Chocolate Quiz Answers!

1. Chocolate is high in caffeine.

a. FALSE!  The amount of caffeine in a piece of chocolate candy is significantly lower than that in coffee, tea or cola drinks. For instance, a 5 oz cup of instant coffee has between 40 and 108 mg of caffeine, while a one oz milk chocolate bar contains only 6 mg and many confectionery items have no caffeine at all.
2. Chocolate is low in cholesterol.

a. TRUE!  A chocolate bar is actually low in cholesterol. A 1.65 oz. Bar contains only 12 mg! A one oz piece of cheddar cheese contains 30 mg of cholesterol – more than double the amount found in a chocolate bar.
3. Chocolate is lower in sodium than a serving of iced devil’s food cake.

a. TRUE!  A 1.5 oz milk chocolate bar contains 41 mg, while the same size dark chocolate bar contains only 5 mg On the other hand, a 1.5 oz serving of iced devil’s food cake has a whopping 241 mg – many times more than chocolate bars.
4. Eating a lot of chocolate can cause acne.

a. FALSE!  Studies have been conducted to see if there is a link between chocolate and acne, and scientists have yet to find one.

5. Solid chocolate that has not been mixed with other ingredients (e.g., nuts or cream) has a shelf live of approximately ______ months.

a. (b) 6 to 12 months.  In general, solid chocolate which is not mixed with other products will have a shelf life of at least six to twelve months or longer, depending on the environmental storage conditions. When mixed with other products (nuts, cream, etc.) the shelf life will be reduced.
6. Chocolate has the same heart-healthy benefits as red wine and red grape juice.
a. TRUE!  Phenolics are chemicals abundant in red wine and are believed to help prevent so-called “bad” cholesterol from clogging coronary arteries with fatty substances known as plaque.  Researchers estimate that an ounce and a half of mild chocolate contains 205 milligrams of phenolics, while a cup of hot chocolate has 146 milligrams. By comparison, a typical glass of red wine contains about 210 milligrams of phenolics.

7. The fuzzy white haze that can form on the surface of chocolate is called _____.

a. (c) bloom.  Bloom is caused by cocoa butter that has partially melted due to fluctuations in temperature. Bloomed chocolate may be unattractive but it is safe to eat.
8. What culture flavored their chocolate with chili peppers? (Mexicans, Aztecs, Spanish, Mayans)
a. (b) The Mayans.  
9. What nation kept chocolate a secret for a century until a royal marriage spread the treat to France?  (Spain, Holland, Switzerland, England)
a. (a) Spain. When Cortez conquered the Aztecs in 1519 he went home with golden plunder, cacao beans and the recipe from Montezuma’s court. Served with honey and sugar, the new drink tickled the taste buds of Spanish royalty, who kept its preparation secret in monasteries for nearly 100 years. By the time Spanish princess Maria Theresa gave her fiancée Louis XIV a gift of chocolate in 1615, Spain’s political power had waned, and chocolate found its way to the rest of Europe.
10. Chocolate is a proven aphrodisiac.

a. FALSE!  Though chocolate is a common gift between lovers and in fact was a favorite of famed ladies’ man Casanova, its romance-inducing power is psychological. Scientists have confirmed that chocolate contains a small amount of phenyl ethylamine, or PEA, a chemical released by the brain that sends feelings of pleasure through the body. But your body breaks down the PEA in food so fast that it doesn’t enter the bloodstream. And even if it were absorbed, there is no evidence that it would increase PEA levels in the brain.

	THE CHOCOLATE TEST 


If you were buying candy and you had your choice of one of the following, which would you choose? 


BABY RUTH 


3 MUSKETEERS 


BUTTER FINGERS 


SNICKERS 


HERSHEY'S 


ALMOND JOY with ALMONDS 


CLARK BAR 


GOOD'n'PLENTY 
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	BABY RUTH - Sweet, loving, cuddly. You love all warm fuzzy items. A little nutty. Sometimes you need a little something to eat at the end of the day-like an ice cream cone. 
3 MUSKETEERS - You are adventurous, love new ideas, are a champion of underdogs and a slayer of dragons. When tempers flare up, you whip out your saber. 
BUTTER FINGERS - Smooth articulate, you are an excellent after-dinner speaker and a good teacher. But don't try to walk and chew gum at the same time. 
SNICKERS - Fun-loving, sassy, humorous. Everyone enjoys being around you. But you are a practical joker-others should be cautious in shaking hands! 
HERSHEY'S - Romantic, warm, loving. You care about other people and can be counted on in a pinch. You tend to melt and get gushy if held too close. 
ALMOND JOY with ALMONDS - Sexy, always ready to give and receive, very energetic, and really like to get into life. The opposite sex is always attracted to you. 
CLARK BAR - You like sports, whether baseball, football, basketball or soccer. If you could, you would like to participate, but enjoy watching sports. You don't like to give up the remote control. 
GOOD'N'PLENTY - You are a very fun loving person, who likes to laugh. You are fun to be with. People like to go to the movies with you. Children find you amusing. You are a very warm hearted person. 
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1.  Chocolate is high in caffeine.     T     F

2.  Chocolate is low in cholesterol.     T     F

3.  Chocolate is lower in sodium than a serving of                                  iced devil’s food cake.     T     F

4.  Eating a lot of chocolate can cause acne.     T     F

5.  Solid chocolate that has not been mixed with other ingredients (e.g., nuts or cream) has a shelf live of approximately ______ months.

     (a) 3-4     (b) 6-12     (c) 10-15     (d) 18-24

6.  Chocolate has the same heart-healthy benefits as red wine and red grape juice.     T     F

7.  The fuzzy white haze that can form on the surface of chocolate is called _____.

     (a) fuzz     (b) milk coat     (c) bloom     (d) film

8.  What culture flavored their chocolate with chili peppers?

     (a) Mexicans    (b) Aztecs    (c) Spanish    (d) Mayans

9.  What nation kept chocolate a secret for a century until a royal marriage spread the treat to France?  

     (a) Spain     (b) Holland     (c) Switzerland     (d) England

10.  Chocolate is a proven aphrodisiac.     T     F
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