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2010 marked the 350th anniversary of the birth of Hans Sloane, a British
physician and naturalist who was best known for offering his collections to
the British government, and with which the British Museum was started.
Sloane's materials went on to form the foundation collections of the
Natural History Museum of London. But, did you know that Sloane played
a role in the development of chocolate use in Europe? He advocated, along
with many apothecaries of the time, the use of liquid milk chocolate as a
medicinal beverage? Cadbury, the chocolate manufacturer, purchased
Sloane's recipe and marketed it for a time as Sloane's recipe milk
chocolate, so authoritative was Sloane's voice.
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But, chocolate was known long before
Hans Sloane was introduced to it, as it
had been used by the native peoples of
South and Central America since at
least 350 BCE. It was the Spanish who
first brought chocolate to Europe, based
on their encounters with the native
Americans. Sloane, however, was first
exposed to chocolate use while in
Jamaica in the late 17th century.
This exhibit presents a brief
biographical sketch of Hans Sloane as
collector, with a brief look at his time in
Jamaica, as well as a survey of his
involvement with other notable
collectors and naturalists. It will also
present a history of the uses of
chocolate and how this plant figures in
the social fabric of the Americas in the
time before European discovery, as well
as how chocolate changed once it was
introduced to Europe. The exhibit will also take a brief look at Jamaica, as
this is where Sloane first learned of chocolate. Chocolate continued to be
grown and produced in Jamaica long after Sloane's time there, and was
the subject of at least a few photographs taken by Curtis G. Lloyd, one of
Lloyd Library's founders.
The information and images presented in this exhibit can be found in

file:///SERVER01/Lloyd%20Share/Website/Old%20site%20archived/public_html/exhibits/chocolate/index.html[2/27/2018 10:28:44 AM]

Hans Sloane, Jamaica, and the History of Chocolate, Lloyd Library and Museum

resources held at the Lloyd Library. Resources are listed in the "Further
Reading" section of this exhibit.
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Hans Sloane (1660-1753)
Hans Sloane was born in
Killyleagh, Northern Ireland, in
1660 as the son of an agent of a
local landowner. As is often
typical for naturalists, even as a
child, he was interested in the
plants and other aspects of the
natural world around him.
Sloane even exhibited an
interest in folk medicine plantbased cures. One which we
know for certain about was his
interest in the chewing of dulse
(Palmaria palmate, a type of
seaweed/red algae which is
highly nutritious and can be
found in the waters around
Northern Ireland and other
northern waters) that was used
as a cure for scurvy (or vitamin
C deficiency).
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Sloane's interest in the natural
world led to a lifelong pursuit in collecting specimens from around the
world. Sloane collected everything it seems - from animals and plants to
antiquities, coins and books. He created the largest collection of his own
time, and possibly of any other time. Those materials formed the core
collection of the British Museum, later the Natural History Museum of
London. He collected enough plant specimens to fill some 365 herbarium
volumes. This botanical collection has survived intact and is still used by a
variety of researchers.
When just shy of 20, Sloane moved to London to study chemistry at the
Apothecaries Hall and botany at the Chelsea Physic Garden. While there,
he became friends with men like John Ray and Robert Boyle. While still in
his early 20s, Sloane moved to France and travelled throughout Western
Europe. He studied anatomy, medicine, and botany and became
enthralled with the discovery of new species of both plants and animals. In
1684, he returned to England and just a year later was elected a Fellow of
the Royal Society.
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In 1687, Sloane was appointed to a
physician's position with the assignment of
accompanying the Duke of Albemarle to his
new post as Governor of Jamaica, an island
held by the British since 1659, a year before
Sloane's birth. In addition to his medical
duties to Albemarle, Sloane was also intent
on pursuing his natural history interests
both for himself and on behalf of others: he
took lists of specimens to collect for Ray
and other naturalists. Sloane spent 15
months in Jamaica mostly collecting
specimens and taking notes. The work he
did in Jamaica gained him a well deserved
reputation as a serious collector and
authority on natural history. He even
worked to record indigenous and
inhabitant uses of natural resources.
After Sloane's return to London, he
continued serving Albemarle, though in
1695 he set up practice in Bloomsbury and became a successful society
physician. His work as a physician and as a promoter of new remedies
gained him a great deal of wealth and success. Chocolate was just one such
remedy that Sloane favored, though it might be his most lasting
contribution, where the public is concerned. Sloane continued to collect
specimens from around the world. By his death, he had representative
samples from North and South America, Southern Africa, and Japan, to
name just a few. He gained a reputation as a more than competent
describer of plants, and he tended to keep to description and classification
and avoided philosophical debates. His descriptions continue to be useful
and are still used to this day, as are many of the specimens he collected.
He was a member of the Temple Coffee House Botanical Club, an
informal group within the Royal Society consisting largely of scientists
and collectors of botany. So well regarded was Sloane in the Royal Society
that in 1727, he was elected its president, succeeding Sir Isaac Newton. His
ability, combined with a lack of competitiveness and his commitment to
sponsoring other naturalists, made him the perfect choice to lead this
learned society.
Hans Sloane's accomplishments reflect his own varied interests and
scientific curiosity, and remain noteworthy centuries after his life. A
physician by practice, Sloane's legacy as a naturalist is perhaps even more
significant. Sloane chose to make much of his life's work out of the
specimens and artifacts he collected and described, amassing a collection
unrivaled in scope and size. Beginning with his time in Jamaica and
continuing throughout his life, Sloane's efforts to discover, preserve, and
share the details of the human and natural world highlight his influence
on natural history.
Among those influenced by Sloane
were a number of naturalists who
also journeyed from Europe to
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study the new and plentiful
resources of the Americas. British
naturalist and illustrator Mark
Catesby drew from Sloane's
specimen collection to augment his
own field studies during
preparation of his Natural History of
Carolina, Florida, and the Bahama
Islands. Likely inspired by Sloane,
Catesby also visited Jamaica in 1719
prior to his more famous return
voyage. Charles Plumier, a French
monk and botanist, traveled to the
West Indies and documented
thousands of plants from the islands
through his drawings. Like Sloane,
Plumier was a student of Joseph Pitton de Tournefort, under whom both
men studied botany in France. Although unable to meet Sloane in person,
Plumier did honor his fellow naturalist through the naming of the genus
Sloanea. Sloane took with him to Jamaica the work of a colleague and
friend, British naturalist John Ray. Ray's Historia Plantarum served as a
useful reference work on the known plants of the New World. Sloane
returned the favor by collecting specimens for Ray to use in his work with
plants. One of the largest names in the sciences, taxonomist Carolus
Linneaus was known to have used Sloane's records to assist in descriptions
for his taxonomic work. Another Swedish scientist, Olaf Swartz, collected
botanical specimens in Jamaica and the Caribbean after Sloane's death,
and pointed out the importance of Sloane's work in his own study of
Caribbean flora, Prodromus, from 1788. Swartz used Sloane's herbarium
and annotations in his studies, working directly from Sloane's own hand
as it were.
Sloane's material success in life
allowed him to assist in the
development of the sciences far
beyond his own research. He served
as a sponsor to Elizabeth Blackwell
during production of her Curious
Herbal, and preserved through
acquisition innumerable artifacts,
specimens, and smaller collections,
such as that of naturalist Leonard
Plukenet. In order to preserve and
share his own vast collection, Sloane
asked that it be sold to the British
government after his death, where it
forms the foundation of the British
Museum today. After acquiring the
Chelsea Physic Garden, Sloane in
turn leased it in perpetuity to the
Society of Apothecaries, where he
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once studied chemistry. Sloane
stipulated that specimens from the
garden also be made available to the
Royal Society, which he served as both secretary and president. A statue
of Sloane stands in the garden today as a tribute, along with numerous
other locations around London bearing his name.
In addition to his legacy as a naturalist, Sloane showed his influence in the
area of medicine. As president of the Royal College of Physicians, Sloane
used the college's publication, Pharmacopoeia Londonensis, to clarify and
improve the medicinal herbs and preparations of the day, in reaction to
the often questionable ingredients found in such medicines. He also helped
to oversee the practice of smallpox inoculation and provided consultation
on health practices for the Royal Navy. Lastly, it is worth pointing out that
Sloane's own life was marked by his belief in temperance and moderate
consumption of rich foods. While this may explain him living to age 93, the
???irony is that today Sloane is inseparable from his connection to the rich,
indulgent taste of chocolate.
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Chocolate
In 1720, Linnaeus named the cocoa tree
Theobroma cacao, or Food of the Gods.
Theobroma cacao, better known to most
of the world as chocolate, is an
evergreen tree that originated
somewhere in Central or South
America (no one knows the precise
location) at least 4,000 years ago. It has
spread both naturally and through
human help. It is a small (15-25 feet
high for domestic trees, while wild trees
may grow upwards of 60 feet) tropical
understory tree that grows best within
20 degrees of the equator, where it is
warm and humid. Its blossoms are
small, waxy pink or white, and grow on
the old wood of the trunk and main
branches and can produce 10,000 or
more flowers, of which only 10 to 50 will develop into a pod over a 4 to 6
month period, ripening from shades of green and maroon to gold or
scarlet colors. Each pod will produce between 25 and 40 seeds. However, it
takes at least 5 years for flowering and fruiting to occur. Harvest is
seasonal and can occur more than once a year.
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The tree needs protection from wind and a
fair amount of shade, both of which are
especially relevant in its first few years of
growth, after which, shade is less of an
issue, as long as there is plenty of fertile
ground and good rainfall. The tree trunks
are often covered in moss and lichens and
sometimes small orchids. It is not known
for certain how long cacao trees will live,
though there were known to be trees that
were 200 years of age.
Cacao is part of 40 species of small trees in
the closely related genera Theobroma and
Herrania. In 2006, both genera were taken
into the family Malvaceae (this also
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family Malvaceae
includes common hibiscus, marsh mallow,
linden and a few others) - Theobroma was
previously classified as a member of the
Sterculiacea family. There are 20 accepted species of Theobroma. They
have very specific pollinators, namely midges and small flies in shady
areas and bees in sunnier locations, so the coexistence of the tree and its
pollinators is very important in ecological terms. Herrania resembles
cacao and is the family of wild and cultivated colas, which are chemically
similar to cacao in that they also contain caffeine and theobromine, the
active constituents in cacao. In Jamaica, Sloane would have known this
plant as bissy.
There are three primary varieties of cacao.
Criolla produces pods that are soft and
thin-skinned; this is used in the finest
chocolate and is grown primarily in
Venezuela, Java, and Ceylon. Forastero,
grown in Ecuador, is more plentiful, easy to
cultivate, and produces thick-walled and
pungent pods. Trinitario comes from
Trinidad and is possibly a natural cross of
the other two. It has good flavor and is
suitable for cultivation. Beyond this, there
is a great deal of variety within each of
these three types, such that you cannot
determine which variety you have simply
by observing color or shape of the pods
because the cacao tree is highly susceptible
to weather variations and this has an
impact on the fruit produced. South
Americans, who had access to the
Forastero (which is bitter) have most often
used the pulp, which can be made in to a fruit beverage or fermented into
alcoholic drinks. Mesoamericans, with access to the milder Criolla, most
often used the seeds. Furthermore, modern growers only rarely cultivate
just one type, and even single trees can seem to produce more than one
variety of pod. Current growers experiment with hybridizing cacao to
improve it for strength and yield.
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CHOCOLATE AS GOD
Theobroma cacao was an
exclusively Native American
product that is now enjoyed
worldwide. It has been
consumed for 1000s of years as
part of religious ritual, as an
ingredient in many foods and
beverages, and used as a topical
cream and a medicinal agent. It
began as an elite Mesoamerican
drink, became a luxury item in
Europe upon introduction, and
now is everywhere readily
available. Chocolate is deemed
an essential part of the diet by some. An obsession, for others. But, from
where does the fascination for this delectable food come?
The term for cacao likely originates
from the Mayan word kakaw. The
Aztecs drank a blend of cacao, maize,
and spices and called it chocolatl. But
no matter what you call it, as a
species, we have been consuming
cocoa bean based foods since at least
460 CE. Mesoamericans were the first to cultivate cacao and to transform
it into a sacred delicacy for gods and kings. Chocolate was linked to
fundamental rites of passage - creation, fertility, death, and rebirth. Maize
and cacao are, in fact, closely allied in Mayan religion. Cacao is among the
"first fruits" given to the people by the Maize God through his death.
And, cacao is considered a sacred tree, a desired commodity of
supernatural beings, and an earthly connection to the underworld. In the
16th century Mayan account of creation, Popol Vuh, nothing existed
except a formless earth, food, and the gods, including the Goddess of
Cacao, a fertility goddess. Cacao was even used to make humankind.
Chocolate figures prominently in the entire
region's history. It was integral to the religious
beliefs of many pre-Columbian Americans, as well
as being part of their social and economic systems.
It was used as currency, medicine, and food.
Kakaw was part of the feasting culture of
Mesoamerica, both as a food included in the feast
and, using the pods, as gifts to guests at the feast.
In Mayan symbology, cacao is closely tied to the
god of commerce and wealth and prosperity. In
glyphs the pods are depicted as tribute payment to
kings and gods. Its consumption was restricted
primarily to the society's elite or for soldiers
preparing to go into battle.
It wasn't long after the arrival of the Spanish in the New World that they
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too discovered the wonders of cacao. Columbus was the first to bring it to
Europe in 1502 after his fourth voyage to the Americas. At that point, no
one knew what it was used for or had any inkling that there was any value
to it. Columbus is reported to have thought it was some type of almond.
Not until Cortez conquered the Aztecs in 1516 were the secrets of
chocolate revealed. And, when Cortez took that information back with
him to Spain, it remained a closely guarded secret in Spain for nearly 100
years, a drink reserved for the Spanish elite. The Spanish, beginning with
Cortez began to change the recipe for chocolate. Cortez never cared for
the bitter drink served to him in golden goblets by Montezuma. Cortez
and others after him added sugar, spices, and other ingredients to make it
more palatable for European tastes. The Spanish had a monopoly on
growing and importing cacao to Europe and did quite well in the trade.
But, the love affair with chocolate had begun and there was no turning
back.

MANUFACTURING
Once the secret of chocolate was out, it
wasn't long before all the major countries
were producing chocolate. By the early
1600s, the Italians and French were
manufacturing it, and it was THE drink
of the French court. In general, chocolate
drinking was wildly popular in Europe
among the elite, the only ones who could
then afford it. In 1657 the first English
Chocolate Houses appeared, while the 1st
chocolate factory in North America was
opened in 1765 in Massachusetts by
Hanau and Baker. Chocolate
consumption remains today the greatest
in developed countries. This consumption
was wrought on the backs of forced labor.
Cacao plantations were an essential source of wealth in Central and South
America, and were the chief source for the cacao needed to create
chocolate confections. Compared to other crops, cacao required far less
labor to manage. Alexander von Humboldt, writing his observations on
Central and South America, estimated that it took 1 man per 1000 trees.
Large quantities were soon required in Europe, and Venezuela began
exporting cocoa in 1634, Martinique in 1679, and Jamaica in 1650.
Growing is easy.
Harvesting and Rendering
-- that is painstaking
purposeful work!
Then processing >>
for ultimate reward...

Even now, harvesting is hard work.
Pickers have to use long-handled
knives to reach the highest pods
without damaging the tree. Women
and children follow the pickers and
gather the fallen pods, which are
deposited in a great pile. Then strong
men break the pods with machetes - a
good breaker can open 500 pods/hour!
Afterwards, women and children
scoop out the cream-colored beans

file:///SERVER01/Lloyd%20Share/Website/Old%20site%20archived/public_html/exhibits/chocolate/chocolate.html[2/27/2018 10:26:10 AM]

Hans Sloane, Jamaica, and the History of Chocolate, Lloyd Library and Museum

(20-50/pod) - about 400 dried beans
make 1 pound of chocolate. From this
point, the beans are oxidized,
fermented and dried before being
shipped in 130-200lb sacks and
exported to buyers.
Processing is also quite involved. The
dried beans have to be roasted, have
the skins removed, nibs crushed,
cocoa butter extracted and liquefied,
poured into molds and solidified.
From here, chocolate can be made
into powder or eating chocolate. The industrial revolution had a
significant impact on chocolate production and cost. Hand-made
confection preparation gave way to steam-powered production so that by
1730 the price for chocolate dropped from $3/lb to be within easy reach of
the emerging middle classes and perhaps the better off among the working
classes. By the early 19th century water powered mills replaced manual
labor for grinding cocoa beans, the result being that chocolate factories
popped up overnight because it was now so much easier and less expensive
to produce it. At about the same time, 1828, the invention of the powered
cocoa press (which removed the cocoa butter from the beans) by the
Harriet is 17.
Dutch caused a further drop in prices along with improving the quality ofUncleSamuel joins bro John
the beverage. At this point, chocolate was still essentially for drinking.
who came to Cincy 1819.
However, that was soon to change.
Beecher family of 9
In 1876 Daniel Peter of Vevey Switzerland figured out how to make solid arrive 1832 Thanksgiving.
milk chocolate, and at about the same time, chocolate fondant was
developed and thus ended the reliance on the old coarse-grained chocolate.
Chocolate bars were first made by Fry and Sons in 1847 and by Cadbury
in 1849. So, there were now even more uses for chocolate. But, even the
cocoa butter on its own was deemed useful. Even though most cocoa
butter is used to produce milk chocolate, milk and sugar can be added to
the cocoa butter alone to make white chocolate, some of which contains
more cocoa butter than chocolate liquor. Cocoa butter was also used in
coloring peanut butter.
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grandPa, my guru,
By 1895 worldwide production of raw cocoa (unroasted beans) was 75,000
Roy C. Lutes born
metric tons. That grew to 850,000 metric tons in 1959, and in 2005/6,
production had reached 3,500,000 tons. And, since the late 1700s, most of
the raw cacao was coming from Africa where the tree had been exported
for the establishment of new plantations. Now, the bulk of cacao comes
from Ghana, Nigeria, the Ivory Coast, and the Republic of Cameroon.
Today cocoa production and sales are regulated by the International
Cocoa Agreement (ICA - established in 1972), based on nondiscrimination and free trade.
http://en.wikipedia.org/wiki/International_Cocoa_Organization
7th iteration 2012 October

CHOCOLATE AND HEALTH

Francisco Hernández (1515-1587)
was one of the first Europeans to
explore Mexico (in the 1570s) for its
botanical wealth. He identified more
than 3,000 new (to Europeans)
plants and applied a fairly modern
worldview to his scientific approach
to discovery. He sought to record
the plants as well as what they were
used for by the native populations.
Cacao was one of those plants. He
noted that it was mixed with chili
peppers and made into a paste,
which was said to be good for the
stomach as well as coughs and cold.
He further remarked that it was
good for consumption, emaciation,
and the underweight. It was also
prominent in Mesoamerica because
there were few other stimulant
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plants available there - in ancient times, it was given to soldiers before
battle to help fortify their nerves. Hernández is significant to Sloane
because Hernández' findings were the basis for John Ray's work on new
world botany, which Sloane took with him to Jamaica. And, based on
correspondence between Ray and Sloane, they were referencing
Hernández and his classifications and descriptions when discussing new
world plants.
By the 17th century, cacao had become a popular medicinal agent. It was
used as a stimulant in Germany as early as 1640, and it was found on
many apothecary price lists. Even centuries later, it was considered to be
highly nutritious with lots of vitamins D and A. We know now that it
contains antioxidants, which can help fight hypertension, heart disease,
and cancer; and, it stimulates the immune system. It has been used as a
soothing agent, an antiseptic, a stimulant (to treat fatigue), for snakebite
remedy, weight gain, and as a psychoactive additive.
Cocoa butter, derived from pressed cacao, is also medicinally relevant. It
is one of the most stable fats known, contains natural antioxidants that
prevent rancidity and give it a storage life of two to five years, making it a
good choice for non-food products. The smooth texture, sweet fragrance
and emollient property of cocoa butter make it a popular ingredient in
cosmetics and skin care products, such as soaps and lotions. It is also the
base for many suppositories because of its low melting point, meaning it is
typically solid at room temperature, but readily melts at body
temperature, releasing the medication.
But, there are some downsides to chocolate
consumption as well, making it a somewhat
controversial substance. Theobroma
contains several biologically active
compounds, including caffeine. Like many
neuroactive compounds, it can cause
addiction. In a study reported by the BBC,
it was stated that melting chocolate in one's
mouth produced an increase in brain
activity and heart rate that was more
intense than that associated with passionate
kissing, and also lasted four times as long
after the activity had ended. There are also
some concerns among health officials that
chocolate absorbs lead from the
environment during production, leading to
worries about mild lead poisoning for some
types of chocolate. And, of course we all are
aware that chocolate is toxic to many animals because of their insufficient
capacity to metabolize theobromine. Last but not least, the obvious
not for dog !!
problem with chocolate comes with the unconstrained consumption of it.
As with large quantities of any energy-rich food, the risks of obesity,
diabetes, heart disease, and more are present. Raw chocolate is high in
cocoa butter, a fat which is removed during chocolate refining, then added darker the chocolate=>
back in, in varying proportions, during the manufacturing process.
less fat/sugar
Manufacturers may add other fats, sugars, and milk as well, all of which
increase the caloric content of chocolate.
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Needless to say, there are many sides to this aspect of chocolate, and it is
difficult to sort through all the information out there. Some of it is quite
alarming and most of it confusing.
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Jamaica
Jamaica was first discovered by Christopher Columbus on his 2nd voyage
to the New World. The date recorded in the Captain's log is May 3, 1494.
He encountered the island again in 1503 when he was shipwrecked there.
As a result of Columbus being the first to claim Jamaica, it became a
Spanish holding, which it remained until 1655. At this point, under the
direction of Oliver Cromwell, the English took possession of the island as a
preemptive strike against supposed secret Spanish plots against England.
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When the English assumed control of Jamaica, very little of the available
arable land was being cultivated. The Spanish had deserted part of the
island, which Sloane believed to be the result of ants destroying the land.
There was very little commerce, though there was a sizeable slave
population, which was equal in size to that of the free population, making
a total population of about 2,000. The principle export under the Spanish
had been cacao, followed by hogs' lard and hides. And, aside from small
trading with visiting ships, this was the extent of commerce in Jamaica in
the mid-17th century. Over time, the English pursued a more vigorous use
of the land and eventually produced in large quantity sugar, indigo, coffee,
and cotton, along with introducing cinnamon, which did quite well. This
was all exported back to Europe in one form or another, such as sugar
being used in the making of Rum. So both raw and variously processed
forms of produce were grown and exported from Jamaica and other
Caribbean islands.
Jamaica continued to grow, though at irregular intervals politically. In
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1687, Christopher Monck, the 2nd Duke of Albemarle, was appointed
governor of Jamaica. He took an entourage with him that included Hans
Sloane, who was serving as the Duke's physician. Albemarle died shortly
after arriving in Jamaica, though Sloane stayed on for about 15 months.
Jamaica is where Sloane really earned his
reputation as an expert in botany and
natural history. He took with him John
Ray's Historia Plantarum as a reference
work, collected numerous specimens of all
manner of plants and animals, and hired an
illustrator to make preliminary drawings of
these so that Sloane could compile the
information when he returned to England.
Jamaica is also where Sloane was first
introduced to drinking chocolate. By this
time, it is unlikely that it was made from
locally grown chocolate. Just a century
after Sloane's visit to the island, Jamaica
was importing some 64,000 lbs of cacao.
Nonetheless, it was recommended as a local
remedy for upset stomach. Sloane modified
the recipe as it was not to his liking, adding
sugar and milk. This concoction was sold
for many years at apothecary shops in England as a medicinal beverage to
calm stomach problems.
One thing we do know is
that chocolate still
continued to be produced
in the Caribbean islands
well into the 19th century
and is today one of
Jamaica's principle
exports. By the time
Curtis G. Lloyd, one of
the Lloyd Library's
founders, was wintering
in the Caribbean in the
late 19th century, he was
able to photograph a man
in the process of drying cacao seeds.
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Sloane
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The British Museum
Chelsea Physic Garden
Hans Sloane website in Killyleagh, IRE
Natural History Museum - London, UK
The Royal Society

JAMAIcA
FURThER READING

Chocolate
Cacao and Chocolate Timeline
Cacao - Science Museum of Minnesota
Chocolate Exhibition - Field Museum, Chicago, IL
The Maya and the Ka'Kau' (cacao) - Authentic Maya
El Museo de Chocolate - Leon, Spain - with virtual tour
National Confectioners Association - CandyUSA
Purdue University Center for New Crops & Plants Products
Jamaica
Jamaica Information Service
Jamaica Facts - National Geographic
Jamaica Facts - US Dept. of State
Kids' Guide to Jamaica
Natural History Museum of Jamaica
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