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Abstract 

In this article we will talk about positive and negative effects of enriching the 

composition of ice cream with cocoa on human health. 
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Introduction 

Today, providing the population with quality food is one of the most important 

tasks facing the world. The composition of food is enriched with various 

minerals, vitamins, enzymes, various extracts for appetite. 

One of the products made from milk processing is ice cream. The presence of 

proteins, vitamins, enzymes, organic acids, carbohydrates, micro and 

macronutrients in milk, as well as organic substances necessary for a number of 

people, further enhances the beneficial properties of ice cream. There are several 

types of ice cream, mainly milk, cream and ice cream. Milk ice cream is made 

with or without the addition of flavorings to milk and sugar. Milk, milk-vanilla, 

milk-nut, milk-coffee, milk-berry ice cream are on sale. 

 

Materials and Methods 

Advantages of enriching ice cream with cocoa The presence of vitamins PP, B1, 

B2, B6, Ca, K, Mg, Na, Fe, Zn, proteins, fats, carbohydrates, organic acids, 

starch in cocoa increases the usefulness of ice cream. The use of eggs, saturated 

sugar, butter, vanilla plate, sea salt, as well as additional cocoa in the production 

of ice cream increases the energy value, useful properties and positive effects of 

ice cream on human health. 
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The quality of ice cream is assessed by its taste, aroma, consistency, color, taste, 

appearance and packaging. The taste of ice cream should be normal and the oil 

should be tasteless and odorless. The structure and consistency should be 

homogeneous, smooth, free of sand particles and ice crystals. 

Ice cream is not only a sweet and savory food, but if prepared properly, it is a 

very useful dairy product, ice cream has the ability to bring calcium into the 

body, which in turn strengthens bones and promotes their growth. activates. 

That’s why ice cream is good for people of all ages. 

Cocoa is commonly used in the manufacture of ice cream blocks, rojoks, as well 

as chocolate-coated briquettes. To do this, it is mixed with cocoa butter - for 

example, cocoa butter - to cover with chocolate to improve elasticity and 

consistency.  

Cocoa is native to South America and Africa. The ancient Mayan tribes equated 

cocoa products with gold and also served as money. The main cocoa beans for 

the production of cocoa powder are supplied by African countries. Ice cream is 

a favorite food of people of all ages. The benefits of fortifying ice cream with 

cocoa are very high. Scientists have proven that cocoa is very beneficial for the 

elderly. It not only regulates blood pressure, but also has a positive effect on 

blood circulation in the brain, which in turn helps to develop consciousness and 

strengthen memory. The reason cocoa lowers blood pressure is the polyphenols 

it contains. In addition, the endorphins in the product help to improve mood and 

improve performance. The serotonin in the powder helps fight stress, and 

polyphenols improve the activity of not only the brain but also the 

cardiovascular system and the elasticity of blood vessels, reducing harmful 

cholesterol. Cocoa also has the ability to actively restore muscle after various 

sports and physical activity, prevent the development of stroke and heart attack, 

diabetes, ulcers and even cancer. In medicine, cocoa is also a key tool in 

accelerating the healing process of various wounds, increasing the rejuvenation 

of the skin and the use of masks that are useful for facial skin. 

 

Results and Discussion 

Scientists have found that there is a direct correlation between the number of 

Nobel laureates in the Scandinavian countries and the amount of cocoa they 

consume. As a result of a group of people over the age of 60 consuming cocoa 

regularly for four weeks, the presence of flavonoids in cocoa had a positive 

effect on the functioning of the circulatory system and increased the rate of brain 
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activity. The main purpose of adding cocoa to ice cream is to have a more 

positive effect on human health. Ice cream is a favorite dessert for people of all 

ages. But it also has its age-related consumption characteristics. The following 

table shows the amount of substances in ice cream, their energy values, as well 

as the daily requirement of the human body for vitamins in ice cream. 

Table 1. The energy values of ice cream 

 

Ice cream is a cool dessert that is especially popular in the hot summer months. 

But in addition to the benefits of cocoa in ice cream, there are also 

disadvantages. It is also important not to overdose on cocoa. Consumption of 

cocoa is especially recommended for children under three years of age, pregnant 

women, lactating women, people with diabetes, people with diseases such as 

rheumatism, arthritis, osteoporosis. This is because the presence of caffeine, 

theobromine, and phenyl ethylamine in cocoa can have a negative impact on the 

health of such patients as a result of over-consumption. But that doesn’t mean 

such people should give up cocoa products. Instead, they should follow the norm 

when consuming this product. 

When we enrich the ice cream with cocoa, along with its beneficial properties, 

its energy value also increases. The energy value of ice cream enriched with 100 

g of cocoa is 300 kcal. The following substances play an important role in the 

formation of this energy. 

 

 

Vitamins Chemical name Content per 100 grams Daily need % 

Vitamin A Retinol equivalents 62 mg 6 % 

Vitamin B1 Tiamin 0.03 mg 2 % 

Vitamin B2 Riboflavin 0.2mg 11 % 

Vitamin C Ascorbic acid 0.6 mg 1 % 

Vitamin D Calciferol 0.02 mg 0 % 

Vitamin E Tocopherol 0.3 mg 3 % 

Vitamin PP Niacin 0.7 mg 4 % 

Vitamin B4 Choline 9.1 mg 2 % 

Vitamin B5 Pentatonic acid 0.35 mg 7 % 
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Table 2. The energy value of ice cream 

Proteins 24,3 gram 

Fats 15 gram 

Carbohydrates 10 gram 

Alimentary fiber 35.5 gram 

Organic acids 4.0 gram 

Water 5 gram 

Monosaccharides 2 gram 

Starch 8.2 gram 

 

Ice cream is one of the by-products of dairy products in the daily diet. In addition 

to calcium, ice cream contains potassium, iron, phosphorus and magnesium, as 

well as a number of vitamins B, A, PP, E. And ice cream is a high-calorie product 

that quickly replenishes lost energy. Production and application of cocoa ice 

cream will help to improve the health of the population. 

 

References 

1. Саттарова, Б. Н., Аскаров, И. Р., & Джураев, А. М. (2018). Некоторые 

вопросы классификации куриного мяса. Universum: химия и биология, 

(11 (53)). 

2. Nabievna, S. B., & Adxamjonovich, A. A. (2021). The chemical composition 

and properties of chicken meat. Innovative Technologica: Methodical 

Research Journal, 2(10), 25-28. 

3. Намозов, А. А., Аскаров, И. Р., & Саттарова, Б. Н. (2011). Анализ 

синтетических красителей в безалкогольных напитках методом 

капиллярного электрофореза. Вестник Белгородского 

государственного технологического университета им. ВГ Шухова, (3). 

4. Саттарова, Б. Н. (2021). Определение антиоксидантов в местном 

курином мясе на хромато-масс-спектрометре. Universum: технические 

науки, (5-5), 6-8. 

5. Саттарова, Б. Н., Аскаров, И. Р., Хакимов, М. У., & Мадалиев, Т. А. 

(2019). Влияние полученных биостимуляторов на повышение живой 

массы цыплят. Universum: химия и биология, (12 (66)). 

6. Sattarova, B., & Xurshid, A. (2022). Importance of missella refining 

technology for vegetable oils. Innovative Technologica: Methodical 

Research Journal, 3(01), 42-46. 



 

   ISSN: 2776-0987            Volume 3, Issue 1, Jan., 2022 
 

90 

  

7. Sattarova, B., & Alieva, F. (2022). Equipment for capillary electrophoresis 

(cef) for the production of soft drinks in the food industry control method 

using. Innovative Technologica: Methodical Research Journal, 3(01), 47-51. 

8. Sattarova, B., Shodiev, D., & Haqiqatkhon, D. (2021). The determination of 

the composition and structure of ferrocenyl benzoic acids by mass 

spectrometric and potentiometric methods. Innovative Technologica: 

Methodical Research Journal, 2(11), 56-58. 

9. Алиева, Ф. А. К., Шодиев, Д. А. У., & Далимова, Х. Х. К. (2021). УФ-

видимый записывающий спектрофотометр уф-2201 спектрофотометр 

исследование синтетических красителей в безалкогольных 

напитках. Universum: технические науки, (11-3 (92)), 66-69. 

10. Холдаров, Д. М., Шодиев, Д. А., & Райимбердиева, Г. Г. (2018). 

Геохимия микроэлементов в элементарных ландшафтах пустынной 

зоны. Актуальные проблемы современной науки, (3), 77-81. 

11. Шодиев, Д. А. У., & Нажмитдинова, Г. К. К. А. (2021). Специфические 

аспекты производства продуктов питания. Universum: технические 

науки, (3-2 (84)), 91-94. 

12. Шодиев, Д. А., & Нажмитдинова, Г. К. (2021). Пищевые добавки и их 

значение. Universum: технические науки, (10-3 (91)), 30-32. 

13. Ergashev, A. A., & Najmitdinova, G. K. (2020). Features of differentiated 

teaching of chemistry. Экономика и социум, (12-1), 89-92. 

14. Shodiev, D., Haqiqatkhon, D., & Zulaykho, A. (2021). Useful properties of 

the amaranth plant. ResearchJet Journal of Analysis and Inventions, 2(11), 

55-58. 

15. Kholdarov, D., Sobirov, A., Shodieva, G., Sobirova, A., Abaralieva, S., 

Ibragimova, S., & Yakubova, N. (2021, July). On general characteristics and 

mechanical composition of saline meadow saz soils. In Конференции. 

16. Юлдашева, Ш. К. (2016). Значение насекомых в биологической защите 

растений. Актуальные научные исследования в современном мире, (5-

2), 29-33. 

17. Абдукаримова, Н. У., & Юлдашева, Ш. К. (2016). Роль насекомых 

паразитов в борьбе с вредителями агроцезонов ферганской 

долины. Актуальные научные исследования в современном мире, (5-2), 

10-13. 

18. Yuldasheva, S. K. (2020). Seasonal quantity dynamics of leaf top nut 

aphids. Scientific Bulletin of Namangan State University, 2(4), 85-92. 



 

   ISSN: 2776-0987            Volume 3, Issue 1, Jan., 2022 
 

91 

  

19. Yuldasheva, S. K., Azamov, O. S., Gulomov, S. Y., & Mukhammedov, M. 

M. (2021). The function of regulations quantity nuts afids with 

entomofags. Asian Journal of Multidimensional Research (AJMR), 10(3), 

393-397. 

20. Yuldasheva, S. K. (2020). Characteristics of vertical regional distribution of 

sap in nature. ACADEMICIA: An International Multidisciplinary Research 

Journal, 10(11), 2135-2139. 

21. Yuldasheva, S. Q. (2021). The development cycles of nut aphid generation 

upper leaves in the central and mountain surrounding plains of Fergana 

valley. ACADEMICIA: An International Multidisciplinary Research 

Journal, 11(3), 1582-1586. 

22. Yuldasheva, S. K., Azamov, O. S., Gulomov, S. Y., & Mukhammedov, M. 

M. (2021). The function of regulations quantity nuts afids with 

entomofags. Asian Journal of Multidimensional Research (AJMR), 10(3), 

393-397. 

23. Rakhimzhanovna, A. M., Adkhamzhanovich, A. A., & Avazkhanovich, E. 

A. (2021). Physical performance indicators in young swimmers. Innovative 

Technologica: Methodical Research Journal, 2(11), 59-62. 

24. Атамухамедова, М. Р., & Саидова, А. Я. (2020). Питание при 

железодефицитной анемии. In Новая наука: история становления, 

современное состояние, перспективы развития (pp. 267-269). 

25. Атамухамедова, М., Абдугаппаров, А., Михеева, А., & Ёрматов, Г. 

(2019). Влияние умственной деятельности у учащихся на газообмен в 

различных экологических условиях. Символ науки, (3). 

26. Atamukhamedova, M. R., Eminov, A. Y., & Boratov, O. M. (2019). Changes 

in the respiratory and blood system as a result of physical 

exercises. Scientific Bulletin of Namangan State University, 1(10), 317-322. 

27. Атамухамедова, М. Р., Саидова, А. Я., & Исраилжанов, С. И. (2018). 

Функциональные сдвиги в организме детей в неблагоприятных 

условиях окружающей среды. In ПРОБЛЕМЫ И Перспективы Развития 

Экспериментальной Науки (pp. 136-138). 

28. Атамухамедова, М., Кузиев, О., & Исроилжонов, С. (2019). Уровень 

вентиляции и произвольное апноэ дыхания. In Наука В Современном 

Обществе: Закономерности И Тенденции Развития (pp. 265-266). 

 

 


