Reading Comprehension — How Chocolate is Made

CHOCOLATE BAR

t..  Until the early 1900s, chocolate was an occasional treat,
1. But during World War [ (1914-1918), bars were packed

into soldiers’ rucksacks, making it universally popular.
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1. Chocolate starts as a 2. Roasting the beans in a 3. A mill cracks the shells. 4. The nibs look like j
- handful of cocoa beans. They stream of hot air at 135° C Sieving the pieces separates gravel. Crushing them 3
P are sieved and vacuumed (275" F) dries them and the nibs (kernels), while fans makes a dark brown paste,
Bag of boans £ before a visual inspection. develops the chocolate flavour.  suck up the shells. called liquor.
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5. The liquor contains too 6. To make milk chocolate the 7. The mixture passes to an 8. The crumbs get rolled again. 9. Flavourings are added
much cocoa butter, so some liquor is now mixed with milk  evaporator, which draws out Each roller turns faster than and the mixture is stirred.
of it is removed. A giant and sugar. For plain bars, extra  the moisture. This turns the the one below, squeezing the

press squeezes it out. cocoa butter replaces the milk.  chocolate into crumbs. grains to make them smoother,
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10. The paste is too thick and 11 A :uotinﬁ, cess, called 12. The liquid chocolate 13. A wrapping © 14. The packed bars are
has some nasty flavours. i lows. Tempenng  flows into moulds, which are machine covers each bar in foil distributed to consumers
Conching, or beating in a huge  gives a chocolate bar its E:tﬁe shaken so that they fill evenly  and a sleeve of printed paper. such as the Swiss, who eat
mixer, solves these problems.  “snap” and shiny finish. before cooling, Then the bars are packed., 10 kg (22 1b) each a year!
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. Chocolate comes from cocoa beans.

. Liquor is cream coloured cocoa paste.

. Plain bars of chocolate are added with milk and sugar.

. The function of evaporator is to dry up any moisture in the

. Spinning rollers give chocolate nasty flavors.
. Conching is done to make the chocolate smoother.

. Moulds need to be shaken so that the level of chocolate is

. Chocolates are wrapped in foil and printed paper.

A. Study the flowchart and description of the process of

making chocolates and circle T for true statements and F

for false statements.

cocoa mix.

even at all sides.
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