The history of chocolate

1900B | People in first used cocoa bean.
c
600AD | The started cultivating cocoa trees. They used

cocoa as a drink.

1300 The Mayas exchanged cocoa beans with

the . They used cocoa in religious
ceremonies.

1519 The Aztec eperor Moctezuma, gave xocolatl to
drink.

1528 Cortes took cocoa back to Spain. The spanish added
and kept the recipe secret.

1643 The Spanish princess, Maria Teresa, gave chocolate as a
to Louis XIV of France. Chocolate became
more popular in Europe and they had to grow more cocoa trees.

1828 Coerrad van Houten from the Netherlands created
the to separate the cocoa butter and the
powder from the roasted beans.

1847 In England, Joseph Fry & sons mixed cocoa powder, sugar and cocoa
mass into pate to make the first solid

1875 In Switherland, Daniel Peter and Hery Nestle
addded to chocolate, creating the milk
chocolate bar.

1879 Rodolphe created the conching machine to mix
chocolate and make it smooth.

1895 The Belgian, Jean neuhaus began mixing nuts with chocolate. They put the
pralines in to prevent them from breaking.
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