
THE EFFECT OF CHOCOLATE ON SOCIETY

It is worth eating in every occasion as there are many nutritional effects of different types of chocolate, and it gives your
body an extraordinary.

Europe during the the medieval years had a very strict class system that consisted of the wealthy versus the
poor. The moment it was discovered it has been cherished by all who have consumed it. It also destroys the
seed's embryo, preventing unwanted germination, and causes the white pulp to fall away from the seeds. When
the Spanish arrived, sweetened chocolate came into existence. A meta-analysis of the effects of chocolate on
coronary heart disease, stroke and diabetes published in the journal Nutrients concluded that the most benefit
was associated with moderate chocolate intake. The study looked at nearly Portuguese citizens over age 65
and saw that those who ate a moderate amount of chocolate â€” on average, one chocolate snack a week; the
study did not differentiate between milk and dark chocolate â€” decreased their risk of cognitive decline by 40
percent over two years. In addition, chocolate bars do not contain only cocoa. Food Empowerment Project, n.
Health benefits of chocolate Good heart food Several recent studies have examined the role that chocolate may
have on heart health. Lindt truffles are fancy with a remarkable soft, melted inside that is so satisfying. The
trees are widely distributed from southeastern Mexico to the Amazon River. Pinterest So hard to resist: a
chocolate shop in Bruges, Belgium. Regardless, the studies have come back with mixed results. Chocolate is
believed to contain high levels of antioxidants. It prefers to grow under a canopy of other trees with the air still
easily breezing threw. For as long as most of our ancestors can remember its been available for generations,
possibly centuries. However, according to a review of chocolate's health effects published in the Netherlands
Journal of Medicine, it's not all bad news. Risks and precautions The next time you eat a piece of chocolate,
you may not have to feel so guilty about it. It got the attention of Napoleon, who was the leader of France at
the time, and allowed them to declare independence and close the slave trade in  However, the study pointed
out that there is only a link, and cannot explain why. Fast facts on chocolate Here are some key points about
chocolate. This is in part because it originally was for the wealthy who had slaves and believed in lavish
lifestyles which slavery slowly came to symbolize. But is that really true? The Hershey Food Corp. They call
for further experimental studies to confirm whether consuming chocolate is beneficial. Sweetness and Power
by Sidney W. Major European chocolate brands Lindt and Cadbury also got their start in the s; Rodolphe
Lindt invented the conching machine, which gives chocolate a velvety texture. Workers turn them several
times a day for three to five days to complete drying. Once a pod is cut down from the tree it then undergoes a
variety of processes. Dark chocolate contains two to three times more beneficial flavanols than milk chocolate
because milk chocolate's cacao concentration is diluted with milk and possibly more sugar. I encourage
everyone to find some of their favorite foods and educate themselves on the primary reasons that make it so
great. People who are seeking to lose or maintain weight should eat chocolate only in moderation. Chocolate
contains substances that stimulate the brain in the same way cannabis does, such as anandamines, and
substances that have similar effects as amphetamine, such as tyramine and phenylethylamine, according to the
Dartmouth Undergraduate Journal of Science. Ruby chocolate comes from isolating specific compounds in
cocoa beans, according to Confectionary News. Sadly, they were overworked, had contracted diseases due to
their travel and introduction to foreign lands, and were living under harsh conditions and heat that once
arriving to the fields they only lived for another 7 to 8 years. Yet campaigners highlight how chocolate
companies, including Mars, have fought public health regulations that might undermine their profits using
third parties. The nibs are ground down under a series of rollers. Because the FDA refers to it as white
chocolate, rather than confectionary, some experts, like Williams, accept white chocolate as chocolate.


