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Ú€bÄÄ‘fl Z@ÚÓ–Ó√Ï€a HHÙÏÄÄ‹®aII áÄ‰‘€a pbvn‰fl

pÌn›í@áÔè‹a@Û·Ô‡c
ãó‡ M ÛÓäáÂŸé�a – ÛÓäáÂŸé�a Û…‡bu – bíbi bibé – Û»aäç‹a ÛÔ›ÿ

òÄÉ›æa
∆yÌ‹ á‘Ï NHıÌ›®aI@áÂ’‹a pbvnÂ‡ ⁄‹à ¿ b∑ ÛÓâÃˇa ÀaÌ‰c@Ê‡ 7rÿ Ù›» Úãñb…æa ÚbÔz›‹ ÛÔzó‹a pbËb§˝a pãqc á’‹
ÛÔzñ á˜aÌ–@paà pb‰ÌŸ‡Ï Úáèÿˇa paÜbõ‡ bÈÂ‡ ÛÔ—ÔƒÏ pb‰ÌŸ‡ áÂ’‹a ∂g o–böc@>‹a pbÿãì‹a@Ê‡ 7rÿ xbÂmg ¿ Îb§˝a aâË
ÛÔzó‹a@á˜aÌ—‹a Ù›» Ú7Çˇa Û‰Ï�a ¿@tÌzj‹a@Ê‡ 7rŸ‹a pçÿä NÛ‡b…‹a ÛÔzó‹a Û‹b®a pbjq@Ù›» ∆–b•Ï k›’‹a Ûzñ Ê‡ åç…m
¬ÕöÏ k›’‹a Ûzñ Ù›» ib∞�a bË7qbm w˜bnÂ‹a oÂÔi sÔy@LflÌ‰Ì–˛—‹a Ê‡ ÍÓÌn± b‡Ï Ím˝ÌŸÔì‹a lÏãì‡Ï ÛÂÿaá‹a Ím˝ÌŸÔì›‹

Nµè·©a ◊Ì– Êè‹a äbjÿ ¿ ÛñbÇÏ „á‹a ÷–ám Û‹ÌÈéÏ ÛÓÌ‡á‹a@ÛÔ»Ïˇa Û‰Ïã‡Ï@„á‹a

ÏbÿbŸ‹a@flÌ‰Ì–˛– Úäá‘ läbvn‹a páÿc@sÔy@á›ßaÏ Ñæa@“˜bƒÏ@Ê‡ fiÿ Ûzñ Ù›» Ím˝ÌŸÔì‹a á˜aÌ– pbéaäá‹a oÂÔi b·ÿ
ozöÏc b·ÿ Nfi·…‹a ¬ÕöÏ xaçæaÏ @ÿaäÜ�a ˆaÜˇa @µè•Ï ÛÔÃb‡á‹a ÛnŸè‹aÏ Ín…‹aÏ ÛÔÉæa ÛÓÌ‡á‹a ÛÔ»Ïˇa äÌó‘ x˛» Ù›»
Näaãº�a@fiÔ›’mÏ ÍjÔ†ãmÏ á›ßa@⁄8 “ÔrŸm@Ù›» flÌ‰Ì–˛—‹bi@ÛÔÂÕ‹a@ıãÇˇa ÛÓâÃˇa k‰bu ∂g ÏbÿbŸ‹a lÏãì‡ 7qdm@pbéaäá‹a
Ê‡ Ábè‰�a ’m >‹a ÛÔ—ÔƒÌ‹a pb‰ÌŸæa Ê‡ áÓá…‹a@bÈÔ‹g ”bõæa Û—›nÉæa pbÿãì›‹ Ím˝ÌŸÔì‹a pbvnÂ‡ ù…i flb’æa@aâË@|öÌÓ
ò›Én‹aÏ@ÁåÌ‹a ∆—y Ù›» á»bèm@HŒõ‡@Ábj‹I ÛŸ›» xbn‰g ÛÔ‰bŸ‡g ozöÏc pbÿãì‹aù…i@tÌ¢ Ác ∂g Úäbí�a äá§ Nüaã‡ˇa
 Streptococcus Ä‹a ÀÌ‰ Ê‡ Û…–bÂ‹a ‚—‹a@bÓ6Ÿi Ù›» bÈ˜aÌnybi ‚—‹a@Ûz˜aä@µè• Ù›» ÚÏ˛» çÔÿ6‹aÏ ÍÔjÂn‹a ÚÜbÓåÏ √ÌÕõ‹a Ê‡

Nsalivarius@K12

NHŒõæa Ábj‹I ÛŸ›…‹a LÏbÿbÿlÏãì‡ LflÌ‰Ì–˛– LÍm˝ÌŸÔì‹a LÚáèÿcpaÜbõ‡ LÛÔ—ÔƒÏpb‰ÌŸ‡ ZÛÔ›Ô‹Ü pb·›ÿ

LÛÔ—ÔƒÌ‹a ÛÓâÃˇbi „b·nË˝a Ù‡bÂm @Ú7Çˇa Û‰Ï�a ¿
pbÓâÕ‡ Ê‡ bÈi b‡ k‰bu @∂g ıÌn• >‹a @ÛÓâÃˇa @ËÏ
Ê‡@7rŸi Ûibñ�a Ê‡ Ábè‰�a ·• ÛÔ—ÔƒÏ pb‰ÌŸ‡ Ù›»
ÀaÌ‰c ù…iÏ µÓaãì‹aÏ k›’‹a üaã‡dÿ Ú7�©a üaã‡ˇa

NHGerman & Neeser~@2004I ÛÔ‰b†ãè‹a üaã‡ˇa

Ù›» �aäÌó’‡ êÔ‹@ÊËaã‹a o‘Ì‹a ¿ áÂ’‹a €˛Ènéa@Ág
pb¯—‹a  ‡ fi‡b…n‹a @áÂ’‹a @Ì…Âó‡ @flÏb± sÔy Lflb—†ˇa
ÎâË Ù›» ÛÔzñ á˜aÌ– ˆb—ög ‚Ëäbjn»a ¿@µ…öaÏ@�bÂé@5ÿˇa
Úãñb…æa ÚbÔz›‹ ÛÔzó‹a pbËb§˝a pãqc á’‹Ï NpbvnÂæa
pbjuÌ‹a ⁄‹à @¿ b∑ �bjÓã’m ÛvnÂæa ÛÓâÃˇa ÀaÌ‰c fiÿ Ù›»
o·nËa á‘Ï NáÂ’‹a �bõÓcÏ ‹bèn‹a ÛÓâÃcÏ çÔÈvn‹a Û…Óãé
DelM Ûÿãí@Ínvn‰c b‡ bÈÂ‡Ï ÀÌöÌæa aâÈi@ÚáÓá» pbÿãí
ChocoM@Ù·è‡ o• Ím˝ÌŸÔì‹a@Ê‡ ta~@BNCN~@Canada
@ÛÔŸÔv›j‹a @Ím˝ÌŸÔì‹a Ê‡ ¬Ô›Ç Ê» Úäbj» ËÏ omega
o‡b‘ b·ÿ LHOmegaM3I SMbvÔ‡Ïc ÛÔÂËá‹a übºˇaÏ
Ù·è‡ o• Ím˝ÌŸÔí xbn‰hi ÛÔ‰bibÔ‹a pbÿãì‹a ıáyg
@Ù›» @ÒÌn• |˜aãí Ê» Úäbj» ËÏ Pure beauty strips
@Ä‹aÏ@Ceramide @Ä‹aÏ@Collagen Ä‹a Ê·õnm ÛÔ—ÔƒÏ pb‰ÌŸ‡
Û’ibé@ÛÔ—ÔƒÌ‹a pb‰ÌŸæa k‰bu ∂gÏ NHyaluronic acid
pb‰ÌŸæa bÈÔ‹g ”bõæa áÂ’‹a pbvnÂ‡ Ê‡ 7rÿ áuÌÓ ãÿâ‹a

@ÚáèÿˇapaÜbõ‡Ù›» ÚÏ˛»Nutraceutical bÈÔ›»÷›�Ó>‹a
Û‡b…‹a ÛÔzó‹a Û‹b®aÏ Û‘b�‹aÏ k›’›‹ ÛÔzñ á˜aÌ– b:@>‹aÏ
áÂ’‹apbvnÂ‡@fi…∞ áÓáßa Îb§˝a aâË NOverall wellness
sÔy ÛÔ—ÔƒÌ‹a ÛÓâÃˇa ◊Ìé flb™ ¿ Úá»aÌ‹a p˝b1a Ê‡
flÌ‰Ì–˛—‹aÏ @ÁÜb…æaÏ pbÂÔ‡bnÔ—‹aÏ ÛÔmbjÂ‹a pb‰ÌŸæa Ác
@ ·§ áÂ’‹a pbvnÂ‡o›…u ÏbÿbŸ‹a ¿@ÚÜÌuÌæa Flavonols

NÛiÌ›�æa ÛÔzó‹a á˜aÌ—‹aÏ Û…næa µi

Èm¸ÏÿÓì€a Ä ¸Îc
á˜aÌ—‹a Ù›»@Ú7Çˇa Û‰Ï�a ¿ tÌzj‹a Ê‡ 7rÿ pçÿä
Ûzói ÷›…nÓ b·Ô– ÛñbÇÏ ÛÂÿaá‹a Ím˝ÌŸÔì›‹ ÛÔzó‹a
@Flavonols p˝Ì‰Ì–˛—‹a Ác pbéaäá‹a oÂÔi á’– Lk›’‹a
ÛzñÙ›»@ib∞g7qdm@paà5n…m ÏbÿbŸ‹a¿ �bÔ…Ôj† ÚÜÌuÌæa
÷–ám @Û‹ÌÈéÏ ÛÓÌ‡á‹a ÛÔ»Ïˇa Û‰Ïã‡Ï „á‹a ¬ÕöÏ k›’‹a
ÁÌ–˛—‹a Ê‡ ˛ÿ fi·ìm >‹aÏ paáÓÌ‰Ì–˛—‹a @çÔ·nmÏ @N„á‹a
bÈ‰ÌŸi LÁÌ‰Ì–˛—‹aÏ µŸÔmbŸ‹aÏ ÁÌ–˛–ÏçÓˇaÏ flÌ‰Ì–˛—‹aÏ
◊Ì’ì›‹ p˛j’nè·ÿ fi·…m Û�Ôì‰ ÛÔ‹Ïc Úáèÿc @paÜbõ‡
p˝Ì‰Ì–˛—‹a ”ã…mÏ NÛ›è›ènæa p˛»b—n›‹  †aÌ’ÿÏ Úã®a
HPratt~@1992IÁÜb…æapb‰ÌÓˇ Ûj‹bÇ bÈ‰ÌŸi ÛñbÇ Û—ói

N�aäbìn‰a paáÓÌ‰Ì–˛—‹a ãrÿc HQI fiŸì‹a fir∫Ï
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@ÁÏãÇeÏ @Schroeter bÈi „b‘ @>‹a tÌzj‹a oÂÔi @á‘Ï
@Epicatechin ÀÌÂ‹a Ê‡ flÌ‰Ì–˛—‹a flÏbÂm Ác HRPPVI
ÛÔ»Ïˇa @Ù›» pa7qdn‹a @ù…ji @Û’ÔqÏ Û‘˛…i ¬jmãÓ H–I
?Õ‹a ÏbÿbŸ‹a Ê‡@Û—rŸ‡ Û»ãu €˛Ènéa á…i@⁄‹àÏ ÛÓÌ‡á‹a
b‡g µ»5næa ˆb�»g Ûiãvn‹a ÎâË ¿ # á‘Ï NflÌ‰Ì–˛—‹bi
lÏãì‡ ¿ flÌ‰Ì–˛—‹a Ê‡ çÔÿ6‹a@Û——¨ Ïc Û—rŸ‡@pb»ãu
oŸ›Ènéa @>‹a @Û»Ì·1a Ác w˜bnÂ‹a ozöÏc á‘Ï NÏbÿbŸ‹a
pãÈƒc >‹a Ë flÌ‰Ì–˛—‹a @Ê‡ çÔÿ6‹a ∂b» @lÏãìæa
#Ï LBlood vessel relaxation ÛÓÌ‡á‹a@ÛÔ»Ïˇa ¿ �̂ bÇ6éa
áÔèÿc ˙ç° Úãíbj‡ Û’Óã�i H–I Epicatechin Ä‹a fi…– ¬iä
@ˆbìÕ‹a Û�éaÌi Í‡aáÉnéa ‚nÓ Òâ‹a@Nitric oxide⁄Ó6ÔÂ‹a
@paäbíg �…Ô‹ @Endothelium ÛÓÌ‡á‹a ÛÔ»Ï�‹ Ê�jæa
ÛÔ»Ïˇa@ˆbÇ6éa ∂g ÒÜ¸Ó bø LÛ�Ô0a p˛õ…›‹ ˆbÇ6éa

N„á‹a ÷–ám ÚÜbÓå ‚q Ê‡Ï ÛÓÌ‡á‹a

@Û‹Ì�‡ @ÛéaäÜ @(٢٠٠٦) @ÁÏãÇeÏ @Buijesse ıãuc b·ÿ
@sÔy LHÛÂé @WRI Û‡á’n‡ @Êé @¿ flbuã‹a Ê‡ ÛÂÔ» Ù›»
ÛÔèŸ» Û‘˛…i@�b�jmã‡ Ábÿ ÏbÿbŸ‹a flÏbÂm Ác@läbvn‹aoÂÔi
@Ù›» �̂ bÂiÏ N„ÌÓO‚u@R~QQ €˛Ènéa ÜÏáy áÂ» „á‹a ¬Õö  ‡
H¬éÌnæa ¿I ÏbÿbŸ‹a Ê‡ ÛÔ‹b…‹a paçÔÿ6‹a flÏbÂm Áh– ⁄‹à
öbj’‰˝a „á‹a@¬Õö Ê‡ fiÿ ¿ �bƒÌz›‡ �böb—Øa pãÈƒc

NDiastolic@†bèj‰˝aÏ Systolic

@Fisher Ê‡ @fiÿ bÈi „b‘ >‹a tÌzj‹a @pãÈƒc á‘Ï
@UP Ê‡ Ù›»c ÛÓã·…‹a pb¯—‹a Ác HRPPVI HollenbergÏ

?Õ‹a ÏbÿbŸ‹a flÏbÂm Ê‡ ÚÜb—néa pb¯—‹a ãrÿc ‚Ë ÛÂé
µÓaãì‹a Ûibvnéa@ÛéaäÜ@szj‹a aâË@¿ # á‘Ï NflÌ‰Ì–˛—‹bi
@�aÜã– @QU @Üá» ¿ Peripheral arterial response ÛÔ–ã�‹a
@aÌ‰bÿ ÊÓâ‹aÏ HÛÂé@UP@Ê‡ ãrÿcI �aÜã–@QYÏ HÛÂé UPÊ‡fi‘cI
ÏbÿbŸ‹a@Ác w˜bnÂ‹apãÈƒc á‘Ï N„bÓc Û…õj‹ ÏbÿbŸ‹a@ÁÌ‹ÏbÂnÓ
Ûñb©a pbébÔ’‹a Ê‡ áÓá…‹a ç—y á‘ flÌ‰Ì–˛—‹bi @?Õ‹a
@∂g Endothelial ÛÓÌ‡á‹a ÛÔ»Ï�‹ ÛÂ�jæa@ÛÔìÃˇa “˜bƒÌi
@ôÌó©a ÍuÏ Ù›» ÛÂé UP Ê‡ 5ÿˇa Üaã–ˇa ¿ Ú7jÿ ÛuäÜ

NÛiãvn‹a ”Ïãƒ o• �bÂé fi‘ˇa pb¯—‹bi@Û‰äb’‡ ⁄‹àÏ

@Epidemiological ÛÔ˜biÌ‹a @pbéaäá‹a @päbíc á‘Ï
@Finland@aáÂ›Â–Ê‡fiÿ¿Clinical evidenceÛÔj�‹aáËaÌì‹aÏ
@Ác ÛÔŸÓã‡ˇa Úáznæa pbÓ˝Ì‹a �bõÓcÏ@Netherlands aáÂ‹ÌËÏ
pbjÿã‡ �bõÓcÏ HEpicatechin & CatechinI flÌ‰Ì–˛—‹a
@Oligomeric procyanidins Úã·›j‹a ÚÜÏá´paáÔ‰bÔéÏ5‹a
¿ flb…—‹a @ãqˇa b·: b‰bÿ Òbì‹aÏ ÏbÿbŸ‹a ¿ ÚáuaÌnæa
pbj’» Ê» @ÛªbÂ‹a @k›’‹a üaã‡c Ê‡ @Úb–Ì‹a ã�Ç @fiÔ›’m
@Ischemic heart diseases µÓaãì‹a ¿ @„á‹a @÷–ám ü6…m

NHMurphy@et alN~@2003I
bË˚aãug #@>‹a ıáæa Ú7ó‘ läbvn‹a Ê‡ áÓá…‹a ¿Ï
@∂g RU Ê‡ @‚Ëäb·»c ÅÏa6m µÕ‹bj‹a @Ê‡ ÜÏá´ Üá» Ù›»
@¿ Àb—mäa Ê‡ ÁÌ‰b…Ó ÊŸ‹Ï @ˆbzñˇa Ê‡ ÊÓãÇeÏ �b‡b» UP
ÛÂÿaá‹a Ím˝ÌŸÔì‹a €˛Ènéa@Ác w˜bnÂ‹a oÂÔi L„á‹a ¬Õö
@flÌ‰Ì–˛—‹a Ê‡ ‚™ UPP–XX Ê‡ çÔÿãm Ù›» ÛÓÌn0a
@Insulin sensitivity µ‹Ìè‰�‹ ÛÔébè®a Ê‡ Êèy á‘
˜aâÃ „b≈‰ Àbjma @á…i ⁄‹àÏ „á‹a @¬Õö ù—Ç Ù›» ÚÏ˛»
Two intervention period µn›Çaán‡ µm6– @µi  ’Ó
Ê·Ÿm N(Grassi et al., 2005a, b, Engler et al., 2004)
¿ ÚÜÌuÌæa flÌ‰Ì–˛—‹a @pbjÿã‡ Ác @¿ w˜bnÂ‹a ÎâË ÛÔ·Ëc
ÛÔ»Ïˇa äáu “˜bƒÏ µè• Ù›» fi·…m Û’‡bÕ‹a Ím˝ÌŸÔì‹a
@áÔèÿc @bÈÔ– @ÁÌŸÓ @>‹aÏ Endothelial function ÛÓÌ‡á‹a
ÛÓÌ‡á‹a @ÛÔ»Ïˇa ˆbÇ6éa ¿ ébéˇa fi‡b…‹a ÌË ⁄Ó6ÔÂ‹a
@ÎâË@Ác bËÜb—‡ >‹a Û’Ô’®a |õnm sÔy Vasorelaxation
@Ê‡ @II @ÀÌÂ‹a ¿ Impaired ÚÜÌuÌ‡ @7Ã Û’ibè‹a Û—ÔƒÌ‹a
@�bÓÌÂ…‡ �aç—´ 5n…m@>‹aÏ Type 2@diabetes ÒãŸè‹a Ùöã‡

NÛÔj›’‹a üaã‡�‹
Ûzó‹ ÛjèÂ‹bi Ûñb©a Ím˝ÌŸÔì‹a á˜aÌ– k‰bu ∂gÏ
Ù›…–@Ná›ßaÏ Ñæa Ûzói ÛñbÇ ıãÇc á˜aÌ– b: Áh– k›’‹a
µi Û‘˛…‹a HRPPVI ÁÏãÇeÏ FrancisëäÜ@á’– flbræa fiÔjé
@ÚáÔyÏ @ÚÜby @Û»ãuÏ @Cerebral blood Ãb‡á‹a „á‹a ÷–ám
@ÛÂÔ» ¿ ÚÜÌuÌ‡ @‚™ TUP @bËäaá’‡ @Single and acute
ÏbÿbŸ‹a Ác w˜bnÂ‹a ozöÏc á‘Ï NflÌ‰Ì–˛—‹bi ?Ã Ïbÿbÿ
@Cerebral Ä‹a ÷–ám Ê‡ áÓçÓ @Ác ÍÂŸ∫ flÌ‰Ì–˛—‹bi ?Õ‹a
@7Ÿ—n‹a Ê» Û‹Ì¯èæa ÛÔibvÂè‹a œb‡á‹a @ÚÜb‡ ∂g blood
x˛» ¿ ÏbÿbŸ‹a flÌ‰Ì–˛– Úäá‘ áÿ¸Ó @bø@HGray matterI
@Ûn…‹a ⁄‹à ¿ b∑ Vascular impairment ÛÔ»Ïˇa äÌó‘

NStrokes@ÛÔÃb‡á‹a ÛnŸè‹aÏ@Demantia fij©aÏ

paáÓÌ‰Ì–˛—‹aù…j‹ =Ôÿ6‹a fiŸì‹a ZQ fiŸí

Shahidi, F. (1997)  Zäáóæa

R1 R2 R3 R4 R5
Flavones

Apigenin H H H OH H
Chrysin H H H H H
Luteolin H H OH OH H

Flavonols
Datiscetin OH OH H H H
Quercetin OH H OH OH H
Myricetin OH H OH OH OH
Morin OH OH H OH H
Kaempferol OH H H OH H
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Û…‡bu¿o∏>‹a ÛÔrzj‹a w˜bnÂ‹aù…iozöÏc@b·ÿ
@Ím˝ÌŸÔì‹a €˛Ènéa Ác RPPV @„b» ¿ Wheeling Jesiut
sÔy LCognitive performance ÿaäÜ�a ˆaÜˇa @ç—± á‘
Ím˝ÌŸÔì‹aÏ kÔ›®bi Ím˝ÌŸÔì‹a 7qdm tÌzj‹a @ÎâË o·Ô‘
@ÛÂÔ» ÜÌuÏ ¿ Carob ‚ébi ”ã…Ó ãÇe @�b»Ì‰Ï Û’‡bÕ‹a
@fi·…‹a @√ÌÕöÏ @Mood xaçæaÏ ÿaäÜ�a ˆaÜˇa Ù›» @Û�ibö
ÛÓÌÂ…‡ Û‘˛» ÜÌuÏ w˜bnÂ‹a oÂÔi á‘Ï NTask work load
Ím˝ÌŸÔì‹a oŸ›Ènéa >‹a pb¯—‹a µi @5ÿc Ûuäái ÛÔ‹b»
˝g NıãÇˇa ÀaÌ‰ˇa oŸ›Ènéa >‹a pb¯—‹bi Û‰äb’‡ kÔ›®bi
�b·Ÿ• ãÈƒc á‘ Û’‡bÕ‹a Ím˝ÌŸÔì‹a Ïc kÔ›®a €˛Ènéa Ác

NImproved impulsek›’‹a pbiãöÏùjÂ‹a ¿@�aáÔu
Ác HRPPVI ÁÏãÇeÏ Heinrich tÌ¢ ozöÏc á‘Ï
“ÔrŸmbËäÏá’‡¿flÌ‰Ì–˛—‹biÛÔÂÕ‹aÛÓâÃˇaÏÏbÿbŸ‹alÏãì‡
@ˆaãug # sÔy Näaãº�a fiÔ›’mÏ Thicken skin á›ßa ⁄8
Û»Ì·1aoŸ›Ènéa sÔ¢ LˆbèÂ‹a Ê‡ µn»Ì·™Ù›» Ûiã§
@b·ÂÔi „ÌÓO‚v›‡@SRbËäaá’‡flÌ‰Ì–˛—‹aÊ‡@�bÔ‹b» �açÔÿãm∂Ïˇa
@¿ „ÌÓO‚v›‡ RW fi‘c �açÔÿãm ÛÔ‰br‹a Û»Ì·1a oÿ˛Ènéa
@QR@Úáæ⁄‹àÏ ˆbæaÊ‡@fi‡ QPP¿Íniaàg#Òâ‹a ÏbÿbŸ‹a◊Ìzè‡

ÛÔ‹b…‹a@paçÔÿ6‹a €˛Ènéa Ác w˜bnÂ‹a ozöÏc á‘Ï N�b»Ìjéc
Ûvè‰di „á‹a ÷–ám ¿ ÚÜbÓå ∂g@ıÜc@ÏbÿbŸ‹a ¿ flÌ‰Ì–˛—‹a Ê‡
@Subcutaneous@ÛÔz�è‹ao•ÏCutaneousÛÔz�è‹aá›ßa

NÍjÔ†ãm ÛuäÜÏ á›ßa Û–brÿ¿ÚÜbÓåÏ

pbÿãì‹a Ê‡ 7rÿ o›vé LtÌzj‹a ÎâË k‰bu ∂gÏ
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SUMMARY
The growing trends in healthy living have affected practically every type of food including candy 

(sweet) production. This was evident in some of the unique products of a lot of companies where a group of 
functional ingredients including antioxidants and other nutraceuticals were formulated into candy products 
offering heart health benefits, energy and overall wellness. A growing amount of researches were con-
ducted to highlight the health benefits of dark chocolate for heart, where naturally occurring flavonols in
cocoa have positive effects on heart health promoting healthy blood pressure, improving elasticity in blood 
vessels and maintaining healthy blood pressure among older subjects than younger ones. Chocolates have 
also been shown to benefit the brain and skin health, where flavonol–rich cocoa increased cerebral blood
flow to gray matter, treatment of vascular impairment including strokes and dementia, controlling cogni-
tive performance, mood and task work load. Researches also showed that cocoa beverages and foods rich 
in flavonols could thicken skin and reduce reddening. Other innovative candies such as chewing gums for
maintaining weight, relieve stress, increase alertness and improving healthy breath by the addition of the 
beneficial Streptococcus salivarius K12 was also included.


