Many of you have asked for a handout to have available in your stores to help customers understand chocolate terminology.
There are several types of chocolate, and the flavor of each is determined by the percentage of chocolate liquor.
A brief description of each type of chocolate is listed below.
Milk chocolate is usually considered the best type of eating chocolate. It contains 10 percent chocolate liquor (unsweetened chocolate) and 12 percent whole milk. It is mild and lighter in color than other types of chocolate. It is used in candy bars, chocolate chips, candy coating, and garnishes.
Bittersweet chocolate also known as semisweet chocolate is the darkest eating chocolate. It also has the highest percentage of chocolate liquor (unsweetened chocolate). Bittersweet chocolate usually consists of 50 percent chocolate liquor, and semi-sweet chocolate typically consists of 35 to 45 percent chocolate liquor. Both have a rich, smooth taste and are used for chocolate chips and baking.
Sweet or dark chocolate contains 15 to 35 percent chocolate liquor. The flavor will vary from bitter to sweet depending on the blend of the cocoa bean and the amount of cocoa butter, sweetening, and flavoring added. 
White chocolate does not contain chocolate liquor (unsweetened chocolate). It is a blend of cocoa butter, milk, sweeteners, and flavoring. It has a mild flavor and is white in color. White chocolate is used in baking, candy bars, and coatings. Be careful when melting white chocolate because it is sensitive to heat.
Baking chocolate does not contain any sugar and is made from pure chocolate liquor (100 percent). It is also called unsweetened chocolate. It is used in baking and cooking, but it is rarely eaten as candy because it has a strong, bitter taste. Occasionally it is used in chocolate beverages.
