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新 书 推 荐

中文书名：《巧克力大揭秘：巧克力科学、历史与魔力的滋味》
[image: 5c5fb9f2-da1e-4bc6-9a8c-b977e3705b01]英文书名：Chocolate Unwrapped: A Taste of the Science, History and Magic of Chocolate
作    者：Alexandria Christensen and Yoko Baum
出 版 社：Gloo Books
代理公司：Biagi/ANA
页    数：32页
出版时间：2026年7月
代理地区：中国大陆、台湾
审读资料：电子稿
类    型：青少年非虚构

· 一场穿越巧克力历史、科学与文化的全球之旅，始于可可生长的热带雨林，追溯其穿越中美洲文明、殖民时期与现代工业的历程。
· 本书阐释了可可如何变成巧克力、不同文化如何使用它，以及这种水果为何塑造了全球经济与传统。
· 明亮的插图、趣味知识和去殖民化视角，让复杂的主题对年轻读者而言易于理解。

内容简介：

揭开巧克力美味故事的层层面纱！从热带雨林的心脏地带，穿越中美洲的伟大文明，一直走到现代巧克力爱好者的餐桌。

《巧克力大揭秘》揭示了巧克力迷人的历史，从它作为仪式性饮品的神圣起源，到经过殖民化和工业化转变为全球商品、被世界各地享用。

通过充满活力的插图、趣味知识和去殖民化的视角，本书探索了可可如何生长、如何被加工成巧克力，以及全球各地的人们如何消费和庆祝这种食物。读者还将发现巧克力背后提升情绪的化学反应，以及维持巧克力产业蓬勃发展的各种职业。

《巧克力大揭秘》深思熟虑且细节丰富，邀请年轻读者探索这种深受世界喜爱的水果背后的文化、环境与科学故事——以及我们如何塑造一个更具可持续性（且更美味）的未来。



作者简介：
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亚历山德里亚·斯科特-克里斯滕森(Alexandria Scott-Christensen)既热爱研究的刺激，也享受写作的乐趣。她常驻华盛顿特区，大部分时间与丈夫和四个孩子旅居海外。正是这四个孩子激发了她对写作和儿童文学的热爱。她自称是一位伪自然主义者，在假装自己是简·古道尔的大自然中感到最自在。

[image: a28a12c1-cf34-47b0-add3-bb97ce89e56b]洋子·鲍姆(Yoko Baum)是一位居住在俄勒冈州波特兰市的日本插画家，在该行业拥有丰富的经验。她拥有艺术大学的艺术学士学位，并在童书领域深耕数年。如今，她的热情在于社论、广告和出版插画。她的作品有《食者食谱》(The Eater Cookbook，Abrams)和《非常亚洲的日本美食指南》(A Very Asian Guide to Japanese Food，Gloo Books)等。在不沉浸于创作时，洋子喜欢为儿子们烹饪和烘焙、夏日徒步，以及偶尔在冬日里编织，将大自然的丰饶编织进充满活力的二维视觉作品中。
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HARVEST
Cacao i ready fo harvest when the pods change
from a green color fo yellow, red or purple. I the
pod isn't fully ripe when harvested, he cacao
beans inside wil faste bifter.

probablyeat
s oo
S Wihol ementaron e
- andcheeseareustmik!

DRY

FERMENT
After the is harvested, the frit and pulp are
fermented. There are several ways 1o ferment cacao beans

Producers can wrap them in warm banana leaves or simply

place them inlined wooden boxes 1o ferment in the sun

After fermentarion, the beans are fully ried. Some farmers simply lay the beans out in the sun and fur them by hand

Others use

o dark brown,

e machines fhat ciculate ho air. This process can fake one

o 1wo weeks While they dry,the color changes

ROAST. DESHELL

Afterdrying, the beans are roasted over heat Roasfing Afte roasting, the beans are deshelled. This process s aso
gives chocolafe ifs distinct flavor. This process must be. called winnowing. The fhin, papery outer shells are cracked
watched closely—if the beans are roasted o0 quickly, off, What' eft behind are cacao nibs: -

oy develop a bitter flavo

GRIND.
Nowadays.
in the past,a fool called a mefate was used. Chocolare

ground with machines. But

makers placed the nibs onfo a large stone and rolled a
second stone back and forth on fop furning them nfo
a thick iquid,called chocolafe liqueur.

CONCH, TEMPER AND MOLD
The chocol
for mixed morel, heated, cooled,
and finally molded info a bar

liqueur s conched

I takes abour 400 cocoa
* beans fo make one pound
of chocolate!

During this process, chocolate.
makers may add in milk, sugar
or other flavorings.
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MEET A REAL CHOCOLATIER!

Ojensbou Dialo s th irstever chocolate mkerin Guine, West Aficl
y HOT CHOCOLATE RECIPE

WHY 01D Y0U START 0UR Before the invention of special machinery that made

CHOCOLATE SHOP, ZEINK's CACAO? cacao smooth, al prepared chocolate was alitle bit
sritty.Take a trip back i time and make  cup of

ax warm chacolate similar with abitof texturet

INGREDIENTS:

WHAT IS YOUR FAVORITE TYPE OF

CHOCOLATE T0 EAT? 172 cup of fermented, dried

cacao beans
172 cup o sugar

-2 dash of cinnamon
= ~15 cups of milk

DIRECTIONS:

1.preheat oven 10 220 F. Raast 172 cup of cacao beans ina
shallow pan i the oven for 20-30 minutes. Sti 1o frn from
WHAT SHOULD KIDS KNOW A80UT fime o fime.if should smell so good!
MAKING CHOCOLATE? 2 Place cooled cacao beans on a clean kitchen fowel. Gently rolla

rollngpin ver he singl ayerof beans until they “crack”
il 3 Remove the papery shlls This i clled “winnowin
» : dark cacao nibslftbehind! Throw away the shells and place the
A nibsina bow.

! uere 1o g 4.1na high speed blender,blend the nibs and the sugar (and.
theydast make e comecton brven cinnamonif you k) fogether until ine. This might take 1-2 minutes.

5.Heat milk in 2 saucepan. Once if's warm, add the milk fo the blender
and blend untilfrothy. Enjoy!
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3 Crack open a cacao pod and insit
ANATOMY OF THE FRUIT . e find chocolateright? Not yet

> Let's look at the anatomy of this
Imagine walking through the hot and humid Amazon River basin. Push past a thicket of green leaves) 4 fruit before it becomes chocolate.
and you see a cacao tree, Theobroma cacao. Cacao pods grow directly on the tree’s trunk or limbs.
This type of growth pattern s called cauliflory. Tropical fruits like papaya, jackfruifand breadfrut,
Srowthis way 100.This growth s b ren( than how you might see fruitlike apples or peachies
grow on the fips of branches. .

A

WHY DO FARMERS PRUNE 4 /

CACAO TREES? & g i
Shorter trees make harvesting. - » - Coconut
the fruit easier to reach. g

Pruned frees can grow more fuitsince thefree.
an directits nufrients and energy fo producing 2
cacao pods nstead of growing fll Vanilla

Pruning makes more space for fresh air and
sunlight, which supports a free's health. Farmers
also prune diseased branches so the bacteria or
fungus doesn't spread.
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