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Figure 1. Major polyphenolic compounds in cocoa
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Figure. 2 Inhibition of PLA, activity by cocoa extracis and cocoa PaCs. (A) Cocoa extmcts dose-dependently inhibited
PLA, activity in vitro with the extacts having the highest polyphenol content being the most active. (B) Purified cocoa
PaCs inhibited PLA, activity and the potency correlated with the degree of polymerization. (C) The inhibitory kinetics of
cozon PaC decamer against PLA, were determined using Michaelis-Menten analysis. Values are expressed as the mesn &
5D of at least three independent experiments. {Modified from J Ag Food Chem 39(2011)5305 ~ 11,
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FIGURE 3. Effect of cogoa supplementation on inflammatory mediators in high fat-
fed obesc mice. Plasma levels of (A) MCP-1, (B) IL-6, (C) TNF-¢, and (D) adiponcctin
were determined by ELISA. Expression of (E) /I8, (F) I112b, (G) Nos2, and (H) Emy]
was determined by real-time PCR at the end of the experiment using RNA isolated

from the epididymal SVF. Means were compared to the HF-fed controls by one-way
ANOVA with Dunnett’s posi-test {an asterisk indicates P <0.05). (Modified from Bur I
Nutr doi: 10.1007/500394-013-0510-1)
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