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Abstract

The lifestyle may be one of the main influences of the progression of chronic diseases such as di-
abetes. Recently, it had been shown that flavonols in the black choalate and cocoa had the de-
creasing insulin resistance by improving endothelial function, altering glucose metabolism, and
reducing oxidative stress. Oxidative stress has been proposed as the main culprit for insulin re-
sistance. It is reviewed that black choaclate and cocoa may be used for resistanting development
of type 2 diabetes, improving insulin resistance and cardiovascular disease in its metabolic syn-
drome. It is suggested that large randomized controlled trials should be carried out to analyze,
prove and confirm the above results so as to clarify their health care role in reducing the risk of
diabetes hazard and complications at the molecular level.
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Figure 1. The structure unit for different flavanol com-
pounds (there are many kinds of flavanols due to teh de-
gree of polymerization ang bingding sugars)
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