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Chocolate describes a range of foods that are derived from a mixture of a variety of ingredients in prescribed ratios, with the most common including cocoa, refined sugar, and fat. The composition of chocolate is largely dependent on the brand or calories, with other ingredient including cholesterol, sodium, potassium, carbohydrates in the form of sugar and dietary fiber, protein, caffeine, vitamins, and mineral salts. Preparation of the product can take the form of a block, paste, or liquid, and in some instances used for adding flavor to other foods. Chocolate is classified as a food and also an additive. As a product, chocolate can be evaluated under consumer motivation theories. These theories approach every product as a need for potential consumers, so as to devise strategies to capitalize on those needs. Therefore, the consumer motivation theories study the motivations that drive a consumer to perceive a necessity, and pursuance of a definitive course of action by the character to fulfill the identified need. The three models of evaluation to be analyzed include Marlow’s theory, Thorndike’s theory, and rational/emotional theory. 
The Marlow’s theory of consumer motivation evaluates the needs in a universally hierarchical method that ranks the need in five basic levels in order of importance. The hierarchy sets emphasis on the satisfaction of the lower level needs, prior to ascending. Therefore, the necessity arises from a lack of or dissatisfaction. Chocolate as a product satisfies two levels in Marlow’s theory; physiological, and safety and security. Given that chocolate is a food product; it is the most essential element in Marlow’s hierarchy. Therefore, it is the primary item to seek after before seeking to satisfy any other level of need. However evaluating chocolate as a safety and security needs is derived from the Canadian study that found chocolate lowers the rate of stroke by 22% (Selmi, Cocchi, Lanfredini, Keen, & Gershwin, 2008). Another study also found that a constant consumption dose of 100mg of chocolate in a day reduces the risk of heart disease (Flammer, et al., 2007). Therefore, chocolate is a product that can be sought out after fulfilling all physiological needs, before attending to social needs. 
Thorndike’s law of learning accounts for learning as the result of forming associations between stimuli and responses. The nature of pairing of the two elements describes the strength or weaknesses of learning and habits. The theory stipulates that it is necessary to be prepared and practice in order to effectively learn something, and enjoyment at the end rather than annoyance is a sign of learning. Chocolate is influential in the learning process since the product is effective in preparing the learner. According to Sorond, chocolate is effective in improving blood flow to the parts of the brain where the organ needs more energy making it appear the character is smarter (Sorond, Hurwitz, Salat, & Greve, 2013). The product is also effective in preventing damage to nervous pathways thus preventing cognitive decline (Nehlig, 2013). The product can also be used as a reward mechanism to motivate the learner. 
Rational emotional theory emphasizes on understanding of unhealthy beliefs and thoughts that create distress emotionally. This result in unhealthy tendencies that go contrary to the goals identified. The theory analyzes behavior according to three musts which represent irrational tendencies, which must be disputed. A combination of amino acids and L-arginine in chocolate promotes the flow of blood which improves sensation and brings about satisfaction. Therefore, chocolate as a product is effective in elevation and stimulation of mood (Gibson, 2011). This is effective in combating and disputing irrational beliefs and tendencies. 
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