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FURTHER NUTRITIONAL INFORMATION AND SOURCES

The antioxidant content of Choxi+ has been measured by independent scientific
laboratories and the antioxidant capacities of all other foods are based on data
supplied by the USDA (United States Department of Agriculture). The information
contained in the press pack has been checked by Dr Wendy Hall BA MSc PhD RNufr,
a Lecturer in Nutrition at King's College.

While raising awareness of the qualities of Choxi+ we have tried to explain its potential
benefits and the role of antfioxidants as simply as possible, while avoiding any claims
and words, such as ‘superfood’, that have little or no scientific basis.

Many people correctly associate brightly coloured fruit and vegetables with having a

high level of antfioxidants, yet cocoa beans contain unrivalled amounts of some of the
most important antioxidants that are known about. Because there are several different
groups of antioxidants, and to make comparisons more meaningful, we have focused

on flavanol antioxidants — a group which scientists believe may play a particularly
important role in helping to ward off some cancers, heart disease and stroke.

The possible health benefits of flavanol antioxidants are now being vigorously explored
by scientists across the world and there is a growing body of evidence that they may
help a surprisingly wide range of ailments and conditions. For further information

- please see the following scientific and medical research papers:

Norman Hollenberg, Professor at
Harvard Medical School, is the co-
author of: Epicatechin mediates
beneficial effects of flavanol-rich
cocoa on vascular function in
humans. He also co-wrote: Aging,
acculturation, salt intake, and
hypertension in the Kuna of Panama.
Hypertension. He and his team at
Harvard are continuing to explore
the potential health benefits of
epicatechin — of which Choxit is
an excellent source.
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Engler, M.B., Engler, M.M. (2004) The
vasculoprotective effects of lavonoid-
rich cocoa and chocolate. Nutrition
Research, 24(9) : 695-706
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Dev Immunol. 2005 Mar;12(1):1-9.

Ramiro E, Franch A, Catellote C,
Andres-Lacueva C, lzquierdo-Pulido
M, Castell M. Effect of Theobroma
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Unno K, Takabayashi F, Kishido T,
Oku N. Suppressive effect of green
tfea catechins on morphologic and
functional regression of the brain

in aged mice with accelerated
senescence (SAMP10). Exp Gerontol
2004 Jul;39(7):1027-34.

Vlachopoulos C, Aznaouridis K,
Alexopoulos N, Economou E,
Andreadou |, Stefanadis C. Effect
of dark chocolate on arterial
function in healthy individuals. Am J
Hypertens 2005 Jun;18(6):785-91.

Vita JA. Polyphenols and
cardiovascular disease: effects on
endothelial and platelet function.
Am J Clin Nutr 2005 81:292S-78S.

Wan Y, et al. Effects of cocoa
powder and dark chocolate on
LDL oxidative susceptibility and
prostaglandin concentrations in
humans. Am J Clin Nutr 2001
74:596-602.

Wang JF, et al. A dose-response
effect from chocolate consumption
on plasma epicatechin and
oxidative damage. J Nutr 2000
130:21158-9S.

Wang JF, Schramm DD, Holt
RR,Ensunsa JL, Fraga CG, Schmitz
HH, Keen CL. A Dose Response Effect
from Chocolate Consumption on
Plasma Epicatechin and Oxidative
Damage. J Nutr 2000;130:2115S-9S.

Weisburger JH. Chemopreventive
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