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Abstract

A review of the biological, physiological and pharmacological properties of cocoa and its
derivatives (dark and white chocolates)
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Statement of Problem: The tropical tree called Theobroma Cacao L. is part of the
Sterculiaceae family, also known as Cacao or Cocoa. Recently, some studies have pointed to
the use of Cacao by-products in the production of high value added molecules with potential
applications in the pharmaceutical and biological industries.

Research Purpose: Since Cacao and its products are the most popular foods between the
people around the world, there has not been much research on them yet. The present article
reviews the health and biological properties of Cacao, dark and white chocolates and their
applications in other fields.

Results and Conclusion: Cocoa and chocolate have always been welcomed because of their

important medicinal effects. Some of these beneficial effects have been clearly studied and
identified over the past few years. Cocoa is a rich source of vitamin D, regulates blood pressure
and cardiovascular health, anti-diabetic, anti-cancer (anti-tumor) and health promoting. In
addition, the consumption of cocoa releases serotonin and phenylethylamines in the body and
also creates a happy and joyful feeling in humans. The main constituents of Cacao are
polyphenols and flavonoids and the presence of catechin, epicatechin, procyanidins, quercetin
derivatives, hydroxycinnamic acid amides, proanthocyanidins, methylxanthines theobromine,
caffeine, biogenic amines, inulin, fats, carbohydrates, proteins, Alkaloids, and in particular
antioxidants, cause antioxidant and other therapeutic and biological properties that have been
proven in laboratory research. The uses of Cacao and various types of chocolate in the treatment
of many diseases and the presence of valuable natural and pharmaceutical ingredients can open
the ground for new applications in the science and engineering of the biology and even the
production of new drugs.
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