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Chocolate was later brought to Europe, where people added sugar to it.
However, hot chocolate didn’t become a popular drink until the 18th century,
when more people could afford to buy it. Studies have found that eating small
amounts of chocolate can help prevent heart problems and improve brain
function. Chocolate can also help cheer you up. In fact, eating chocolate causes
a bigger release of endorphins into the brain than kissing does! If you want to
get the most health benefits out of your chocolate, be sure to choose dark
chocolate. The darker the chocolate, the more cocoa it contains. This is
important, since cacao beans are full of antioxidants and minerals. By
comparison, milk chocolate has more milk and sugar added to it, which makes

it higher in fat and calories.



