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Abstract

Polyphenolic compounds of chocolate and their health benefits
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Statement of Problem: Chocolate is very popular among different people. In the past, cocoa
beans were a symbol of fertility and life and were known as the food of gods. The main cocoa
compounds include fat, carbohydrates and protein as well as various types of bioactive compounds
such as different types of enzymes, vitamins, oils, sterols, phospholipids, dietary fiber and minerals
(K, Mg, Cu ,Fe,P), methyl xanthines and phenolic compounds. Polyphenols are a special group of
secondary metabolites and are found in a variety of fruits, vegetables, nuts, seeds and processed foods.
More than 8,000 phenolic structures have been identified. Cocoa beans are rich in flavonoids and there
are three major groups of polyphenolsin cocoa include catechins or flavan-3-ols (approximately 37%),
anthocyanins (4%) and proanthocyanins (58 %).Polyphenolic compounds have a wide range of
physiological properties such as antioxidant, anti-inflammatory, antimicrobial, anti-aging, anti-
atherosclerotic, antihypertensive, resulting in the protection against diseases such as coronary
heart disease, cancers, diabetes and neurodegenerative disorders such as Alzheimer's and
Parkinson's. Nowadays, due to increasing nutritional awareness and changing attitudes of people,
foods that promote health and reduce the risk of diseases are of great interes. Healthy effects along
with exceptional flavors are key to the success of chocolate, especially the dark chocolate in the
functional food Market.

Research Purpose: The am of this study was to investigate the health benefits of chocolate

polyphenols, bioavailability . methods of protection and increase of polyphenolsin chocolate.
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Results and Conclusion: Polyphenolic compounds in cocoa bean varied depending on the species

and origin, agricultura and post-harvest operations and processing. Processes such as fermentation,
drying, roasting and akalization cause the destruction and reduction of phenolic compounds. By
adding polyphenols derived from plant sources such as turmeric, red raspberry, green tea and fruit
extracts such as red grapes and berries, modifying and modulating of chocolate production methods
like reducing the temperature and time of thermal processes during roasting and drying, the use of
species with higher polyphenol content, the use of cocoa beans with minimal fermentation and
microencapsulation of polyphens can produce varieties of chocolate with higher amounts of

polyphenolic compounds.

Keywords. polyphenols, Antioxidant,chocolate.
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