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Abstract: Epidemiological studies have shown inconsistent findings on the association between
chocolate consumption and risk of heart failure (HF). We, therefore, performed a meta-analysis of
prospective studies to determine the role of chocolate intake in the prevention of HF. We searched
databases of PubMed, Web of Science, and Scopus through December 2016 and scrutinized
the reference lists of relevant literatures to identify eligible studies. Study-specific hazard
ratios (HRs) and 95% confidence intervals (CIs) were aggregated using random effect models.
The dose–response relationship between chocolate consumption and incident HF was also assessed.
This meta-analysis is registered with PROSPERO, number CRD42017054230. Five prospective
studies with 106,109 participants were finally included. Compared to no consumption of
chocolate, the pooled HRs (95% CIs) of HF were 0.86 (0.82–0.91) for low-to-moderate consumption
(<7 servings/week) and 0.94 (0.80–1.09) for high consumption (≥7 servings/week). In dose–response
meta-analysis, we detected a curve linear relationship between chocolate consumption and risk
of HF (p for nonlinearity = 0.005). Compared with non-consumption, the HRs (95% CIs) of HF
across chocolate consumption levels were 0.92 (0.88–0.97), 0.86 (0.78–0.94), 0.93 (0.85–1.03), and 1.07
(0.92–1.23) for 1, 3, 7, and 10 servings/week, respectively. In conclusion, chocolate consumption in
moderation may be associated with a decreased risk of HF.
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1. Introduction

Heart failure (HF) is a complex clinical syndrome characterized by dyspnea, fatigue, and fluid
retention. Globally, there is an estimated 20 million people suffering from this syndrome,
with a projected increase of 25% in prevalence in 2030 [1]. Despite advances in management, HF remains
a major cause of mortality and morbidity worldwide, imposing a huge burden on the health care
system [2]. Therefore, improving primary prevention of HF is of great importance for public health.

Previous studies demonstrated that consumption of chocolate products may confer salutary
cardiovascular effects [3]. It is found that both acute and chronic chocolate intake reduce blood
pressure [4], which is a major risk factor for HF. In addition, chocolate consumption has been shown
to be associated with lower incidence of myocardial infarction and stroke [5], lower cardiovascular
mortality [6], and improved vascular function in HF patients [7]. However, there are limited studies
focusing on the association between chocolate consumption and risk of HF, and their results remain
inconsistent. We, therefore, carried out a dose–response meta-analysis to determine the role of chocolate
intake in prevention of HF.
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2. Materials and Methods

2.1. Search Strategy

This study was conducted in accordance with the Meta-analysis Of Observational Studies in
Epidemiology guideline [8]. We performed a comprehensive search in databases of PubMed, Web of
Science, and Scopus through December 2016 to identify eligible studies, using the search terms
“chocolate” or “cocoa” in combination with “heart failure”, “cardiac failure”, or “cardiac dysfunction”.
Moreover, the reference lists of relevant literatures were manually reviewed to find additional articles.
The protocol for this meta-analysis is available in PROSPERO (registration code: CRD42017054230).

2.2. Criteria for Inclusion

Studies were included if they met all of the following conditions: (1) the study was cohort
study, case-control study, or post hoc analysis of randomized trials; (2) the exposure was chocolate
consumption; (3) the outcome of interest was incident HF (or HF hospitalization/death); (4) the risk
measures of HF, such as hazard ratios (HRs), were reported. For dose–response meta-analysis, the risk
estimates should be provided for ≥3 quantitative categories of chocolate consumption, and the number
of cases and person-years or participants for each category were also available (or information were
provided to calculate them). Reviews, comments, abstracts, and duplicates were excluded.

2.3. Data Collection and Quality Assessment

Two reviewers independently abstracted the study characteristics. The maximally-adjusted risk
estimates were also recorded for pooled analyses. We used the Newcastle-Ottawa Scale (NOS) [9] to
assess the methodological quality based on three major domains: selection of participants, adjustment
of confounders, and ascertainment of outcomes. A study with a NOS score ≥7 was considered as of
high quality. Any discordance in data extraction and quality assessment were handled by consulting
with a third reviewer.

2.4. Statistical Method

The aggregated risk estimates of HF were presented as HRs with 95% confidence intervals (CIs).
To enable the pooling of data, we standardized chocolate consumption across studies using a common
measure, i.e., servings/week. In the study by Kwok et al. [10] that reported chocolate consumption
in g/day, the majority of participants consumed chocolate bars, and the average portion size for this
type of chocolate was 50 g. Thus, we converted the intake into servings/week assuming that one
serving contains 50 g of chocolate. For each study, we assigned the mean or median consumption of
chocolate for the category to each corresponding HR. When the mean or median consumption was
unavailable, we assigned the midpoint of the upper and lower boundaries in each category as the
average consumption. If the upper boundary for the highest category was not reported, we assumed
the midpoint as being 1.5-times the lower boundary. When the lowest category was open-ended,
we set its lower boundary to zero.

We defined the low-to-moderate chocolate consumption as a median intake of <7 servings/week
and high consumption as a median intake of ≥7 servings/week. The study by Lewis et al. [11] only
provided an odds ratio of HF for chocolate consumption of ≥1 versus <1 serving/week. We have
e-mailed the authors for additional detailed information but received no response; thus, that study
was excluded from the final analysis. All included studies have reported more than one HR for
the low-to-moderate chocolate consumption categories. For each of the studies, we first combined
the HRs across levels of chocolate intake within the study by using a random-effect meta-analysis
to derive a single HR for low-to-moderate chocolate consumption, as described in the study by
Larsson et al. [12]. The study-specific HRs were then pooled for low-to-moderate and high chocolate
consumption, respectively. The heterogeneity across studies was examined by the Cochrane Q test
with a significant level of p < 0.1 and quantified using the I2 statistic. A value of I2 > 50% indicated
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the presence of high heterogeneity. Subgroup analyses were performed according to sex, body mass
index (BMI), prior history of myocardial infarction, and follow-up durations, with differences between
subsets confirmed by the Altman and Bland test [13]. We also conducted a sensitivity analysis by
omitting each study one at a time. Publication bias was detected by using the Egger’s test.

To evaluate the dose–response relationship between chocolate consumption and risk of HF,
we conducted a two-stage random-effects dose–response meta-analysis. In the first stage, we estimated
a restricted cubic spline model with three knots at the 10th, 50th, and 90th percentiles of chocolate
consumption using generalized least-square regression, considering the correlation within each set of
published HRs as described by Orsini et al. [14]. Then the study-specific HR was pooled using the
restricted maximum likelihood method in a random-effects meta-analysis [15]. We calculated a p-value
for nonlinearity by testing the null hypothesis that the coefficient of the second spline is equal to zero.

All statistical analyses were realized using STATA 12.0 (StataCorp, College Station, TX, USA) and
R 3.2.5 (The R Foundation for Statistical Computing, Vienna, Austria) softwares, and p-values < 0.05
were regarded as of significance.

3. Results

3.1. Literature Search

The search strategy initially identified 139 publications, of which 62 duplicates and 67 irrelevant
studies were removed. Among the remaining 10 articles selected for full-text reading, 5 articles that
failed to meet the eligibility criteria were excluded. Finally, five studies [10,16–19] that were published
from 2009 to 2017 were included in this meta-analysis (Figure 1).
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3.2. Study Characteristics

The baseline characteristics of the studies are displayed in Table 1. Briefly, the set of studies consists
of four cohort studies and one post hoc analysis of a randomized trial, totaling 106,109 participants
and 4832 HF cases. The mean age was 64 years, and men accounted for 59% of the total participants.
Among the studies, the commonly used method for ascertainment of chocolate consumption was food
frequency questionnaire, and HF events were frequently identified through ICD codes. Four studies
were conducted in Europe, and the remaining one was performed in USA, with follow-up durations
ranging from 9 to 14 years. The most commonly adjusted covariables among the included studies
were age, BMI, total energy intake, smoking, and alcohol consumption. All studies had a high
methodological quality, with a mean NOS score of 8.8.
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Table 1. Baseline characteristics of the included studies.

Study Design Population Participants
(HF/total)

Ascertainments
Location FU (Years) Adjustments

Exposure Outcome

Janszky 2009 [16] Cohort study Non-diabetic patients
with post MI 279/1169 Self-reported

consumption ICD-9 and 10 codes Sweden 8.7
Age, sex, smoking, drinking, obesity, physical

activity, coffee consumption, educational
attainment, and sweet score

Kwok 2016 [10] Cohort study General population 1101/20,922 Food frequency
questionnaire ICD-10 code UK 12.5

Age, sex, education, BMI, social class, physical
activity, smoking, drinking, dietary energy,

MI, diabetes, arrhythmia, systolic blood
pressure, cholesterol level, and heart rate

Mostofsky 2010 [17] Cohort study
Women with no

history of diabetes,
HF, and MI

419/31,823 Food frequency
questionnaire ICD-9 and 10 codes Sweden 9

Age, dietary energy, education, BMI, physical
activity, smoking, drinking, living status,

postmenopausal hormone use, family history
of MI, and hypertension, and high cholesterol

Petrone 2014 [18] Post hoc RCT
Male physicians in

the Physician’s
Health Study

876/20,278 Food frequency
questionnaire

Self-reported
diagnosis validated
by medical records

USA 9.3 Age, BMI, smoking, drinking, exercise,
dietary energy, and prevalent atrial fibrillation

Steinhaus 2017 [19] Cohort study Men with no history of
diabetes, HF, and MI 2157/31,917 Food frequency

questionnaire ICD-9 and 10 codes Sweden 14

Age, dietary energy, DASH diet component
score, education, BMI, physical activity,
smoking, drinking, family history of MI,

hypertension, and high cholesterol

BMI, body mass index; DASH, Dietary Approaches to Stop Hypertension; FU, follow-up; HF, heart failure; ICD, International Classification of Disease; MI, myocardial infarction; RCT,
randomized controlled trials.
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3.3. Categorical Meta-Analysis

The pooled HR (95% CI) of HF was 0.86 (0.82–0.91) for low-to-moderate chocolate consumption
and 0.94 (0.80–1.09) for high consumption (Figure 2), with no significant heterogeneity across the
studies (low-to-moderate consumption: I2 = 0.0%, p = 0.46; and high consumption: I2 = 22%,
p = 0.28). When we separated low (<1 serving/week) from moderate (1–6 servings/week) chocolate
consumption, the summarized HRs (95% CIs) were 0.87 (0.80–0.94) and 0.84 (0.78–0.91), respectively,
for low and moderate consumption (Figure 3). In subgroup analyses, we observed no difference
between subsets stratified by sex, BMI, prior history of myocardial infarction, and follow-up duration
(Table 2). Sensitivity analysis by excluding individual study in sequence had no significant influence on
risk of HF for low-to-moderate and high chocolate consumption. There was no evidence of publication
bias (Egger’s test: p = 0.58).
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Table 2. Subgroup analyses for the risk of heart failure.

Subgroup
Low-to-Moderate Chocolate Consumption High Chocolate Consumption

No. of Reports I2 HR (95% CI) p for Interaction No. of Reports I2 HR (95% CI) p for Interaction

Sex
Men 3 0% 0.87 (0.82–0.92)

0.90
3 18% 0.93 (0.78–1.09)

0.88Women 2 23% 0.88 (0.75–1.04) 2 35% 0.96 (0.66–1.39)

BMI
<25 Kg/m2 3 73% 0.91 (0.74–1.12)

0.84
3 54% 0.87 (0.59–1.28)

0.77≥25 Kg/m2 3 0% 0.89 (0.82–0.96) 3 32% 0.93 (0.74–1.16)

Prior MI
No 4 11% 0.87 (0.82–0.93)

0.24
4 18% 0.94 (0.81–1.10)

0.55Yes 2 0% 0.78 (0.66–0.93) 1 - 0.78 (0.43–1.42)

Follow-up
<10 years 3 0% 0.83 (0.76–0.91)

0.34
2 46% 0.94 (0.65–1.37)

0.92≥10 years 2 23% 0.88 (0.81–0.95) 2 46% 0.96 (0.77–1.20)

BMI, body mass index; CI, confidence interval; HR, hazard ratio; MI, myocardial infarction.

3.4. Dose–response Meta-Analysis

In dose–response meta-analysis, a curve linear relationship was found between chocolate
consumption and risk of HF (p for nonlinearity = 0.005; Figure 4). Compared with non-consumption,
the HRs (95% CIs) of HF across chocolate consumption levels were 0.92 (0.88–0.97) for 1 serving/week,
0.86 (0.78–0.94) for 3 servings/week, 0.93 (0.85–1.03) for 7 servings/week, and 1.07 (0.92–1.23) for
10 servings/week.
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4. Discussion

There were limited studies that have investigated the association between chocolate intake and
risk of HF. Our meta-analysis showed that light-to-moderate, but not high, consumption of chocolate
was associated with a reduced risk of HF. Besides, we observed a nonlinear relationship between
chocolate consumption and risk of HF in dose–response meta-analysis.

Chocolate is an important dietary source of flavonoids, a subclass of polyphenols. Previous studies
have demonstrated that flavonoids in chocolate may be responsible for the salutary effects of chocolate
on blood pressure, possibly by acting as an angiotensin converting enzyme inhibitor [20]. Flavonoids
also offer improvements in other risk factors for HF, including increasing high-density lipoprotein
cholesterol, reducing inflammation, and improving endothelial function [21,22]. In addition, it is well
known that flavonoids have great antioxidant properties [23]. Experiments using human endothelial
cells in culture have also indicated that flavonoids activates nitric oxide synthase, thus stimulating
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the generation of nitric oxide and contributing to the maintenance of normal cardiac function [24,25].
Therefore, these factors in combination may explain the protective role of chocolate against HF.

In dose–response meta-analysis, we found a J-shaped relationship between chocolate consumption
and risk of HF. Initially, compared to no chocolate consumption, a moderate consumption is associated
with a risk reduction in HF incidence of 16%. A higher than moderate intake is not associated with
a decreased risk. This result may be attributable to the high calorie content of commercially available
chocolate. When consuming chocolate in high amounts, the high-energy content of chocolate may lead
to increased weight gain [26], a known risk factor for developing HF [27,28]. In addition, it is plausible
that higher consumption of chocolate causes less energy intake from other foods that may be salutary
for the prevention of HF. Thus, the benefits of flavonoids appear to be countered by the adverse effects
of high energy intake when consuming excessive chocolate products. In three individual studies
subgroups of BMI < 25 kg/m2 [18,19] and those with lower energy intake [10], a more linear pattern
of risk reduction with more chocolate consumption was observed. However, in the overall results,
all reported individual studies showed a J-shaped curve.

Our finding is in contrast to a recent meta-analysis [10], which showed that chocolate consumption
was not associated with incident HF (HR: 0.87, 95% CI: 0.71–1.06). In that study, the authors only
pooled the risk estimates of HF for the highest versus lowest category of chocolate intake, and because
of considerable heterogeneity, were very prudent with results, pointing towards a non-significant
benefit of consuming chocolate. A previous study [18] indicated that the association between chocolate
consumption and HF was stronger in lean than in overweight/obese subjects. In the present study,
we found no difference in risk of HF between subgroups with normal or elevated BMI. The reason for
the lack of difference is unclear. However, this result should be treated with caution, given the limited
studies available for subgroup analysis. Future studies concerning this issue are required.

Of course, some remaining points need to be addressed. In all of the included studies,
the incidence of HF was reported as cumulative incidence in years, and we do not know the HF-free
survival curves. Although our results suggest that chocolate consumption may play a role in the
prevention against HF, we cannot derive from the data how many years of chocolate consumption are
needed to reach this result, and cannot exclude the possibility that it may contribute only to delaying
the occurrence of HF, even possibly even only by delaying the occurrence of other cardiac events
that would trigger the development of HF. In addition, it is unclear whether the competing risk of
death may affect our final results. Competing risk of death is an important consideration in geriatric
studies [29]; however, none of the original studies have addressed the effect of this competing risk on
HF incidence. Due to a lack of access to individual participant data, performing additional competing
risk analysis in our work is also infeasible.

There are several limitations in our work. First of all, the recall and selection bias cannot be
eliminated because of the observational nature of original studies. However, all included studies
had a prospective design, and we only selected the maximally adjusted HRs for pooling analyses.
Second, due to the lack of relevant data, we cannot evaluate the risk of HF for consuming different
types of chocolate or different amounts of energy intake as was noted to have an interaction with the
effects of chocolate consumption in the study of Kwok et al. [10]. For the latter interaction, we would
argue that the HRs of the individual studies have been adjusted for energy intake, and are less likely
to have influenced our results in this meta-analysis. Third, the lower HF incidence for low-to-mild
chocolate consumption observed in our study may be associated with healthier dietary habits. Subjects
consuming less chocolate may have healthier diets than those consuming higher amount of chocolate.
Nevertheless, most dietary factors were not adjusted in the original studies. Fourth, all included
studies were conducted in USA or Europe. Thus, generalization of our findings to other populations
should be used with caution.
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5. Conclusions

In summary, this meta-analysis indicates that chocolate consumption in moderation may be
associated with a decreased risk of HF. Future studies are required to determine whether the association
differs by chocolate subtypes or levels of energy intake and to clarify the mechanisms involved.

Author Contributions: X.G. conceived and designed the experiments; F.G. and S.Y. performed the experiments;
F.G. and S.Y. analyzed the data; J.W. contributed reagents/materials/analysis tools; F.G. wrote the paper.

Conflicts of Interest: The authors declare no conflict of interest.

References

1. Heidenreich, P.A.; Albert, N.M.; Allen, L.A.; Bluemke, D.A.; Butler, J.; Fonarow, G.C.; Ikonomidis, J.S.;
Khavjou, O.; Konstam, M.A.; Maddox, T.M.; et al. Forecasting the impact of heart failure in the United States:
A policy statement from the American Heart Association. Circ. Heart Fail. 2013, 6, 606–619. [CrossRef]
[PubMed]

2. Ambrosy, A.P.; Fonarow, G.C.; Butler, J.; Chioncel, O.; Greene, S.J.; Vaduganathan, M.; Nodari, S.; Lam, C.S.;
Sato, N.; Shah, A.N.; et al. The global health and economic burden of hospitalizations for heart failure:
Lessons learned from hospitalized heart failure registries. J. Am. Coll. Cardiol. 2014, 63, 1123–1133. [CrossRef]
[PubMed]

3. Kerimi, A.; Williamson, G. The cardiovascular benefits of dark chocolate. Vascul. Pharmacol. 2015, 71, 11–15.
[CrossRef] [PubMed]

4. Ried, K.; Sullivan, T.R.; Fakler, P.; Frank, O.R.; Stocks, N.P. Effect of cocoa on blood pressure. Cochrane Database
Syst. Rev. 2012, CD008893. [CrossRef]

5. Buijsse, B.; Weikert, C.; Drogan, D.; Bergmann, M.; Boeing, H. Chocolate consumption in relation to blood
pressure and risk of cardiovascular disease in German adults. Eur. Heart J. 2010, 31, 1616–1623. [CrossRef]
[PubMed]

6. Kwok, C.S.; Boekholdt, S.M.; Lentjes, M.A.; Loke, Y.K.; Luben, R.N.; Yeong, J.K.; Wareham, N.J.; Myint, P.K.;
Khaw, K.T. Habitual chocolate consumption and risk of cardiovascular disease among healthy men and
women. Heart 2015, 101, 1279–1287. [CrossRef] [PubMed]

7. Flammer, A.J.; Sudano, I.; Wolfrum, M.; Thomas, R.; Enseleit, F.; Periat, D.; Kaiser, P.; Hirt, A.; Hermann, M.;
Serafini, M.; et al. Cardiovascular effects of flavanol-rich chocolate in patients with heart failure. Eur. Heart J.
2012, 33, 2172–2180. [CrossRef] [PubMed]

8. Stroup, D.F.; Berlin, J.A.; Morton, S.C.; Olkin, I.; Williamson, G.D.; Rennie, D.; Moher, D.; Becker, B.J.;
Sipe, T.A.; Thacker, S.B. Meta-analysis of observational studies in epidemiology: A proposal for reporting.
Meta-analysis of Observational Studies in Epidemiology (MOOSE) group. JAMA 2000, 283, 2008–2012.
[CrossRef] [PubMed]

9. Wells, G.A.; Shea, B.; O’Connell, D.; Peterson, J.; Welch, V.; Losos, M.; Tugwell, P. The Newcastle-Ottawa
Scale (NOS) for Assessing the Quality of Nonrandomised Studies in Meta-Analyses. Available online:
http://www.ohri.ca/programs/clinical_epidemiology/oxford.asp (accessed on 21 January 2017).

10. Kwok, C.S.; Loke, Y.K.; Welch, A.A.; Luben, R.N.; Lentjes, M.A.; Boekholdt, S.M.; Pfister, R.; Mamas, M.A.;
Wareham, N.J.; Khaw, K.T.; et al. Habitual chocolate consumption and the risk of incident heart failure
among healthy men and women. Nutr. Metab. Cardiovasc. Dis. 2016, 26, 722–734. [CrossRef] [PubMed]

11. Lewis, J.R.; Prince, R.L.; Zhu, K.; Devine, A.; Thompson, P.L.; Hodgson, J.M. Habitual chocolate intake and
vascular disease: A prospective study of clinical outcomes in older women. Arch. Intern. Med. 2010, 170,
1857–1858. [CrossRef] [PubMed]

12. Larsson, S.C.; Orsini, N.; Wolk, A. Alcohol consumption and risk of heart failure: A dose–response
meta-analysis of prospective studies. Eur. J. Heart Fail. 2015, 17, 367–373. [CrossRef] [PubMed]

13. Altman, D.G.; Bland, J.M. Interaction revisited: The difference between two estimates. BMJ 2003, 326, 219.
[CrossRef] [PubMed]

14. Orsini, N.; Li, R.; Wolk, A.; Khudyakov, P.; Spiegelman, D. Meta-analysis for linear and nonlinear
dose–response relations: Examples, an evaluation of approximations, and software. Am. J. Epidemiol.
2012, 175, 66–73. [CrossRef] [PubMed]

http://dx.doi.org/10.1161/HHF.0b013e318291329a
http://www.ncbi.nlm.nih.gov/pubmed/23616602
http://dx.doi.org/10.1016/j.jacc.2013.11.053
http://www.ncbi.nlm.nih.gov/pubmed/24491689
http://dx.doi.org/10.1016/j.vph.2015.05.011
http://www.ncbi.nlm.nih.gov/pubmed/26026398
http://dx.doi.org/10.1002/14651858.cd008893.pub2
http://dx.doi.org/10.1093/eurheartj/ehq068
http://www.ncbi.nlm.nih.gov/pubmed/20354055
http://dx.doi.org/10.1136/heartjnl-2014-307050
http://www.ncbi.nlm.nih.gov/pubmed/26076934
http://dx.doi.org/10.1093/eurheartj/ehr448
http://www.ncbi.nlm.nih.gov/pubmed/22173910
http://dx.doi.org/10.1001/jama.283.15.2008
http://www.ncbi.nlm.nih.gov/pubmed/10789670
http://www.ohri.ca/programs/clinical_epidemiology/oxford.asp
http://dx.doi.org/10.1016/j.numecd.2016.01.003
http://www.ncbi.nlm.nih.gov/pubmed/27052923
http://dx.doi.org/10.1001/archinternmed.2010.396
http://www.ncbi.nlm.nih.gov/pubmed/21059981
http://dx.doi.org/10.1002/ejhf.228
http://www.ncbi.nlm.nih.gov/pubmed/25598021
http://dx.doi.org/10.1136/bmj.326.7382.219
http://www.ncbi.nlm.nih.gov/pubmed/12543843
http://dx.doi.org/10.1093/aje/kwr265
http://www.ncbi.nlm.nih.gov/pubmed/22135359


Nutrients 2017, 9, 402 9 of 9

15. Jackson, D.; White, I.R.; Thompson, S.G. Extending DerSimonian and Laird's methodology to perform
multivariate random effects meta-analyses. Stat. Med. 2010, 29, 1282–1297. [CrossRef] [PubMed]

16. Janszky, I.; Mukamal, K.J.; Ljung, R.; Ahnve, S.; Ahlbom, A.; Hallqvist, J. Chocolate consumption and
mortality following a first acute myocardial infarction: The Stockholm Heart Epidemiology Program.
J. Intern. Med. 2009, 266, 248–257. [CrossRef] [PubMed]

17. Mostofsky, E.; Levitan, E.B.; Wolk, A.; Mittleman, M.A. Chocolate intake and incidence of heart failure:
A population-based prospective study of middle-aged and elderly women. Circ. Heart Fail. 2010, 3, 612–616.
[CrossRef] [PubMed]

18. Petrone, A.B.; Gaziano, J.M.; Djousse, L. Chocolate consumption and risk of heart failure in the Physicians’
Health Study. Eur. J. Heart Fail. 2014, 16, 1372–1376. [CrossRef] [PubMed]

19. Steinhaus, D.A.; Mostofsky, E.; Levitan, E.B.; Dorans, K.S.; Hakansson, N.; Wolk, A.; Mittleman, M.A.
Chocolate intake and incidence of heart failure: Findings from the Cohort of Swedish Men. Am. Heart J. 2017,
183, 18–23. [CrossRef] [PubMed]

20. Actis-Goretta, L.; Ottaviani, J.I.; Fraga, C.G. Inhibition of angiotensin converting enzyme activity by
flavanol-rich foods. J. Agric. Food Chem. 2006, 54, 229–234. [CrossRef] [PubMed]

21. Hooper, L.; Kay, C.; Abdelhamid, A.; Kroon, P.A.; Cohn, J.S.; Rimm, E.B.; Cassidy, A. Effects of chocolate,
cocoa, and flavan-3-ols on cardiovascular health: A systematic review and meta-analysis of randomized
trials. Am. J. Clin. Nutr. 2012, 95, 740–751. [CrossRef] [PubMed]

22. Selmi, C.; Cocchi, C.A.; Lanfredini, M.; Keen, C.L.; Gershwin, M.E. Chocolate at heart: The anti-inflammatory
impact of cocoa flavanols. Mol. Nutr. Food Res. 2008, 52, 1340–1348. [CrossRef] [PubMed]

23. Davison, G.; Callister, R.; Williamson, G.; Cooper, K.A.; Gleeson, M. The effect of acute pre-exercise dark
chocolate consumption on plasma antioxidant status, oxidative stress and immunoendocrine responses to
prolonged exercise. Eur. J. Nutr. 2012, 51, 69–79. [CrossRef] [PubMed]

24. Ramirez-Sanchez, I.; Maya, L.; Ceballos, G.; Villarreal, F. (−)-Epicatechin activation of endothelial cell
endothelial nitric oxide synthase, nitric oxide, and related signaling pathways. Hypertension 2010, 55,
1398–1405. [CrossRef] [PubMed]

25. Cuadrado, I.; Castejon, B.; Martin, A.M.; Saura, M.; Reventun-Torralba, P.; Zamorano, J.L.; Zaragoza, C.
Nitric oxide induces cardiac protection by preventing extracellular matrix degradation through the complex
caveolin-3/EMMPRIN in cardiac myocytes. PLoS ONE 2016, 11, e0162912. [CrossRef] [PubMed]

26. Greenberg, J.A.; Manson, J.E.; Buijsse, B.; Wang, L.; Allison, M.A.; Neuhouser, M.L.; Tinker, L.; Waring, M.E.;
Isasi, C.R.; Martin, L.W.; et al. Chocolate-candy consumption and 3-year weight gain among postmenopausal
U.S. women. Obesity 2015, 23, 677–683. [CrossRef] [PubMed]

27. Gupta, P.P.; Fonarow, G.C.; Horwich, T.B. Obesity and the obesity paradox in heart failure. Can. J. Cardiol.
2015, 31, 195–202. [CrossRef] [PubMed]

28. Carbone, S.; Lavie, C.J.; Arena, R. Obesity and heart failure: Focus on the obesity paradox. Mayo Clin. Proc.
2017, 92, 266–279. [CrossRef] [PubMed]

29. Berry, S.D.; Ngo, L.; Samelson, E.J.; Kiel, D.P. Competing risk of death: An important consideration in studies
of older adults. J. Am. Geriatr. Soc. 2010, 58, 783–787. [CrossRef] [PubMed]

© 2017 by the authors. Licensee MDPI, Basel, Switzerland. This article is an open access
article distributed under the terms and conditions of the Creative Commons Attribution
(CC BY) license (http://creativecommons.org/licenses/by/4.0/).

http://dx.doi.org/10.1002/sim.3602
http://www.ncbi.nlm.nih.gov/pubmed/19408255
http://dx.doi.org/10.1111/j.1365-2796.2009.02088.x
http://www.ncbi.nlm.nih.gov/pubmed/19711504
http://dx.doi.org/10.1161/CIRCHEARTFAILURE.110.944025
http://www.ncbi.nlm.nih.gov/pubmed/20713904
http://dx.doi.org/10.1002/ejhf.180
http://www.ncbi.nlm.nih.gov/pubmed/25311633
http://dx.doi.org/10.1016/j.ahj.2016.10.002
http://www.ncbi.nlm.nih.gov/pubmed/27979037
http://dx.doi.org/10.1021/jf052263o
http://www.ncbi.nlm.nih.gov/pubmed/16390204
http://dx.doi.org/10.3945/ajcn.111.023457
http://www.ncbi.nlm.nih.gov/pubmed/22301923
http://dx.doi.org/10.1002/mnfr.200700435
http://www.ncbi.nlm.nih.gov/pubmed/18991246
http://dx.doi.org/10.1007/s00394-011-0193-4
http://www.ncbi.nlm.nih.gov/pubmed/21465244
http://dx.doi.org/10.1161/HYPERTENSIONAHA.109.147892
http://www.ncbi.nlm.nih.gov/pubmed/20404222
http://dx.doi.org/10.1371/journal.pone.0162912
http://www.ncbi.nlm.nih.gov/pubmed/27649573
http://dx.doi.org/10.1002/oby.20983
http://www.ncbi.nlm.nih.gov/pubmed/25644711
http://dx.doi.org/10.1016/j.cjca.2014.08.004
http://www.ncbi.nlm.nih.gov/pubmed/25661554
http://dx.doi.org/10.1016/j.mayocp.2016.11.001
http://www.ncbi.nlm.nih.gov/pubmed/28109619
http://dx.doi.org/10.1111/j.1532-5415.2010.02767.x
http://www.ncbi.nlm.nih.gov/pubmed/20345862
http://creativecommons.org/
http://creativecommons.org/licenses/by/4.0/.


Copyright of Nutrients is the property of MDPI Publishing and its content may not be copied
or emailed to multiple sites or posted to a listserv without the copyright holder's express
written permission. However, users may print, download, or email articles for individual use.


