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& BACKGROUND

GABA DACHO is a dark chocolate containing Y-aminobutyric acid
(GABA) with anti-hypertensive potential and inulin with
hypertensive preventive and prebiotics effects. Cocoa beans
which are essential ingredient for chocolate production are rich in
GABA naturally. However, the production of chocolate always
leads to the loss of GABA. Therefore, pure GABA powder and
inulin were used to produce a value-added GABA enriched
prebiotic dark chocolate with higher GABA content and ACE
inhibitory activity as compared to the commercial dark chocolate.
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GABA DACHO is believed to have great marketability
potential due to the facts that:

Q GABA display angiotensin-converting-enzyme (ACE)
inhibitory function that regulating hypertensive condition
by lowering the systolic blood pressure

NOVELTY &
JH M‘ ENTIVENESS l

Studies have shown that orally administered GABA could =

9 dded dark chocolate product
* Decrease the blood pressure (10-20 mg/day) _.‘# A GABA/per serving®
(Galli et al., 2022; Sahab et al., 2020; Pandey et al., 2021) L Iper serving*

| R A v ypertensive effect:

* Improve somnipathy and depression (26.4 mg/day)
(Pu et al., 2019)

Consumption of inulin has been associated with — .  keal/per servmg
a lower risk of hypertension (Golzarand et al., 2022) : e :

Ingredients can be easily obtained 7
No involvement of complex equipment

Production scalability
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Ready-to-eat snack

Increase in the demand of chocolate
(Statista, 2023)

Global Chocolate Market

- (trillion US dollars) R~ SN S PrebiGHiEE

1.12 : : v Potential health effects:

1.1 § anti-stress & anti-hypertension

1.08 7 INTELECTUAL "

1.06 PR.PERTY R|GHT Can be used as nutritional or functional
1.04 The f ) ingredients in other food products such
1.02 - | . qug: |o J" as desserts and beverages
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