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SECTION A (Reading) __ (20 Marks

Read the passage given below and answer the questions that follow :

L.

(]

In Belgium newspapers refer to their country as the Kingdom of Chocolates.
With hundreds of chocolate factories turning out some 140000 tonnes a year,
Belgian chocolate is big business and employs nearly 72000 people. How
Belgium became the world’s chocolate capital relates partly to its colonial
past in Africa, giving it special ties to cacao producers. According to Dirk
Arens, Director of Operations, at the big Nuehaus plant, the secret of their
success is that the Belgian taste in chocolate seems to be universal and they

are fortunate to possess traditional craftsmanship for making fine chocolate.

Most Belgian chocolate makers learn their craft at vocational schools before
being apprenticed to a master chocolatier. Once on their own, they use the
cacao beans, roast them longer, and then grind the particles to a miniscule 20
to 35 microns for a super-velvety texture. And they make it rich : pure cocoa
content in Belgian chocolate ranges from 35 to 43% and even higher. It also
helps that the Belgian government takes chocolates seriously. In 1975, it
decreed that only products made of cacao beans, cocoa butter and sugar could
be labelled chocolate. That ruled out the cheaper vegetable used in many
countries as a substitute for some of the cocoa butter and spurred Belgian
chocolatiers to aim high and pay attention to detail. That simple, elegant,
little chocolate box with a little ribbon around it called a ballotin, was invented
in 1912 by a meticulous member of the Neuhaus clan to protect packed

chocolates.

Complete the following sentences :

The secrét of the success of Belgian chocolate is that
(a)
(b)

(]

8 mark:

1x8=8

































