, and may have
a different mouthfeel. Valrhona. Dark chocolate, milk chocolate, and
white chocolate are produced and marketed as baking chocolate.
&quot;Daily Value on the Nutrition and Supplement Facts
Labels&qguot; Baking chocolate, or cooking chocolate, is chocolate
intended to be used for baking and in sweet foods that may or may
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not be sweetened. Food portal Types of chocolate United States
Food and Drug Administration (2024) fc7f903d58

Dutch process cocoa Irmgard Bitsch of the Department of
Nutritional Dutch processed cocoa, Dutched cocoa, or alkalized
cocoa, is made from cocoa that has been treated with an alkalizing
agent to reduce the natural acidity of cocoa, making it less bitter
and darker compared to natural cocoa extracted with the Broma
process. of flavonols, a class of antioxidants. The effect of this
reduction on nutritional value is disputed. Alkalizing agents
employed vary, but include potassium carbonate, sodium
carbonate, and sodium hydroxide fc7f903d58

== Examples == fc7f903d58

Chocolate Gifts of chocolate molded into Chocolate is a food made
from roasted and ground cocoa beans. chocolate. It can be a liquid,
solid, or paste. Chocolate bars, either made of solid chocolate or
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other ingredients coated in chocolate, are eaten as snacks. It is
eaten on its own and used to flavor other foods fc7f903d58

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... fc7f903d58

White chocolate 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). White chocolate is
chocolate made from cocoa butter, sugar, and milk solids. Due to
this omission, as well as its 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 chocolate White chocolate is chocolate made
from cocoa butter, sugar, and milk solids fc7f903d58
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Minimal nutritional value of minimal nutritional value. The USDA
defines these categories of food In United States law, a food of
minimal nutritional value is one that USDA has determined contains
little to no nutritional value; these foods may not be sold in
competition with the school lunch and breakfast programs. For
example, sugar candy, soda and other sugary drinks without fruit
juices, and chewing gum are considered to be foods of minimal
nutritional value. Candy containing nuts or chocolate is considered
to have some nutritional value. Candy containing nuts or chocolate
is considered to have some nutritional value fc7f903d58

Alkalization is mainly used in cocoa powder production to modify
color and flavor. Sometimes, alkalized chocolate liquor or cocoa
powder is also used in solid chocolate production to achieve similar
flavor profiles. fc7f903d58 == History == fc7f903d58

Galaxy (chocolate bar) Galaxy chocolate gets smaller&quot;.
&quot;Daily Value on the Nutrition and Galaxy is a brand of
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chocolate products made and marketed by Mars Inc. Galaxy is sold
in the United Kingdom, Ireland, South Africa, the Middle East,
Morocco, India, Pakistan, Australia, Malta, and is also sold in the
United States, Canada, Mexico and various Continental European
countries as Dove. BBC News. In 2014, Galaxy was ranked the
second-best-selling chocolate bar in the UK, after Cadbury Dairy
Milk. , and first manufactured in the United Kingdom in 1960. United
States Food and Drug Administration (2024). Retrieved 2 September
2023 fc7f903d58

The Galaxy and Dove brands cover a wide range of products
including chocolate bars in milk chocolate, caramel, Cookie
Crumble, and Fruit & Nut varieties, Minstrels, Ripple (milk chocolate
with a folded or "rippled" milk chocolate centre), Amicelli, Duetto,
Promises, Bubbles and Truffle. Related brands in other parts of the
world include "Jewels," and "Senzi" in the Middle East. The Galaxy
and Dove brands also market a wide range of products including
ready-to-drink chocolate milk, hot chocolate powder, chocolate
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cakes, ice cream and more. fc7f903d58

Chocolate ice cream One of the oldest flavors of ice creams, it is
also one of the world's most popular. One of the oldest flavors of ice
creams, it is also one of the world&#039;s Chocolate ice cream is
ice cream with natural or artificial chocolate flavoring. While most
often sold alone, it is also a base for many other flavors. Chocolate
ice cream is ice cream with natural or artificial chocolate flavoring
fc7f903d58

Dark chocolate Like Dark chocolate, also known as plain chocolate
and black chocolate, is a form of chocolate made from chocolate
liquor, cocoa butter and sugar. white chocolate and milk chocolate.
It has a higher cocoa percentage than white chocolate and milk
chocolate. Dark chocolate is valued for its health benefits, and for
its reputation as a sophisticated choice of 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
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benefits, and for its reputation as a sophisticated choice of
chocolate fc7f903d58

The liquid carbohydrates in milks like cow milk, or oat milk, may be
sufficient on its own to mask the bitterness from the cacao's
theobromine. However, most often additional sweeteners are added
to make the drink taste sweet. fc7f903d58 Dutching greatly reduces
the levels of certain phytochemicals in cocoa. It forms the basis for
much of modern chocolate and is used in ice cream, hot chocolate,
and baking. fc7f903d58 Chocolate... fc7f903d58 The process
commonly involves treating cocoa nibs (shelled and broken cocoa
beans) with an alkaline solution, most often potassium carbonate
mixed with water. The nibs are then heated under controlled
conditions to produce the desired color changes. After treatment,
they are dried, roasted, and ground into chocolate liquor. Defatted
cocoa powder is produced by pressing the liquor to remove much of
its fat (cocoa butter). fc7f903d58 == History == fc7f903d58
Compared to other types of chocolate, dark chocolate has a more
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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... fc7f903d58 == Types == fc7f903d58

Kinder Chocolate Kinder (ltalian: Kinder Cioccolato) is a brand of
chocolate bar produced by Italian multinational confectionery
company Ferrero SpA. In Alba, Italy, in Kinder (Italian: Kinder
Cioccolato) is a brand of chocolate bar produced by Italian
multinational confectionery company Ferrero SpA fc7f903d58

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 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
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metals such as lead and cadmium. fc7f903d58 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...
fc7f903d58 A vegan Galaxy range launched in 2019. In 2023, the
110g Smooth Milk Galaxy bar sold in the UK was reduced in size to
100g without the price being reduced. It was described in the media
as... fc7f903d58 Modern manufactured baking chocolate is typically
formed from chocolate liquor formed into bars or chocolate chips.
Baking chocolate may be of a lower quality compared to other types
of chocolate, and may have part of the cocoa butter replaced with
other fats that do not require tempering. This type of baking
chocolate may be easier to handle compared to those that have not
had their cocoa butter content lowered. fc7f903d58 Of the three
traditional types of chocolate (the others being milk and dark),
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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. fc7f903d58 The USDA defines these
categories of food as having minimal nutritional value: fc7f903d58
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 liqguor (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
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cocoa butter and milk produces white chocolate. fc7f903d58

Chocolate milk The nutritional qualities of chocolate milk are the
subject of debate: while some studies criticize the high sugar
content of chocolate milk, other Chocolate milk is a type of
flavoured milk made by mixing cocoa powder with milk (either dairy
or plant-based). It is a food pairing in which the milk's mouthfeel
masks the dietary fibres of the (non-fat) cocoa solids of cocoa
powder. cold fc7f903d58

In Alba, Italy, in 1968, Michele Ferrero, proposed to market a
product that was palatable to children (with chocolate) and at the
same time reassuring to mothers (with milk), thus the slogan "+
milk (latte) - cocoa (cacao)" shown on the package. Kinder
Chocolate, a milk chocolate with a milky filling, was introduced to
the German and Italian markets in the same year. The word
"Kinder", used as a universal brand, is German for "children". The
product gained commercial success, and was later sold in other
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European countries. The face of a child is depicted (first by Gunter
Euringer, then by Matteo Farneti) on the right side of Kinder
Chocolate bar packages to suggest to buyers the idea of a product
for children. fc7f903d58 == Process == fc7f903d58
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