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Abstract: 4 new food product called multivitamin chocolate was created to deliver important
micronutrients in a tasty and easy way. The purpose of this study was to create and assess multivitamin
chocolate's physicochemical, sensory, and nutritional qualities. According to our findings, the
multivitamin chocolate has calcium, iron, zinc, and a variety of vitamins and minerals, includes vitamins
A, C, D, E, K, and B-complex. The feeling and melting point of the chocolate fell within acceptable
bounds in terms of physicochemical characteristics. Consumers expressed satisfaction with the
multivitamin chocolate's flavor, texture, and scent, according to sensory analysis. Interestingly, when
compared to conventional supplements, the multivitamin chocolate showed better micronutrient delivery
and absorption. Micronutrient deficits may be addressed by this novel product, especially in areas with
restricted access to a variety of dietary options. All things considered, multivitamin chocolate combines
enjoyment and nutrition in a promising way for micronutrient supplementation.
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