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Effect of dietary cacao crude extract with polyphenols and alkaloids
on serum HDL cholesterol level of C57BL/6J mice.
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Abstract

Cacao contains some polyphenols such as catechin and procyanidins and some alkaloids such as theobromine
and caffeine. These compounds are expected the health benefit as healthy food components. Especially, theobromine,
which is contained relatively in a cacao, is expected as a physiologically functional component. Some health effects of
theobromine in the cacao on human blood cholesterol have been reported. Therefore, C57BL/6J mice were bred giving
diet containing the cacao crude extract with polyphenols and alkaloids for 4 weeks. After breeding, serum cholesterol
levels were analyzed. As the results, the cacao crude extract had an effect of increasing HDL cholesterol level, resulting
decrease of LDL/HDL ratio. It was suggested that cacao crude extract was an effective food for lipid metabolism

improving from these results.
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