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1.AKTyarnbHOCTb.

Kaxxgbin 4enoBeK XO4ET YyBCTBOBATb CeDA CcHACTNUBbLIM:
B3pOCnble N AEeTU, AEBOYKN N MANbYUKKU, NOON Pas3fINYHbIX
HaLMOHaNbLHOCTEN U coLManbHOro ctaTtyca, XXuByLlue Kak Ha
nanekom Cesepe, TaK U B OXKHbIX WMpoTax. [lyTen K cHacTbio
MHOXECTBO, N OAMH N3 HUX — BOJSILLEODHLIN NPOAYKT LWOKonag,.

MoW XXM3HEHHbIN OMbIT NOKa3bIBaET, YTO KOrga A CbeM KyCcoyek
LLIOKOSTaKU — MO€ HAaCTPOEHME CTaHOBUTCA PAOOCTHbIM,
XOYeTCA NeTb, TaHUeBaTb, CAMOYyBCTBME yny4ylUaeTcH,
OLLYyLLIaeTCs NPUNmMB 3HEPrun, Xo4eTcd TBOPUTbL. HO mama
rOBOPUT, YTO MHOTO LLIOKONAaaa eCTb HeMNb3s, 3TO NMOX0 ANS
300pPOBbA.

A MHoOro gymana o eé crosax, W pelunna nogpobHee y3HaTb
O 3arago4YHOM MPOAYKTE C KpacuBbIM Ha3BaHMEM —LLOKONaA,
YTOObI NOAENUTLCA CBOUMMU HOBbIMU 3HAHUAMU C BITU3KUMU
MHe nogbMu.



2. [lpobnema.

Mowu apy3ba Takke Kak U a9 NobAaT KywaTb
LLloKONnag U LWokKonaaHble KOHMETHI.

Mbl yrowaem gpyr apyra n BMecTe
pagyemMcs, Korga XXyem LoKonagku, a Bo pTy
oLlyLlaeTca NPUATHbLIA cnaakun BKYC.
Heyxenu npngeTtca otkasaTtbCa OT 3TOro
BKYCHOro 1 Bcemu nrobumoro npopykra?

Ou4eHb Ba)XHO Y3HaTb: LWOKOMa4 AapuT Ham
bonblue nonb3bl NN NPUHOCUT BPe?



3.Uenk.

Onpenennutb BO3OENCTBUE LLOKOaaa Ha
OpraHmM3m 4YenoBeka n nonpoboBaTb
caenaTtb 9KONMOrmyeckn YUCTbin LWOKOonag B
OOMaLLHUX YCITOBUSX.

4.00beKT

BO3[1ENCTBME CBOMCTB LLIOKONaaa Ha
noTpedutens n cnocobbl ero NONy4YeHns

S.[lpeomeT
Lllokonan



6. 3agauun uccrnenoBaHuUA:

*[lo3HAaKOMNTbLCA C UCTOPUEN BO3HUKHOBEHUA
LLIoKONnaaa.

*13y4nTb CcOCTaB 1 Knaccuukauuio
LLIOKonaga.

*/13yunTb NonesHble N HeraTuBHbIE CBOUCTBA
LLIOKOJ1aaa.

*Y3HaTb MHTEPECHbIE (PaKThbl O LLOKONaae.
*[1poBecTu aHKeTUpoBaHMe cpean y4YEHUKOB.

[lonpoboBaTtb caenaTb LWoKoa B
OOMaLLHMNX YCIOBUSAX.




7. dtanbl padboThl

1 3aTan — NONCKoBbLIN:

- YTEHUE M aHanu3 nutepartypbl (SHUKMKNONEAUA, CNPaABOYHMKOB U T.M.);
- MPOCMOTP No3HaBaTeSbHbIX (PUNbLMOB;

- nocelweHne dnbnnoTeKku.

2 3Tan — aHaNUTUYECKUMU:

- OTOOP HYXXHOM MHJOPMaLUK NO TEME NPOEKTA;

- 0bpaboTka nHdopmaunm.

3 aTan — NPakTU4eCKUn:

- otbopmneHne cobpaHHoro matepuana n HabnaeHun.
-ohopmMIieHnE nNpe3eHTauun

4 3Tan — KOHTPOJbHbIN:

- aHanu3 BbINONHEHHOW PaboThI;

- NogBEAEHNE NTOIOB.



CopepxaHue

1. BctynneHue.

2. OcHoOBHas 4YacTb

2.1.TeopeTnyeckas 4acrTb.

2.1.1. Yto Takoe wokonaan?
OT 3epHbILLKa 00 MIUTKMN.
Bce o nonbae wokonaaa.
OCTOpPOXHO: He yBreKkaunTecs!
LLlokonan BOKpyr Hac.

2.2.[lpakTnyeckaqa yacTb

2.2.1. "'Ttorm coumonornyeckoro onpoca.

2.2.2. [lomalHu wokonag.

3.3akn4yeHune.



8.Cpoku BbinonHeHusa: oo 15 dpespana 2016
roga

9. dopma npeacraBneHUs pe3ynbTaToB:
TEKCTOBas Npe3eHTauus U ee UnncTpaTMBHOE
obecneyeHune

10. Bubnuorpadwms.

* IHTepHeT aHuuknoneana «Bukunegna»
- www.ru.wikpedia.org.

*The Story of Chocolate. Jennifer Gascoigne.



w Chocolate is joy!
_ | like chocolate a lot!
s 5D It is so tasty and useful!

ft‘makes me feel happy and improves mood
that is why when | am sad my mum gives
me a bar of chocolate.

Those people who like chocolate
are kind and happy!
And it is always very pleasant to share
a bar of chocolate with friends!

But what do we really know about
chocolate?




What is chocolate?

Chocolate is a sweet.

The word chocolate comes from the Mayan
“xocolatl” which meant bitter water.
Chocolate grows on a tropical tree known as
Theobroma cacao.
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History of chocolate

- Long before the discovery of America by
Europeans Aztecs knew how to
grepkare chocolate. It was a bitter

rink.

¥l The Spanish first brought chocolate
o = [ back to Europe.
M ™ “The drink of the gods” - it could afford
Al gk || only the rich, because this drink was
sacred.

_{k 9 || The first bar of chocolate
== == | was made in Switzerland in 1819.
The milk chocolate was created in 1875.




sgeaw . [TOM bean to a sweet

tropical evergreen
Cocoa trees.

Cocoa beans grow in
pods.

The pods are about the
size of a football.

They are yellow, brown
or purple.



One tree produces between 20
and 30 pods a year, each
containing 20 to 50 cocoa
beans.

A year’s harvest from one tree
is enough to make up 500 gr
of chocolate.

What's in the cocoa bean?

34% COleic Acid
94% Fat ——; 33% Stearic Acid

26% Pdmitic Acid
(Cocoa Butter) 6% Other

31% Carbohydrates = ~1% Sugar, 16% Fiber

11% Protein =——————— S A (1 T R B T

3% Polyphenols == GEERE RIS E

< 1% MINErals ee——



First, cocoa beans are picked.
Then, they are left to ferment.

After that they are left to dry covered
with banana leaves.

Finally they are transported to the
factory.




In the factory the beans are
roasted in an oven.

Then, the outer shell is removed
and the hub is broken into small
pieces.



The next step is - grinding.

Roasted beans are converted

iInto a liquid , the “cocoa liquor”
or “cocoa mass’.

The last step is blending.

After blending the cocoa liquor is cooled.

v




The cocoa liquor can be use for
cocoa butter or it can be mixed
with cocoa butter and sugar to
make chocolate.

Finally the chocolate is packed.




Sorting

Cleaning

Roasting
Shredding



Cocoa beans

A 4

Cocoa mass

|

4

Cocoa butter

l

Chocolate

4

Cocoa powder

|

Cocoa - cake

The processing




The main types of chocolate are:

* Unsweetened
* Dark

» White

* Milk

» Semi-sweet

» Bittersweet




The benefits of chocolate

1.Chocolate charges with vigor and improves mood.

2.The smell of chocolate is making us feel calm.

3. Chocolate is good for stress.

STRESSED =DESSERTS =CHOCOLATE



4.1t can boost your immune system.

5.Chocolate saves from a heart attack and stroke.
It makes you live longer.

6.Chocolate lowers blood pressure.

7.Chocolate protects vessels from
atherosclerosis.




8.Dark chocolate can prevent tooth
decay.
It is good for your teeth and gums.

9.Chocolate boosts the appetite

10.1t improves memory.

11.Chocolate wrap is a drug for skin.
It eliminates excess weight.




Chocolate is produced from
a plant called bean cocoa

Therefore, chocolate
IS a vegetable

Beans — they are vegetables




Harmful effects
of chocolate

What are the health risks of
chocolate?

It can worsen the symptoms of
some conditions due to the
sugar, fat and caffeine content.
Some of these conditions may
iInclude:
Migraines
Acne
Obesity
Dental problems




Interesting facts

Pastry chefs in New York created
the highest Tower in the world of chocolate.

,,,,,,

In Italy, set a world record for the longest bar of chocolate.

And the heaviest tile weighing made in Armenia.



Chocolate car
In honor of the Spring Festival in Shanghai made a

chocolate full-size car. Chocolate car was decorated
with colored icing and cream.

The largest chocolate egg

In the Belgian town of Saint-Nicolas
produced the world's largest chocolate
Easter egg, which was named in the
Guinness Book of records. To create a
giant chocolate products took about 50
thousand tiles chocolate.




"Chocolate" countries in the world
are -Belgium, Switzerland, Italy,
France and the United States.

White chocolate was invented by the
great Henri Nestle of Switzerland.

Every year more than 600 eats
humanity thousands tons of

chocolate.
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Chocolate kitchen

Chocolte chandelier






Mini pastry shop came to us.
My friends and | participated in
master-class "chocolate holiday»

We made candies by ourselves.




The first monument to chocolate in Russia
was opened in Pokrov

in Vladimir region in 20009.

There is a museum in this town.

I am going to visit it on my holidays.




Survey

| decided to find out how to refer to chocolate.
| interviewed 65 pupils from 2-4 classes of our school.



What kind of sweets do you like?

O Chocolate B Zephyr OCaramel Oother




O Bitter

O Lactic

B Porous

O With additives

B Any




Bblack Owhite

Bbrown Bany







Does chocolate spoil your teeth?

lyes

LI'no

@1 do not
know




Do you know the history of origin
and manufacture of chocolate?

Clyes

[Ono

0 something
heard




Do you want to know the origin,

benefit and harm of eating
chocolate in details?

yes

LIno




Conclusion

From the research | made the conclusion.
Chocolate actually has a positive effect on the

human body. Just want to add that in the
entire measure Is needed!




It turns out chocolate can be
made at home!

You need: \
e Sugar — 1tea spoon

* Milk — 2 table spoon |
» Cocoa — 4 table spoon ﬁ
* Butter — 50 grams




Bon Appetite!
Please try my chocolate!
Have a chocolate and smile!

N\“‘HHLE bddy

o




Chocolate turns out delicious.
It is not harmful.

It is helpful — that is the most
important!




Jw\tk - e

I love chocolate!







