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DeLafée FAQ
24K Edible Gold Leaf Chocolate Pralines

Facts About Edible Gold
Is gold edible?
Yes. Gold is totally safe when ingested and is famous for its non-allergenic properties. Both the European Union and United States authorize the use of gold to decorate food products.
What other dishes are prepared with gold?

Several world cultures use gold in foods.

India is the world's largest gold consumer for food products. It is estimated that Indians eat over 12 metric tons of gold per year. Gold leaf is used to decorate pastries, which the wealthy offer as gifts for special celebrations like weddings or holidays.
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In France and Italy, the best chefs use gold leaf to decorate their most refined dishes. Gold leaf has also been applied on fruits for special events.
In Japan, gold leaf is mixed with sake on New Year's Eve. This brings good luck and prosperity for the coming year. Famous chefs also adorn sushi or soups with gold leaf. In Europe the same tradition exists with champagne.
In Pakistan, gold is sometimes eaten for its alleged aphrodisiac qualities.

Gold in leaf or powder form is used in China to cover rare delicacies, such as wild game or sweets.

Does eating gold have any nutritional or medicinal value?
Many ancient cultures, such as those in Egypt and India, used gold-based medicinal preparations. 

Extensive information is available on the early therapeutic use of gold in China. In “Salt and Iron” (81 BC), Huan Kuan of the Western Dynasty wrote, “… immortals swallow gold and pearls, so that they enjoy eternal life in heaven and earth.” In the Eastern Dynasty, Ge Hong (281-341 AD) wrote that gold “tempers the body of a human being, and he enjoys eternal life”. 

In Japan, tradition suggests that thin gold foils placed into tea, sake, and food are beneficial to health. 

The use of gold compounds in the medical field is called chrysotherapy. More recently, Jacques Forestier reported in 1929 that the use of gold complexes was beneficial in the treatment of arthritis. 
Later work after the Second World War established that gold drugs are effective in treating rheumatoid arthritis.

In the last few years, the properties of gold compounds have been researched as potential HIV and cancer treatments. Recently, researchers at the National University of Singapore patented new gold complexes for use in pharmaceuticals for the treatment of cancer. 

Gold's excellent biocompatibility and high resistance to bacterial colonization have led to various uses in medicine. Apart from the obvious use of gold alloys in dentistry, there are a number of current applications of gold in medical devices, such as wires for pacemakers and implants used in microsurgery of the ear.
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Where do you source your gold?
DeLafée sources their gold leaf from Schwabach in Southern Germany (shown left). Schwabach has been the home of the best gold leaf craftsmen since the 16th century.  
How is gold leaf made?
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The manufacturing of gold leaf is an ancient craft. The Egyptians are believed to be the first to have created gold leaf. The basic manufacturing principles have remained the same. Gold is first melted and then poured into a form.  
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The cooled gold solidifies and is fed into a double-sided roller press, which evenly exerts 1200 kg of pressure onto the bar. The strip of gold is fed through several times until it is approximately 50 m long and 1/33 mm thick (1/825 in.).
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The metal is then cut into little squares measuring 30 mm square (1 1/4 in.) These squares are then stacked and separated by vellum into a cutch. A hammer is raised and slammed onto the gold until the gold leaf has the required thickness of 1/8000 mm (1/200,000 in.).

The Origins of DeLafée
What is the meaning of the DeLafée name?

In French, “Fee” means fairy. DeLafée was first manufactured close to a little village in Switzerland named the coast with fairies (la cote-aux-fee) which was the inspiration for the name.

Where is DeLafée made?
In a valley named “Le Val-de-Travers” part of the Jura mountain of Switzerland. This valley is famous for its legends about fairies inhabiting the region.
What makes Swiss chocolates unique?
This frequently asked question fills the Swiss chocolate industry with pride, although the assessment behind it is somewhat subjective. However, it is a fact that the products of the Swiss chocolate industry number among the best in the world. The high quality of Swiss chocolate is due to a number of factors. What is decisive is the perfect quality of raw materials and state-of-the-art manufacturing methods, combined with the strict quality requirements. Optimal processing methods into finished products and highly skilled personnel also contribute to Swiss chocolatiers’ success.
Chocolate Storage and Cost
How long can I store DeLafée Pralines?

We strive to make DeLafée retain its sublime taste as long as possible, but please make sure to enjoy it before the expiration date printed on the label. 
What’s the best way to store my DeLafée Pralines?

DeLafée should be stored in a dry environment – ideally at temperatures between 16 C°/61° F and 18°C/64° F.
Why are your Pralines so expensive? 

Our pralines are costly because of three main factors:
1. Gold is a very expensive ingredient. This is especially true for edible gold leaf which requires very high purity and extensive manual labor for preparation.  

2. DeLafée is prepared by hand in small batches at a time to ensure maximum freshness. 
3. We believe packaging is an integral part of the DeLafée experience. We therefore spare no resources and effort for the presentation of our golden chocolates. 
Ingredients
What are the ingredients in DeLafée Pralines?

Cocoa, Sugar, Cocoa butter, Milk powder, Vanilla, Coconut Oil, Gold min. (23.75 Karat)

The Taste Experience
What taste experience can I expect? 

Here is the testimonial of one of our delighted customers from the United States:
“I thought it was absolutely a decadent and luscious piece of chocolate. One of the things that I thought was unique about the chocolate was the aftertaste.  It started with very rich chocolate tones, but well balanced between a bitter chocolate and sweet one. Next was the rich creaminess of the ganache that was very smooth and gave an unusually long chocolate taste. The finish was where I really began to taste the gold. It's an unusual and exotic taste, metallic, but not thin and tin-like. It transitioned from the ganache to the gold with a real richness that lingers far after the chocolate leaves. It's truly a unique taste that is not like another. And again, I really tasted the gold lingering for a long while.”

Special Requests
How can I customize an order of DeLafée Pralines?

Several customization options are possible. Please contact us for details.

I have a large event at which I’m considering offering DeLafée Pralines. Do you offer discount for bulk orders?

If you would like to serve or give DeLafée at an event, we can offer discount on large quantities. Do not hesitate to contact us for details. 
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