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Abstract

Statement of Problem: Chocolate is consumed by people of all ages in all segments of society
throughout the world. The popularity of this food is mainly associated with its potential to
arouse sensory pleasure and positive emotions. Increasing awareness of the link between
healthy eating and well-being is reflected in the current views of the general consumers.
Research Purpose: Consumers perceive functional foods as a member of the specific food
category to which they belong. Also, in developed economies, a key trend at the moment is
confectionery products that deliver functional benefits for health and well-being, such as
functional chocolate.

Research Method: In this review, studies related with production of prebiotic, probiotic and
synbiotic chocolates as a functional food were investigated and positive and negative aspects
of these functional products when compared with standard one were stated, which could shape
the following related studies in food area and the production of prebiotic, probiotic and
synbiotic chocolates in the food industry.

Results and Conclusion: When the studies related with this topic were investigated it could be
concluded that the studies associated with chocolate which could play a role in transportation
of probiotics and prebiotics might be supported by studies in which bioavailability and
bioaccessibility characteristics of them in vivo and in vitro media will be determined. Moreover,
in order to improve bioavailability and bioaccessibility properties product quality optimization
studies might be required in the future.
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