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SAPS BIOTECHNOLOGY
SCOTLAND PROJECT



Fun with Forensics    
                                                  Chocolate Detective


The chocolate sample from the desk was obviously different in texture, gloss, snap and taste to the ordinary chocolate. The sample from the desk had been heated and cooled within the wrapper.  Nothing had been added or removed but the chocolate had clearly changed.  The way that the atoms are arranged and their structure is what has changed.    

It is the cocoa butter in chocolate which changes when it is melted and then re-solidified.  This changes how easily it snaps, it strength, glossiness and texture.  

The one known as form V in ordinary chocolate makes the glossiest chocolate which snaps well.

The sample of chocolate from Jamie Jenkins does not contain type V cocoa butter as its properties are not the same as the ordinary chocolate, while the one from Dougal Munro is obviously ordinary chocolate.

The chocolate found on Jenkins could indeed have been melted and re-solidified but this does not prove it is from the same bar of chocolate as the one from the desk.  Any samples of chocolate will give similar results if melted and then solidified.  

Even if the samples could be proved to come from the same bar, this does not prove Jenkins stole it.  Even if he did steal it, it does not prove he stole it while committing the crime.  He might be guilty of stealing the chocolate but innocent of the theft of the exam paper.

And what of him saying he didn’t eat chocolate because it gave him spots.  Was he lying or did someone else plant the chocolate on him to divert attention away from him (or her)?
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