	
	The scents of chocolate

[image: image1.png]



	

	
	
	



[image: image2.png]


Material: Film canister or jam glasses
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Chemicals: Some pieces of, pieces of food (or plant) , which smells intensively   (mint, orange peel.....  if you like onions or garlic,
also possible a drop of essential oil)
Preparations: 
Take a piece of chocolate in a jam glass or film canister. Put a piece of the strong smelling plant or food on the other part of the canister (no contact between the chocolate and the food). Close the canister and let it be untoucht for 20 minutes or more.
Observation:

After some time the chocolate has the scent of the piece of food without having direct contact.
Explanation:

Most of the molecules that comprise a food's aroma are volatile, which means they transform into gases easily at room temperature. These volatile compounds are inhaled along with the air we breathe, bringing them into contact with the odorant receptors in the upper half of the nostril.

The key ingredient of chocolate is cocoa butter. It is a solid fat by room temperature and it captures the fragrant compounds very well because of the chemical structure. There must be no contact because the scent molecule moves through the air to the fat.
This kind of method is called cold enfleurage.
Enfleurage is the ancient method by which volatile scent compounds are extracted from certain botanicals, including jasmine and tuberose. These beauties don't respond well to the traditional distillation process used to extract the oils from many other plant materials.

