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C OCOA and chocolate originate fromn the fruit of the C'acao 1'heolroîna t ree. The
trce flourishies in warin, ioist clii~it<is such as the WVest Indies, Ceylon, Java,
Africa, Mexico, Venezuela and Brazil. It hlossoms throughout the entire ycar in

the sheltered valicys of thesc counitries, wherc the soft soil is kept constantly moist by
heavy rains and large rivers.

A knowlcdgc of the Cacao tree was first brought to Europe in 1519 by Fernando
C'ortez andl his troops. At this pcriod the Cacao Bean was regarded by the natives as a
syîîîbol of great value, and in sorne cases as a substituite for mioney. Later the wealthier
class of natives used the bean in preparing a beverage which had a (lecidedly acquired taste.
Tlîey aîldecl cayenne pepper or ground chillies to the mixture, and whien first tasted by the
Spaniards was looked uipon as having small commercial value. I lowever, the Spaniards
soon learnier to mix sugar, spices and cinnamion with it, and introduced the produet into
Spain, which gradually established itself as the celcbrated chocolate beverage.

During cultivation the rree requires great rare. The young trees are placed îinder
the shelter of banana trees, and at a later period of their growth under the shade of coral
i rees, to protect them from the intense heat of the tropical suni.

Eventually the tree, whcn thus cared for, will attain a height of fromn twcnty-seven
to tbirty feet, and yields abundant red flowers and golden yellow pods which contain the
Cocoa Beans. Tlhese po(ls have the form of an angular cucurnber, and vary in size and
shape. Each po(l contains froin twenty-five to forty almond-shaped secds arranged in
five longitudinal rows, wbicb are the Cocoa Beans from wliich cocoa and chocolate are
mnanufactured <sce opposite page).

XVhen ripe the po(l5 are gathered and split in two. Th e beans are then spread ont.
on screens to dIry gra(lually upon bamnboo floors, exposed to the rays of the tropical sunl.
After this treatmient th~e beans arc subjccted to a process of fermentation, packerl and
shipped to the different markets of the world.

In producing cocoa and chiocolate the Cocoa Beans undergo very inany changes in
the process of manufacture. l'he beans are first inspected, sorte(l an(l cleaned. They
are then exnptied into large roasting machines, and the roasting process brings out the
(lelicious flavor singular to cocoa and chocolate. The beans are then placed in a machine
which cleans and removes the outer shell and dispels aIl smnall particles of dust, at the
samne time cracking them into what are known as "cocoaî nibs."' Tbcsc cocoa nibs are
thlen grounid between stone grinders, andl they contain so, much natural oil, or cocoa butter,
that thcy grind to a liquid condition-this liquid is called 'chocolate liquor."

In the manufacture of cocoa powder the chocolate liquor is placed in immense
bydraulic presses wbicb separate the liquid from the solid. The liquid mons off into
receptacles as pure cocoa butter, leae'ing the solid, which is pure cocoa in the raw state.
TIhis solid is then ground by special processes into the finisbed article, such as Perfection
Cocoa.

In*the ml anufact ure of chocolate the cocoa butter is retained. To produLce a delicious
and palatable chocolate, sugar and flavoring are added to the chocolate liquor, and then
many processes of grinding and rolling are introduced. Eventually the chocolate emerges
a rich, velvety, bot mass. lu this formn it is then taken to the molding roomn and molded
suitably intu the different lînes tbat arc manufacturcd, sucb as Maple Buds, Milk Chocolate,
Medallions, Queen's Dessert Chocolate, etc.

In the production of both cocoa and chocolate the Cowan Company, L-imited, have
introduced the most modemn methods in the world, and the greatest possible carc bas been
taken to preserve the strictest sanitary conditions everywhere throughout the factory.


