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Abstract
An innovative food item that cherishes the hearts of all people especially in India with varied culture and diversity which has fla-

voured ingredients, all making the tongue ask for more! In this study we had revisited traditional benefits of pan and The ingredients
are chosen very wisely, based upon its nutritional values, which adds up to fulfil the taste buds which is also very healthy to consume.
While we get all the delicate flavours of paan right on point, there is also a dash of chocolate that gives your mouth a delightful and
sweet taste. Chocolate paan makes a perfect after-dinner mouth-freshener or it can also be served as a dessert which would make

you drown into its refreshing and mesmerizing taste. We searched for the best ingredients to make the paan worth consuming to
satisfy the taste buds. Our innovative food item is made suitable to eat for every age group, not just only for children, except the one

those who have any kind of allergy with the ingredients of the chocolate paan. The content of this innovative cuisine is a perfect blend
of flavours with rightly-mixed ingredients, which makes it tastes, even more, better than the usual ones! Our research was based on
searching for the right ingredients which fulfil two conditions: one, it is healthy to consume and second, it has an enthralling taste.
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Introduction
We have selected a very special pool of eatables for the making

of the Chocolate Paan. It not only promotes good health but also
helps fight against deadly diseases.
•

remove oral cancer as it maintains levels of ascorbic acid in

the saliva. It is used widely in Ayurveda and also helps in
treating diabetes.

Walnut: Walnut is widely available and very easy to add to
your diet. It supports healthy ageing and good brain func-

trol and reduces the risk of some cancers.

Chocolate: Chocolate, especially dark ones, is very nutritious

and a powerful source of antioxidants. Quality chocolate is

Betel Leaf: Betel leaf, also called paan, is known to have a

lot of scientific health benefits. Chewing betel leaf helps to

•

•

tion. It also reduces the blood pressure, helps in weight con-

•

rich in fibre, iron, magnesium and various other minerals. It
helps to reduce the risk of heart diseases.

Coconut Powder: Coconut Powder is a great alternative for
people with celiac disease as it is gluten-free. It keeps the

blood sugar level stable and promotes healthy digestion. It
also improves heart health and helps you reduce weight.
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•

Clove: Clove has antimicrobial properties that promote oral

•

cancer cell death. It helps in lowering blood pressure and

•

health. Clove oil increases the production of gastric mucus

which helps protect against stomach ulcers. It also promotes
•

•

promotes insulin production.

Tutti frutti: It is a colourful confectionery which simulates

the combined flavour of different fruits. It used to bring
sweetness and flavour to the chocolate paan.

Sugar coated fennel: It is widely used as a mouth freshener

and is sweet in flavour and highly aromatic due to added
sugar and various essential oils.

Materials and Methods

Our wisely chosen ingredients have a lot to tell! So let’s get to

the food items that make it worth remembering.
Collection of ingredients
•

•

Betel LEAF: We bought around 60 units of betel leaf from
a nearby shop. It is recommended to buy the paans on the
same day when you are going to serve the finished product.

Walnut: We bought it from a general store outside VIT campus. To make approximately 60 pans, it is recommended to

•

buy a 0.100 kg (100 gm) packet of walnuts. Crush the walnut
into an adequate amount of pieces to be added in the paan.

Chocolate: We bought 10 Cadbury dairy milk, of 160 gm

each, from the general store All Maart. The total weight is
about 1.6 kg (1600 gm). It is recommended to use fine qual•

•

•

ity Cadbury chocolates for better results. Crush the chocolate
into pieces to add it more easily and effectively in the paan.

Coconut powder: We bought 0.150 kg (150 gm) coconut
powder. It is recommended to buy a little more so that it
could be used while serving.

Clove: We bought around 60 units of clove which weighs ap-

proximately 0.0105 kg (10.5 gm), to be used with each of the
chocolate paan.

Hershey’s chocolate syrup: We bought 10 sachets of 30 gm
each of the Hershey’s chocolate syrup, making a total of ap-

proximately, 0.300 kg (300 gm). It is recommended to buy
•

around 2-3 packets, that is, 0.09 kg (90 gm) more because it
would be required while serving.

Tutti frutti: We bought two packets of different colours of
about 100 gm each, making a total of 0.2 kg (200 gm). It can

also be served after consuming the paan hence it is recommended to buy a little more for serving purposes.

03

Sugar coated fennel: We bought approximately 0.1 kg (100
gm) of fennel. It can be served as a mouth freshener and
hence it is recommended to buy a little extra amount.

Toothpick: We bought a packet of toothpicks which helped
us to seal the paans tightly.

Quantification of ingredients

To make a single paan the following quantities are used:
•

One betel leaf is equivalent to 1 chocolate paan (final prod-

•

Breaking walnut into small pieces.

•
•
•
•
•
•

uct).

Crushed solid pieces of dairy milk.

More than a pinch of coconut powder to be sprinkled.
One clove is required per paan.

One-fourth tablespoon Hershey’s Chocolate Syrup to be
placed.

A pinch of tutti frutti per paan.

A pinch of sugar-coated fennel per paan.

Servable chocolate paan preparation
•

A properly washed paan is taken and kept on a clean work-

•

Polish the surface of the paan with Hershey’s chocolate syr-

•
•
•
•
•

ing surface.

up to get the ingredients to stick on it.

Addition of 2 pieces of chocolate, coconut powder, tutti frutti
and sugar-coated fennel enriches the product.

Fold the bottom half of the paan inwards and second bot-

tom half over the folded bottom half to make a conical shape.
Place 1 clove at the bottom so that it does not open.

Now, trim some of the excess parts of the paan from the top
and fold the top half of the leaf to seal the paan tightly.

A piece of walnut is added on the top with some Hershey’s
syrup, sugar-coated fennel and tutti frutti.

Insert the toothpick or a part of it in order to seal the paan
properly.

Results and Discussion
The chocolate paan made has proved to be very nutritious in

terms of added healthy ingredients and flavours. We have seen how

to make a proper servable paan, now let’s move on to knowing it’s
nutrition content [1-10]. The nutrition facts are as follows.
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Food Item

Total Weight(in gm)

Quantity

-

60 paans

Chocolate

1600 gm

10 chocolates 10Rs each

Clove

10.5 gm

60 pieces

Betel Leaf
Walnut

100 gm

Coconut Powder
Hershey’s
Chocolate Syrup
Tutti Frutti

1 packet

150 gm

1 packet

300 gm - 400 gm

10 sachets - 13
sachets

200 gm

1 packet

200 gm

Sugar Coated
Fennel
Toothpick
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2 packets

-

1 pack

Table 1: The collected quantity of each food item with its total
weight in grams.

Figure 1

Food Item

Betel Leaf

Walnut

Total
Calories
Carbohy- Fat Protein Vitamins
(kcal)
drates
6g

1g

3.2g

21g

5.4g

31g

Vit. A
and C

27g

28.8g

Vit. A

0g

0g

28g

130g

Coconut Powder

81g

Hershey’s
Chocolate Syrup

192g

Chocolate

Clove

Sugar-coated
fennel

42g
7g

66.7g

Vit. A
and C

44

654

None

370

0.7g

Vit. A
and C
None

29

720

22.2g 22.2g

Vit. C

555

1.4g

684

Table 2: Given according to the number of grams of weight of each
Figure 2

food item with its nutritional values of total carbohydrates, fats,
protein, vitamins and calories.
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Flowchart of the preparation of paan
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Figure 3
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Conclusion
The content of this innovative cuisine is a perfect blend of fla-

vours with rightly-mixed ingredients, which makes it tastes, even

more, better than the usual ones! Our research was based on
searching for the right ingredients which fulfil two conditions: one,
it is healthy to consume and second, it has an enthralling taste.
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