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“Want to taste? Come on! It’s a bit like the sushi of
chocolate,” calls out raw chocolate maker
Frederic Marr, beckoning the curious to his stall

at Paris’s annual chocolate extravaganza, the Salon du
Chocolat. Touted as a “super food” by some, raw chocolate is
the latest trend in the world of chocolate. Proponents say it
has health benefits because the cocoa beans used to make it
are heated to much lower temperatures than for standard
chocolate.

As a result, they say, raw chocolate has more nutrients
such as iron, zinc, magnesium and copper as well as higher
levels of antioxidants. According to Marr, who is based at
Montreuil, near Paris, recent refinements in the raw choco-
late making process mean that in addition to being a good
health option, it also tastes good. “Historically raw chocolate
was not very good. It was consumed for nutritional reasons,
so there was less care taken in its manufacture,” he said.

“But quality raw chocolate is now starting to be successful
in countries that also care about taste, including France,” he
added. Lauren Bandy, nutrition analyst at consumer market
researchers Euromonitor International, said raw chocolate
was still a niche product but had seen a steady rise in popu-
larity over the past few years. Sales of standard dark choco-
late have risen by $1.4 billion globally over the past five
years, with an annual growth rate of seven percent, she said.

‘Lot of promise’ 
“Many consumers buy raw chocolate for the same reasons

they buy dark chocolate (so) if dark chocolate sales are to be

used as an indicator for raw chocolate’s potential, then raw
chocolate has a lot of promise.” More expensive than other
types of chocolate, raw chocolate costs around five euros
($6.30) for a 45-gramme bar. But Kris McGowan, of the UK-
based Raw Chocolate Company, said consumers were willing
to pay extra for food if they had confidence in how it was
made and what had gone into it.

“Probably over the last 10 years there’s been a real shift
amongst consumers; they are taking much more care of what
they buy,” he said. “They want to know more about where
things come from and after various food scandals people no
longer trust the big companies to do things cleanly,” he
added. For Nefeli Bouzalas, of import company Hacienda del
Cacao, the emergence of raw chocolate highlights a trend for
chocolate that is less sweet.

“There have always been some people who love dark
chocolate but now more and more people who before would
have chosen a milky chocolate are chosing dark chocolate.
“Now people are even asking us for 100 percent cocoa-which
is really bitter,” she said. Whatever the claims made for raw
chocolate, French nutrition consultant  Laurent Chevallier,
warned against relying on it as a source of nutrients.

“The nutritional benefits of chocolate are only worth any-
thing in very large quantities,” he said adding that from a
health point of view levels of antioxidants in chocolate were
“infinitesimal”. “Chocolate does not have nutritional value
when you consume it in reasonable quantities and if you eat
it in unreasonable quantities you will get fat,” he said.—AFP

Gourmets get taste for ‘raw’ chocolate

Japanese animator, film director and actor Hideaki
Anno answers a question during his interview with
Agence France-Presse at a Tokyo hotel on October 26,
2014.—AFP

When she came to life in 1974, she was a kitty with-
out a name, sitting sideways in blue overalls and a
big red bow, on a coin purse for Japanese girls.

Today, fans around the world celebrate the 40th anniver-
sary of this global icon of “cute-cool.” That is, Hello Kitty.
Only a handful of characters last so long, especially in
Japan, where thousands come and go in a highly competi-
tive market. Hello Kitty has the looks, and more.

“Characters must have certain qualities, like an over-
sized round face, short limbs and plump body,” said econ-
omist Takuro Morinaga, an expert on popular culture.
“Kitty follows the basics, yet she has a strong personality.”
Innovative design and clever marketing also helped
expand her fan base around the world, said Christine Yano,
anthropologist and author of “Pink Globalization: Hello
Kitty’s Trek Across the Pacific.”

Hello Kitty’s company, Sanrio Co., which specializes in
designing and making a wide range of products in the
booming “cute” business, created her as a character 40
years ago. According to Sanrio, her real name is Kitty
White, born Nov. 1 - no year is given - in the London sub-
urbs. The birthday date was chosen because it is the birth-
day of her original designer, Yuko Shimizu.

Sanrio strives to keep Hello Kitty ahead of the curve, fac-
toring in social and fashion trends and collaborating with
other popular characters and fashion brands. Her basic
appearance hasn’t changed much, but just about every-
thing else constantly is. Yano said the philosophy of not
resting is part of the character’s success. “That makes
things very fresh, very new,” she said in a telephone inter-
view from Boston. “She is always the same but always dif-
ferent.”

The 70s: A schoolgirl staple
Made up of just a few simple strokes - two dots for eyes,

a tiny circle for a nose and no mouth  Hello Kitty was large-
ly for little girls at the start. Her stationery became a staple
gift for schoolgirls.  Hello Kitty made her overseas debut in
the United States in 1976 before heading to Europe and
the  rest of Asia. She posed piloting an airplane in 1978 for
the opening of Tokyo’s Narita International  Airport, sym-
bolizing her dream of going global.

The 80s: Kids stuff no more
Hello Kitty began shaking off her purely childish image

After 40 years, a look at Hello Kitty’s success

A man wears a Hello Kitty mask in Beijing as the deadly
flu-like illness SARS spreads in China.

In this Sept 25, 2014 file photo, Taiwan’s Lin Yi Chun
reloads her shotgun during the women’s double trap
shooting competition at the 17th Asian Games at
Gyeonggido Shooting Range in Incheon, South Korea.

In this Nov 26, 2009 file photo, the Hello Kitty balloon
floats down Central Park West during the Macy’s
Thanksgiving Day Parade in New York.


