
Chocolate Taste-Test Protocol: 
 
Note: Make sure to distribute individual and equally sized samples of both dark and mild 
Hershey’s chocolate bars. 
 

1) Provide students with a sample of milk chocolate and let them fill out taste-test 
sheet. 

2) Have students cleanse their palettes with water. 
3) Repeat step 1 with dark chocolate. 

 
 
Compile class data from the two taste-tests and discuss results as a class.  Have students 
hypothesize why they could or could not taste the difference between milk and dark 
chocolates.  Discuss what kinds of differences in processing ensure the difference in taste 
between the two types of chocolates. 


