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The 4™ type of chocolate, ruby chocolate
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Statement of problem: Chocolate industry and its manufacturing process have a long
history. The unique properties of chocolate have made this sweet and pleasant edible item be
very popular al over the world. In general, innovation in chocolate due to its complex
structure and challenges of maintaining taste and texture, takes a long time. It has been 80
years since white chocolate was introduced. Over 10 years of research led to production of 4™
type of chocolate. It was unveiled at a private event in shanghai on 5 September 2017. It is
marketed as the fourth type of chocolate after dark, milk and white chocolate varieties.

Resear ch purpose: the aim of this study is introduction of newest type of chocolate.

Result and conclusion: This product called “ruby chocolate” has a specific taste and color
and made from Ruby cocoa beans. This attractive pink color is completely natural, without
any artificial color or flavor and additives. There is a common consensus among ordinary and
skilled chocolate consumers that the taste of rubies is quite different from other types of
chocolate that has come before it. Most people identify a fruity, berry- like note and
highlighting a dlightly sour, acidic finish. The design of chocolate is from the biggest
successes in the chocolate production, which has high potential for gaining consumer
satisfaction. This project has won several international awards. The chocolate industry in Iran,
can takes benefit from thisideato producing a new type of chocolate.
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