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Introduction:

Chocolate is one of the most popular food types and flavors in the world,
and many food steps involving chocolate exist, particularly desserts, including
cakes, pudding. , chocolate brownies and chocolate chip cookies. Many candies
are filled with or coated with sweetened chocolate.

Chocolate is a highly commercialized and money making program.
Chocolates are made from the seeds of COCOA trees. Spanish mythology
consider these trees were grown in the garden of the PARADISE, and believed that
chocolate drink was divine. The cocoa tree is tropical plant, sometimes living and

producing for more than 200 years. There are many varieties cultivated today and

this farming is highly profitable.

Chocolates can be categorized into one of the following group.

1. Bitter
2. Bitter sweets

3. Unsweetened

4. Dark sweetened

5. Milk chocolates

6. Cocoa powder

7. Cocoa sauce/syrup.

Apparatus Required: Test tubes, water bath, iron stand, glass rod, watch

glass, test tube holder etc .

Milky bar, dark chocolate, Cadbury bar Chocolate etc.

Chemicals required:

l. SodiumHydroxide(NaoH)
2. Copper sulphate(CuSO4)

3. Moliscli's reagent(C10H7OH)
4. Fehling's solution
5. Sulphuric acid(H2SO4)
6. Tollen's reagent

7. Ammonium chloride(NH4cl)
8. Ammonium hydroxide (NH4OH)
9. Sodium Phospate(Na3PO4) etc.



Aim:

To find out the presence of

. Proteins

. Sugars

. Calcium

. Iron

. Magnesium
o Nickel

Procedure:

Organic tests and inorganic tests done to for identification of Protein, sugar and

also tests for identification of calcium, magnesium, iron and nickel.

Result: All samples studied showed that they contain PROTEIN.
(Milky bar, Cadburys bar, Dark chocolate)

TEST FOR PROTEIN
E,XPERIMENT OBSERVATION INFERENCE

1 5 ml of each sample if chocolate
taken in different test tube.Add 1

pellet of NaOH to each
Add 1 to 2 drops of copper
sulphate solution to each.

Appearance of
violet coloration

Presence of
PROTEIN in the
sample.
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TEST FOR SUGAR
EXPERIMENT OBSERVATION INFERENCE

1 2 ml Tollen's reagent taken in
different test tube and pinch of
the chocolate into the each test
tube. keep the solution in the
water bath.

Silver mirror
surface is formed.

Presence of
SUGAR in the
sample.

2 Mix 2 ml of Fehling's solution in
different tet tubes. Add pinch of
the chocolates into the each test
tube. . keep the solution in the
water bath.

Red brown
precipitate
obtained.

Presence of
SUGAR in the
sample.

Result:

A1l samples studied showed that they contain SUGAR.
(Milky bar, Cadburys bar, Dark chocolate)
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TEST FOR CALCIUM
EXPERIMENT OBSERVATION INFERENCE

1 A mixture of
NH4C 1+NH4OH+(NH4)2CO3 add
sample of chocolate.

A white
precipitate
obtained

Presence of
CALCIUM in
the sample

2 With help of glass rod each sample
of chocolate solution placed on
different watch glass.Add drop of
con.HCl and a paste is made on
each sample. this paste is taken on
the glass rod and burned on non
luminous flame.

Brick red color
flame obtained.

Presence of
CALCIUM in
the sample.

Result:

All samples studied showed that they contain CALCIUM.

(Milky bar, Cadburys bar, Dark chocolate)
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TEST FOR IRON
EXPERIMENT OBSERVATION INFERENCE

1 A mixture of NH4CI+NH4OH is
made. This is added to each
sample of chocolate solution
taken in different test tubes.

No brown
precipitate

Absence of IRON
in the sample.

Result: All samples studied showed that they do not contain IRON.(Milky bar,

Cadburys bar, Dark chocolate)

Result:

All samples studied showed that they do not contain MAGNESIUM.

(Milky bar, Cadburys bar, Dark chocolate)

Result:

A11 samples studied showed that they do not contain NICKEL.

(Milky bar, Cadburys bar, Dark chocolate)

TEST FOR MAGNESIUM
EXPERIMENT OBSERVATION INFERENCE

1 A mixture of
NH4C1+NH4OH+Na3PO4 is
made. This is added to each sample
of chocolate solution taken in
different test tubes.

No white
precipitate

Absence of
MAGNESIUM in
the sample.

TEST FOR NICKEL
EXPERIMENT OBSERVATION INFERENCE

1 A mixture of NH4CI+NH4OH
is made. This is added to each
sample of chocolate solution
taken in different test tubes.Pass
H2S eas to the solution.

No black
precipitate

Absence of
NICKEL in the
sample.



Conclusion:

References:
www. foodhealthinnovati on. com
lnternet
Vogel' s qualitative analysis

Sl.No Substance Present/Absent
1 Proteins Present

2 Sugars Present
-J Calcium Present
4 Iron Absent
5 Magnesium Absent
6 Nickel Absent


