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Table 1. Effect of the stages of the process of obtaining the cocoa and of the elaboration of
chocolate on the polyphenols of the cocoa.

Objectives

* Determine the effect of the chocolate making process
on the antioxidants from cocoa.

* Identification of the key stages and their optimal
conditions to retain antioxidant activity.
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Figure 1. Flow diagram of chocolate production from cocoa beans.



