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	Comprehension Quiz

	

	Instructions: 
1. Print out these questions and obtain a copy of the DVD from the LC service desk.
2. Watch the video and write the answers to the questions on this sheet. 
3. PLEASE RETURN THE DVD AND THE COMPLETED ANSWER SHEET TO THE LC SERVICE DESK


	Summary:  
Throughout the centuries, chocolate has been famous all around the world. This is a documentary about the history of chocolate. You will find out where chocolate comes from, what it is made of, and how it is made. This DVD will show you the origins of chocolate, the inventors of chocolate, the inside of a chocolate factory, different forms of chocolate, and the manufacturing process of chocolate. 


	Vocabulary:  
1. Ferment (verb) – The aging process of a living organism in food or drinks (e.g. yeast, mold)
Ex: When grape juice ferments, it turns into wine.

2. Stamina (noun) – Having a lot of energy over time; endurance 
Ex: You need a lot of stamina to finish a marathon.

3. Edible (adj.) – able to eat.
Ex: Fruits are edible only when they are ripened.  


	Questions to Answer:

	1. Give 4 different forms of chocolate you could find in the DVD. 

	Answer the question here: 

 



	2. What are the three types of cocoa beans used in the making of chocolate?  

	Answer the question here: 


 




	3. People have been harvesting cocoa for over 2000 years. How have people harvested it? Why do they harvest this way? 

	Answer the question here: 

 



	4. What is the traditional method used to ferment cocoa beans? 

	Answer the question here: 

 


	5. Why do the cocoa beans need to be dried in the sun? 

	Answer the question here: 






	6. Guitard Chocolate manufactory provides chocolate to many companies. These companies and professionals use the chocolate to make products such as candy, truffles, chocolate cakes, etc. What is the first job that Guitard Chocolate does when they receive the beans? Why?

	Answer the question here: 






	7. Why should the beans be roasted? 

	Answer the question here: 





	8. There are two different chocolate liquor products---those that have had their fat removed and those that haven’t. What is the difference between the uses of these products?

	Answer the question here: 








	9. For centuries, people have believed that chocolate puts you in a good mood and increases sexual stamina. What evidence did you find in the DVD to support this fact? 

	Answer the question here: 





	10. Explain how chocolate became easier to swallow and digest since 1828?

	Answer the question here: 






	11. In 1847, Mr. Fry in England was able to produce the first solid, edible chocolate bar. What was special about Mr. Fry’s first solid chocolate bar?

	Answer the question here: 






	12. Cocoa powder and cocoa butter do not mix well with milk. The combination is like mixing water and oil. However, in 1879, Swiss chocolateers created the first milk chocolate. What did they invent that led to the creation of milk chocolate?

	Answer the question here: 





	13. Record your thoughts on how chocolate affects our society.

	Answer the question here:
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