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This book provides multifaceted strategies necessary to treat hyperlipidemia, as well as tips for incorporating techniques
into clinical practice. In addition to discussing pharmacologic treatment, the book includes a review of popular diets and
therapeutic foods, herbs, and vitamins. A section on evidence-based recommendations for treating special populations
discusses approaches for elderly patients, women, elite athletes, and other populations with unique medical needs. Case
studies illustrate the principles introduced in the book. The text is complete with screening tools for real world risk
assessment.
Chocolate and Health: Friend or Foe?Frontiers Media SA
More than 70 million Americans have some form of heart disease. For each of them, obtaining accurate information
about the disease and the many options for dealing with it can be both empowering and life saving. In this book,
cardiologist Dr. Barry L. Zaret and Genell Subak-Sharpe offer up-to-date facts about the best treatments available and an
innovative approach that shows how treatment programs can be tailored to meet the needs of each unique patient. There
are no short-term fixes and no one-size-fitsall programs, explain Zaret and Subak-Sharpe. Although certain
characteristics are common to each form of heart disease and its treatments,these constants must be tempered against
individual variables. The authors outline the constants for the full range of cardiovascular conditions, from angina and
heart attacks to high blood pressure and cardiac arrhythmias. They then guide readers through the process of assessing
personal variables to develop an individual treatment and life-style program. Written in a warmly reassuring style, this
indispensable guide to heart care offers realistic hope and specific directions for designing a lifelong heart care program.
Filled with practical advice, instructional case histories, a philosophy for controlling your health, self-tests to assess risk,
and questions to ask your doctor, it looks toward an even better future for those with heart disease.
Covering preventive, non-invasive, and natural treatments, Textbook of Natural Medicine, 4th Edition offers more than
just alternative medicine. It promotes an integrated practice that can utilize natural medicine, traditional Western
medicine, or a combination of both in a comprehensive, scientific treatment plan. Based on a combination of philosophy
and clinical studies, Textbook of Natural Medicine helps you provide health care that identifies and controls the
underlying causes of disease, is supportive of the body's own healing processes, and is considerate of each patient's
unique biochemistry. Internationally known authors Joseph Pizzorno and Michael Murray include detailed pharmacologic
information on herbs and supplements, plus evidence-based coverage of diseases and conditions to help you make
accurate diagnoses and provide effective therapy. Comprehensive, unique coverage makes this book the gold standard
in natural medicine. A scientific presentation includes the science behind concepts and treatments, and discusses
Western medical treatments and how they can work with natural medicine in a comprehensive treatment plan; if natural
medicine is not effective, this book recommends the Western treatment. Coverage of pharmacology of natural medicines
includes the uses and potential dangers of nearly 80 herbal medicines, special nutrients, and other natural agents,
addressing topics such as general information, chemical composition, history, pharmacology, clinical applications
dosage, and toxicology. In-depth, evidence-based coverage of 73 diseases and conditions includes key diagnostic
criteria, pathophysiology of diseases, and therapeutic rationales. Coverage of potential interactions between drugs,
herbs, and supplements ensures the safest possible use for each of 79 herbs and supplements. Diagnostic procedures
include practical, easy-to-follow descriptions of evidence-based techniques plus discussions of clinical application of diet
analysis, food allergy testing, immune function assessment, fatty acid profiling, hair mineral analysis, and other diagnostic
approaches. Common therapeutic modalities are described and reviewed, including botanical medicine, nutritional
therapy, therapeutic fasting, exercise therapy, hydrotherapy, counseling, acupuncture, homeopathy, and soft tissue
manipulation. Coverage of syndromes and therapies helps in understanding the underlying causes of diseases by
discussing topics such as food reactions, functional toxicology, sports nutrition, stress management, and breathing
pattern disorders. Coverage of the philosophy of natural medicine includes its history and background, with discussions
of toxicity, detoxification, and scientific documentation of the healing actions of nature and natural substances.
Internationally known authors Joseph Pizzorno and Michael Murray and more than 90 expert contributors provide
material that is up to date, accurate, and informed. More than 10,000 research literature citations show that the content is
based on science rather than opinions or anecdotes. 13 useful appendices offer quick lookup of frequently used charts,
handouts, and information.
Use herbal medicines to treat women at any stage of life! Botanical Medicine for Women’s Health, 2nd Edition provides
an evidence-based, patient-centered approach to botanical interventions for many different medical conditions. More than
150 natural products are covered, showing their benefits in gynecologic health, fertility and childbearing, and menopausal
health. This edition includes new full-color photos of herbal plants along with a discussion of the role of botanicals in
healthy aging. Written by Aviva Romm, an experienced herbalist, midwife, and physician, this unique guide is an
essential resource for everyday practice of herbal medicine. Winner of the 2010 American Botanical Council's James A.
Duke Excellence in Botanical Literature Award! Current, evidence-based information covers more than 150 botanicals for
over 35 different conditions. Case studies provide realistic scenarios and help you apply the content to the real world.
Treatment and formula boxes summarize the most important information. Color illustrations and photographs of plants
enable you to identify herbs visually as well as by substance make-up. Logical chapter organization begins with the
principles of herbal medicine and then covers women’s health conditions organized chronologically by lifecycle, from
teen and reproductive years to midlife and mature years. Appendices include practical, at-a-glance information on
common botanical names, chemical constituents of medicinal plants, and a summary table of herbs for women's health.
NEW! Updates reflect the latest research and the most current information. NEW Full-color design and detailed,
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professional color photos of plants make this a unique, essential resource. NEW! Coverage of the role of botanicals in
healthy aging for women features phytoestrogens, Ayurvedic/Chinese herbs, and discussions of health promotion.
With cardiovascular disease remaining one of the primary causes of morbidity and mortality worldwide, there is a great
need to further understand the molecular basis of this disease class and develop new therapeutic or preventative
measures. Cardiovascular Diseases: Nutritional and Therapeutic Interventions presents up-to-date information on the
pathobiology of cardiovascular diseases, emphasizing emerging therapeutics and nutritional interventions. The book is
divided into four parts: epidemiology, epigenetics, pathobiology, and therapies for cardiovascular diseases. Part I details
epidemiological studies, highlighting the extent of the clinical problem. Part II describes the genetic and, primarily,
epigenetic modifications associated with cardiovascular disease, including the importance of DNA methylation status and
the possibility of early intervention using simple dietary modifications. The text also discusses histone modifications
associated with disease and potential therapeutic synthetic and dietary compounds such as resveratrol and garlic.
Covering the etiology and pathobiology, part III discusses lipid regulation, micro-RNAs, emerging cell-based therapies,
and new receptor targets for therapeutics as well as targeted imaging. It also describes the link between cancer therapies
and cardiomyopathy and the potential of vitamin C to ameliorate this effect. Part IV focuses on therapeutic and nutritional
interventions, namely, stem cell therapies, emerging nanomedicines, and a wide range of dietary interventions. These
include general healthy diets, fruits and vegetables, botanicals, effects of specific compounds such as antioxidants, and
discussions on garlic, curcumin, and resveratrol. The text also covers lifestyle factors, emphasizing the importance of
stress in the occurrence of and meditation and yoga in the management of cardiovascular disease. This book provides a
comprehensive reference for clinicians and scientists, combining epidemiology, prevention, and modern treatment
strategies.
African Americans (AA) are at great risk of cardiovascular diseases (CVD) which can lead to brain damage, dementia,
and endothelial dysfunction. Decreased nitric oxide (NO) bioavailability contributes cardiovascular disease in AA
population. Flavonols of the subclass known as flavonoids that have several beneficial effects on cerebral blood flow and
cerebral vasomotor reactivity (CVMR). This study investigated the effects of the acute consumption of a flavanol-rich
cocoa drink on CVMR. Ten non-smoking African American (6 males and 3 females) participants were randomly recruited.
The subjects participated in two experimental sessions which were separated before and after the consumption of cocoa
drink. For the pre-session, baseline CVMR was measured by the hypercapnia rebreathing (CVMR test) prior to the
consumption of the cocoa drink and the again at 2h after consumption of one serving of the cocoa drink (45g of cocoa
mixed with 8oz of cold water). Cerebral vascular conductance (CVC) was significantly increased in the post-study during
hypercapnia rebreathing compared with the pre-study(post-study: 3.649 ± 1.833 CVC % of baseline/mmHg, pre-study:
2.483 ± 1.418 CVC % of baseline/mmHg vs. P
Global health and the increasing incidence of various diseases are a cause for concern, and doctors and scientists
reason that the diet, food habits and lifestyle are contributing factors. Processed food has reduced the nutritional value of
our diet, and although supplementing foods with various additives is considered an alternative, the long-term impact of
this is not known. Many laboratories around the world are working to identify various nutritional components in our daily
food and their effect on human health. These have been classified as Nutraceuticals or functional food, and they may
have preventive and therapeutic effects in a number of pathologies associated with modern dietary habits and lifestyles.
This book addresses various aspects of this issue, revitalizing the discussion and consolidating the latest research on
nutritional and functional food and their effects in in-vitro, in-vivo and human clinical studies.
This Special Issue comprises articles related to the effects of genotype and processing conditions on the phenolic compound profile and
antioxidant activity of cocoa-derived products, isolation and characterization of antioxidant compounds such as polyphenols and melanoidins
from cocoa beans, and assessment of the antioxidant, antioxidative stress and anti-inflammatory effects of cocoa beans and cocoa-derived
products. The results of these studies show that it is possible to maintain or increase the biological activity of cocoa beans and their derived
products (cocoa powder and chocolate) by choosing appropriate processing conditions and cocoa genotype and origin. The papers published
in this Special Issue confirm that cocoa beans and cocoa by-products can be considered as an attractive source material for manufacturing of
functional foods and nutraceuticals. This is because they contain many bioactive compounds, mainly polyphenols, including flavonoids
(proanthocyaninidins, monomeric flavan-3-ols, and anthocyanins) and phenolic acids, as well as melanoidins. Finally, the in vitro and in vivo
studies demonstrate the importance of cocoa antioxidants for the prevention of oxidative stress and inflammation.
This dissertation, "A Systematic Review on the Role of Chocolate in the Prevention of Cardiovascular Diseases" by Wai-sum, Chow, ???, was
obtained from The University of Hong Kong (Pokfulam, Hong Kong) and is being sold pursuant to Creative Commons: Attribution 3.0 Hong
Kong License. The content of this dissertation has not been altered in any way. We have altered the formatting in order to facilitate the ease
of printing and reading of the dissertation. All rights not granted by the above license are retained by the author. Abstract: ?Background:
Research studies in recent years suggested possible role of dark chocolate in preventing cardiovascular diseases due to its high flavonal and
procyanidins contents. Whether there is clear clinical benefit and the mechanisms mediating such benefits is controversial. Objective: This
systematic review aims to comprehensively examine the current clinical evidence regarding effectiveness and the possible mechanisms of
chocolate in reducing the risk and / or surrogate markers of cardiovascular diseases. Methods: Comprehensive electronic literature search
was performed using Ovid, Medline and Cochrane database. Only English language literatures published during year 1950 - 2010 were
reviewed. All intervention studies and observational studies of adult human subjects taking white or dark chocolate in relation to outcomes of
cardiovascular risk were included. All review articles and meta-analysis were also included. Clinical diagnosis of cardiovascular disease and
surrogate markers including blood pressure, vascular endothelial function as measured by flowed mediated vasodilation, and blood
biomarkers such as lipid profile were studied as outcome variables. Results: The review outlines recent observational and interventional
studies and meta-analysis to give an overview of the topic. For observational studies, a cohort studies and two case control studies were
found. The observational studies showed that dark chocolate consumption was inversely associated with blood pressure, cardiovascular
mortality and C-reactive protein. All interventional studies searched showed that dark chocolate increased FMD and improved platelet
function. However, the effects of cocoa on intermediate outcomes such as blood pressure, antioxidant capacity and inflammatory marker
changes were inconsistent among interventional studies. Three interventional studies indicated that there was a dose-dependent
improvement in immediate outcome variables after 1 month or even 2 hours acute consumption of dark chocolate with procyanidins or cocoa
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drink with flavonol. However, publication bias and potential conflict of interests may be a potentially important factor in interpreting study
results in the current literature. Conclusions: There are some clinical and scientific evidences that consumption of dark chocolate produces
positive cardiovascular benefits. A small amount of dark chocolate may be good for the heart. However, gaps in our knowledge such as a
lack of long-term RCT in clinical outcomes must be filled in before recommending habitual dark chocolate consumption for reduction of
cardiovascular risk. DOI: 10.5353/th_b4756019 Subjects: Cardiovascular system - Diseases - Prevention Chocolate - Health aspects
In the ancient past, cocoa has been appreciated as a high-calorie food to boost energy in soldiers and for its undefined medicinal and
mystical properties. During other times, chocolate has been considered as the forbidden “food of God”: a treasure of pleasure for the mind
and the soul. The overall perception of the consumer for chocolate was of a “charming” and appealing food with lots of negative aspects
related to high sugar content leading to consider chocolate as “junk food” for its “obesigen” calories. Recently, in association with the
renewed interest of nutrition science in alternative source of health-promoting foods and ingredients, a large body of research has been
conducted to unravel the pro and cons of cocoa in relation to human health. Epidemiological evidences indicate that cocoa consumption
helps preventing cardiovascular disease for its high content in bioactive flavonoids. Clinical trials show that chocolate consumption might
improve vascular function, decreasing platelet aggregation and display an antioxidant and anti-inflammatory effect. The putative protective
action of cocoa seems to be multi-factorial and involving different aspects of vascular, antioxidant and endothelial function. However, the
mechanism(s) that account for the benefits of cocoa it is still unclear. The aim of this Research Topic is therefore to provide the reader with
an objective picture of the state of art on the association between cocoa and health, mainly through the evidences of human trials;
overwhelmingly considered the golden standard for nutritional science. The Research Topic will cover the analysis of the manufacturing
processes of the chocolate and the antioxidant effects in humans as well as the majority of the putative health effects of chocolate and cocoa,
such as anti-inflammatory properties, effect on immunity, platelet aggregation, blood pressure, endothelial function and cognitive behavior.
Unraveling the functional properties of cocoa will help to understand if the 'food of God' is a primordial gift for the health of mankind.
A consequence of rapid progress in the science of nutrigenomics and nutrigenetics is the substantial accumulation of data covering nutrienal
modulation of gene expression at the cellular and subcellular levels. Current research is increasingly focused on the role of nutrition and diet
in modifying oxidative damage in the progression of disease. Dietary Modulation of Cell Signaling Pathways reviews some of these findings,
focusing on nutrient-gene interactions with particular emphasis on the intracellular signaling network. Explore a Pivotal Function for
Maintaining Homeostasis The book addresses the dietary modulation of particular gene expression systems and highlights the underlying
molecular and cellular mechanisms that involve upstream signaling molecules, such as kinases and transcription factors in the context of their
therapeutic potential. It describes nutrients’ actions on the activation of an antioxidant and inflammatory transcription factor and the induction
of their target gene expression. Provides a Mechanistic Understanding of the Action of Dietary Components Comprehensively covering
dietary modulation of cell signaling, leading experts provide information on state-of-the-art research in their own specialty. For those working
in the fields of dietary components, molecular mechanisms, and health benefits, this book presents a useful tool for mechanistic
understanding of the action of dietary components.
In recent years, the concern of society about how food influences the health status of people has increased. Consumers are increasingly
aware that food can prevent the development of certain diseases, so in recent years, the food industry is developing new, healthier products
taking into account aspects such as trans fats, lower caloric intake, less salt, etc. However, there are bioactive compounds that can improve
the beneficial effect of these foods and go beyond the nutritional value. This book provides information on impact of bioactive ingredients
(vitamins, antioxidants, compounds of the pulses, etc.) on nutrition through food, how functional foods can prevent disease, and tools to
evaluate the effects of bioactive ingredients, functional foods, and diet.
A collection of current knowledge of phytochemicals and health Interest in phenolic phytochemicals has increased as scientific studies
indicate these compounds exhibit potential health benefits. With contributions from world leaders in this research area, Plant Phenolics and
Human Health: Biochemistry, Nutrition, and Pharmacology offers an essential survey of the current knowledge on the capacity of specific
micronutrients present in ordinary diets to fight disease. The coverage in this resource: Explains the presence and biochemical properties of
phenolics present in fruits and vegetables, as well as in foods derived from their plant sources Provides biochemical explanations on how
certain plant phenolics fight cardiovascular and neurodegenerative diseases, cancer, and other widespread pathologies Focuses on certain
phenolics, e.g., flavonoids, stilbenes, and curcuminoids, and provides insights on the biochemical bases used to define their significance in
the diet as well as their recommended consumption requirements and toxicity Appropriate for graduate and upper-level undergraduate
courses in human and animal nutrition, basic nutritional biology, physiology, pharmacology, and other health-related disciplines, Plant
Phenolics and Human Health: Biochemistry, Nutrition, and Pharmacology serves as both an invaluable supplementary classroom text and a
self-teaching guide for professionals interested in defining the association between diet and health from classical, alternative, and
complementary biomedical perspectives.
For over 20 years, HEALTH PSYCHOLOGY: AN INTRODUCTION TO BEHAVIOR AND HEALTH has remained a leader in the field of health
psychology for its scholarship, strong and current research base, and balanced coverage of the cognitive, behavioral, and biological
approaches to health psychology. Accessible and appealing to a wide-range of readers, this classic book features a concise writing style,
ample pedagogy, and numerous visuals to support your learning and understanding. The Eighth Edition is updated to reflect the latest
developments in the field, and includes many new real-world examples selected for their interest and relevance. Available with InfoTrac
Student Collections http://gocengage.com/infotrac. Important Notice: Media content referenced within the product description or the product
text may not be available in the ebook version.
Trends indicate that the metabolic syndrome will become theleading risk factor for heart disease. Now more than ever you needan all-in-one
reference that provides the tools and practicaladvice you need to: Identify at-risk patients Explain individual contributing factors Aid in patient
education and motivation Direct comprehensive care and Choose the most appropriate interventions Comprehensively revised to reflect
leading-edge research and noworganized to facilitate easy access to essential information andclinically-relevant guidance, Metabolic
Syndrome andCardiovascular Disease, 2e offers this and more. Not onlywill you receive a solid understanding of the
pathophysiologyunderlying the metabolic syndrome and cardiovascular disease butalso the rationale for today’s most effectivetreatments.
What’s new? Filled with timely new content, this updated edition covers: New discoveries that have changed our understanding of
thepathogenesis and interrelationship of metabolic syndrome,cardiovascular disease (CHD), and type 2 diabetes mellitus(DM) The relevance
of mitochondria and telomeres Sleep and its impact on cardiometabolic health The pivotal interplay between insulin and
forkheadtranscriptionfactors Calorie restriction research Bariatric surgery experiences and outcomes In addition, each chapter includes
essential information oncomorbidities, interventions, and pharmacotherapeutic options– an exclusive feature found only in the second edition!

Flavonoids are abundant secondary metabolites found in plants and fungi that have various roles in these organisms, including
pigmentation, cell signalling, plant defence and inter-organism communication. Due to their abundance in nature, flavonoids are
also important components of the human diet, and the last four decades have seen an intense study focused on the structure
characterization of flavonoids and on their roles in mammal metabolism. This book reviews most of the well-established activities
of flavonoids, and we also present more recent research studies on the area of flavonoids, including the chemical aspects of
structure characterization of flavonoids, the biosynthesis of flavonoids in model plants as well as their role in abiotic stress
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situations and in agriculture, the role of flavonoids in metabolism and health and their importance in foods, from consumption to
their use as bioactive components.
Cardiovascular disease remains the number one killer in North America and around the world. The staggering medical costs
involved in treating patients suffering from this disease demand an alternative approach to prevent or minimize its development. In
Functional Foods and Cardiovascular Disease, international researchers reveal essential up-to-date information on the role that
functional foods and nutraceuticals play in preventing the development of heart disease. Highlighting the physiological benefits of a
host of functional foods, the book examines: The pathogenesis of coronary artery disease Genetic methods for enhancing
bioactives in foods and new techniques for extracting bioactive components for developing functional foods Clinical and
experimental evidence of the cardiovascular benefits of fish oils and plant oils, particularly flaxseed oil The importance of folic acid
in homocysteine metabolism and its impact on cardiovascular disease Clinical and experimental evidence for the cardiovascular
benefits of plant sterols The beneficial effects of wine, garlic products, eggs, fiber, cocoa and chocolate, and coffee and tea on
cardiovascular health While there have been great improvements in treating coronary heart disease through surgery and
medications, prevention through diet and exercise should remain an essential priority in maintaining the health of the aging
population. Nutritionists, food scientists, and those working in the health industry will find that this book enhances their
understanding of the potential role of functional foods in combating cardiovascular disease before more aggressive treatment is
needed.
One major example of the synergy of bioactive foods and extracts is their role as an antioxidant and the related remediation of
cardiovascular disease. There is compelling evidence to suggest that oxidative stress is implicated in the physiology of several
major cardiovascular diseases including heart failure and increased free radical formation and reduced antioxidant defences.
Studies indicate bioactive foods reduce the incidence of these conditions, suggestive of a potential cardioprotective role of
antioxidant nutrients. Bioactive Food as Dietary Interventions for Cardiovascular Disease investigates the role of foods, herbs and
novel extracts in moderating the pathology leading to cardiovascular disease. It reviews existing literature, and presents new
hypotheses and conclusions on the effects of different bioactive components of the diet. Addresses the most positive results from
dietary interventions using bioactive foods to impact cardiovascular disease Documents foods that can affect metabolic syndrome
and other related conditions Convenient, efficient and effective source that allows readers to identify potential uses of compounds
– or indicate those compounds whose use may be of little or no health benefit Associated information can be used to understand
other diseases that share common etiological pathways
Together, the volumes in this series present all of the data needed at various length scales for a multidisciplinary approach to
modeling and simulation of flows in the cardiovascular and ventilatory systems, especially multiscale modeling and coupled
simulations. The cardiovascular and respiratory systems are tightly coupled, as their primary function is to supply oxygen to and
remove carbon dioxide from the body's cells. Because physiological conduits have deformable and reactive walls, macroscopic
flow behavior and prediction must be coupled to nano- and microscopic events in a corrector scheme of regulated mechanism.
Therefore, investigation of flows of blood and air in anatomical conduits requires an understanding of the biology, chemistry, and
physics of these systems together with the mathematical tools to describe their functioning in quantitative terms. The present
volume focuses on macroscopic aspects of the cardiovascular and respiratory systems in pathological conditions, i.e., diseases of
the cardiac pump, blood vessels, and airways, as well as their treatments. Only diseases that have a mechanical origin or are
associated with mechanical disorders are covered. Local flow disturbances can trigger pathophysiological processes or,
conversely, result from diseases of conduit walls or their environment. The ability to model these phenomena is essential to the
development and manufacturing of medical devices, which incorporate a stage of numerical tests in addition to experimental
procedures.
Lifestyle and Heart Health and Disease provides a comprehensive evaluation of lifestyle factors that modify heart function and
structure. It includes coverage of a wide range of lifestyle factors, including physical activity, alcohol, tobacco, drugs of abuse,
nutrition and psychosocial factors. The book clearly presents the scientific evaluation of published research relating to general
responses by scientists, physicians and patients, along with new research on the role of lifestyle in the prevention, amelioration
and causation of cardiac remodeling and disease. Explains the pathogenic mechanisms of cardiovascular diseases and the
targets of therapy Presents methods contained within the book that can be applied to the diagnosis of heart disease Contains a
concise summary with recommendations for actions and conclusions Provides a one-stop-shopping synopsis of key ideas
associated with many aspects of lifestyle
A must-have health companion for herbalists, naturopaths, complementary medicine practitioners and students Herbs and Natural
Supplements, 3rd Edition: An evidence-based guide presents evidence-based information on the 130 most popular herbs,
nutrients and food supplements used across Australia and New Zealand. This exhaustive textbook is organised alphabetically by
each herb or nutrient’s common name. Herbs and nutrients are then accompanied by critical information such as daily intake,
main actions and indications, adverse reactions, contraindications and precautions, safety in pregnancy and more. This new
edition of Herbs and Natural Supplements has been expanded with new chapters on pregnancy and wellness. It also features 10
new monographs for Arginine, Dunaliella, Elde, Goji, Pelargonium, Prebiotics, Red Yeast Rice, Rhodioloa, Shatavari and Taurine.
• provides current, evidence-based information on herbal, nutritional and food supplements used in Australia and New Zealand •
is user-friendly and easily organised by easy-to-find A-Z herbal monographs • appendices offering important additional information
for the safe use of herbal and nutritional supplements, including a list of poison information centres, associations, manufacturers
and more • offers clear, comprehensive tables including herb/natural supplement - drug interactions • lists the pharmacological
actions of all herbs and natural supplements • a glossary of terms relevant to herbs and natural supplements • two comprehensive
new chapters: Herbs and Natural Supplements in Pregnancy and Introduction to Wellness • all chapters completely updated and
expanded • ten new monographs taking the total to 130 • now also available as an eBook! A code inside Herbs and Natural
Supplements, 3rd Edition: An evidence-based guide enables a full text download, allowing you to browse and search
electronically, make notes and bookmarks in the electronic files and highlight material
Have high blood pressure? Try a square of dark chocolate. Worried about cardiovascular disease? Snack on some dark chocolate
chips. From the time of the Aztec Indians, the cocoa bean has been cherished as a “food of the gods.” They may have been on to
something because in this book, George Rapitis shows how dark chocolate contains powerful flavonoids that can help promote
heart health. This book is filled with delicious recipes such as that are low in calories and filled with antioxidants coming from dark
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chocolate.
Access the most reliable information on herbs and alternative medicines from trusted author, Linda Skidmore-Roth, in Mosby’s
Handbook of Herbs and Natural Supplements! Reviewed by nurses and herbalists alike, this authoritative resource presents herb
and supplement profiles in a convenient, A-Z format for fast reference. This edition’s updated, streamlined design helps you find
information quickly, and a new systematic pregnancy and breastfeeding classification offers the latest guidelines for this special
client population. Detailed monographs for 300 commonly used herbal products and natural supplements include vital information
on the products you’ll encounter with your clients. Updated references and information from new studies make this a reliable
source for herbal content. Alert icons warn you of potentially dangerous reactions that could threaten your clients’ health. Popular
Herb, Pregnancy, and Pediatric icons help you find relevant content quickly for common herbs and herbs for special populations.
Quick-reference format presents consistent monographs for each herb and makes it easy to find the information you need. Herbal
Resource appendix, Drug/Herb Interaction appendix, Pediatric Herbal Use appendix, and a list of abbreviations provide essential
resources and expanded herbal material in one convenient spot. A comprehensive index of herbal terms allows you to look up an
herb by its common or scientific name, as well as by condition. A pregnancy classification system from the Australian Therapeutic
Goods Administration allows you to analyze herbs individually and provides a consistent formula to decide which herbs should be
used. Updated content throughout includes the latest uses, actions, dosages, contraindications, side effects/adverse reactions,
interactions, pharmacology, alerts, and references. Pediatric Herbal Use appendix covers uses, guidelines, and expanded
pediatric and adolescent information for 32 herbs. Drug/Herb Interaction appendix lists known drug and herb interactions for herbs
included in the handbook to ensure client safety.

Dive into a book loaded with the mystical lore of chocolate as well as all of the latest exciting and intriguing research you
need to know about why you should eat more chocolate. Includes over 60 recipes for soups, salads, starters, main
courses and, of course, desserts! This book deftly covers the highly compelling and extensive scientific and clinical
research conducted on the myriad health benefits of cocoa and chocolate. Linda Woolven and Ted Snider's many years
of experience as herbalists and natural medicine researchers provide an excellent window on the past decades of
advances in science that make cocoa and chocolate health foods.This book covers documentation supporting the many
positive cardiovascular benefits and even cognitive reasons why all of us should eat more cocoa and chocolate on a
regular basis. - Mark Blumenthal Founder and Executive Director, American Botanical Council
Cocoa and chocolate are the subjects of much research in the fields of food chemistry, food technology, and health
science. We now know that cocoa contains a remarkable number of bioactive compounds, and these are being tested in
humans to verify their disease prevention characteristics. This state of the art text thoroughly explores the different
aspects of the relationship between chocolate and health. After introductory discussion of the historical background,
careful attention is devoted to technological developments designed to improve the health-giving qualities of chocolate
and biochemical and clinical trials of cocoa and its components. Various health impacts of cocoa and chocolate are
thoroughly evaluated, including acute vascular effects and effects on blood pressure, blood lipids, and platelets.
Psychological drivers of chocolate consumption and craving are also considered. Readers will find this book to be a rich
source of essential information on cocoa and chocolate, their purported health-giving qualities, and the advances that are
being made in this area.
Extraordinary advances in the understanding of the links between nutrition, metabolism, and cardiovascular disease have
prompted a systematic reappraisal of knowledge in the field. As a result, it is now imperative that clinicians who care for
patients with CVD or its key risk factors have a solid understanding of the often complex interrelationships between
cardiovascular health and chronic diseases such as diabetes and obesity. Written by a team of international thought
leaders in cardiology, endocrinology, diabetology and nutritional science, this important new book: Examines and
updates the role of obesity, hyperlipidemia, diabetes, hypertension, thrombosis, and aging in atherogenesis Describes in
detail the scientific and clinical evidence of the etiopathogenesis of ischemic heart disease as well as of peripheral and
cerebrovascular disease Focuses on the 6 topics that will be of greatest interest to readers: 1) general nutrition, 2)
metabolic syndrome and diabetes, 3) hyperlipidemia and atherosclerosis, 4) hypertension and cerebrovascular disease,
5) hemostasis and thrombosis, 6) aging Throughout the book, in clear and accessible text, contributors illuminate the
close relationship between dietary habits, the metabolic processes of nutrients, and their impact on the cardiovascular
system, always with an eye on how the physician can use this information to implement better cardiovascular prevention
and improve patient care. Nutritional and Metabolic Bases of Cardiovascular Disease is ideal for those who need to
update their knowledge of the links between nutrition, metabolism and CVD, from trainees, clinicians and clinical
investigators in cardiovascular medicine to endocrinologists, diabetologists, and nutritionists.
Armed with more than 175 budget-friendly, quick and easy recipes made with everyday ingredients, you get to minimize
time and effort preparing healthful foods without sacrificing flavor! Straightforward explanations and a comprehensive
collection of visual guides will teach you which foods are the best choices to mitigate chronic illnesses, including
autoimmune disease. Real-life practical tips on everything from cleaning out your pantry and easy ingredient swaps to
reinventing leftovers and DIY flavor combinations make it even easier to make better food choices.
Everything practicing physicians and pharmacists need to know about drug therapy for cardiovascular disease. A
critically acclaimed classic reference now in its third edition, Cardiovascular Pharmacotherapeutics provides current
information regarding the contemporary use of all available cardiovascular medications for adults and children. Strongly
emphasizing the scientific rationale behind the use of such therapies in cardiac disease, it discusses new drugs and
novel compounds that are under development and may emerge as the cardiac therapies of the future. This edition also
addresses special considerations for drug therapy use in the elderly, during pregnancy, and in those with hepatic or renal
disease. A generous assortment of tables, figures, and appendices guides readers in their investigations of each drug
group and various disease states. This new third edition presents an in-depth discussion of: All cardiovascular agents
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currently available The scientific basis behind every pharmacotherapy advance Mechanisms of action of cardiovascular
pharmacotherapeutics The latest advances in cardiovascular drug therapy Specific drug treatments, and information on
recently approved drugs Molecular biological advances Drugs in development Hands-on discussions of how to utilize
specific drugs for treatment of various cardiovascular disorders and for the prevention of disease Also included are 8
appendices that provide practical, hands-on information on using drugs in clinical settings, including relevant
pharmacokinetic information, and practical drug prescribing information. All updated with an accompanying website,
Advances in Cardiovascular Pharmacotherapeutics www.cvpct3.com
Flavonoids exert a multiplicity of biological effects on humans and can have beneficial implications for numerous disease
states. Flavonoids and Related Compounds: Bioavailability and Function examines current knowledge regarding the
absorption, metabolism, and bioavailability of individual flavonoids and related phenolic compounds. Profiling
This book entitled “Cocoa, Chocolate, and Human Health” presents the most recent findings about cocoa and health in
14 peer-reviewed chapters including nine original contributions and five reviews from cocoa experts around the world.
Bioavailability and metabolism of the main cocoa polyphenols, i.e., the flavanols like epicatechin, are presented including
metabolites like valerolactones that are formed by the gut microbiome. Many studies, including intervention studies or
epidemiological observations, do not focus on single compounds, but on cocoa as a whole. This proves the effectiveness
of cocoa as a functional food. A positive influence of cocoa on hearing problems, exercise performance, and metabolic
syndrome is discussed with mixed results; the results about exercise performance are contradictive. Evidence shows that
cocoa flavanols may modulate some risk factors related to metabolic syndrome such as hypertension and disorders in
glucose and lipid metabolism. However, several cardiometabolic parameters in type 2 diabetics were not affected by a
flavanol-rich cocoa powder as simultaneous treatment with pharmaceuticals might have negated the effect of cocoa. The
putative health-promoting components of cocoa are altered during processing like fermentation, drying, and roasting of
cocoa beans. Chocolate, the most popular cocoa product, shows remarkable losses in polyphenols and vitamin E during
18 months of storage.
Herbs and Natural Supplements, 4th Edition: An evidence-based guide is an authoritative, evidence-based reference.
This two-volume resource is essential to the safe and effective use of herbal, nutritional and food supplements. The
second volume provides current, evidence-based monographs on the 132 most popular herbs, nutrients and food
supplements. Organised alphabetically, each monograph includes daily intake, main actions and indications, adverse
reactions, contraindications and precautions, safety in pregnancy and more. Recommended by the Pharmacy Board of
Australia as an evidence-based reference works (print) that pharmacists are meant to have access to when dispensing
Contributed content from naturopaths, GPs, pharmacists, and herbalists Useful in a clinical setting as well as a reference
book. It provides up-to-date evidence on the latest research impacting on herbal and natural medicine by top leaders in
Australia within the fields of Pharmacy, Herbal Medicine and Natural Medicine
Since the third edition of this standard work in 1999, there has been a significant increase in the amount of chocolate
manufactured worldwide. The fourth edition of Industrial Chocolate Manufacture and Use provides up-to-date coverage of all major
aspects of chocolate manufacture and use, from the growing of cocoa beans to the packaging and marketing of the end product.
Retaining the important and well-received key features of the previous edition, the fourth edition also contains completely new
chapters covering chocolate crumb, cold forming technologies, intellectual property, and nutrition. Furthermore, taking account of
significant changes and trends within the chocolate industry, much new information is incorporated, particularly within such
chapters as those covering the chemistry of flavour development, chocolate flow properties, chocolate packaging, and chocolate
marketing. This fully revised and expanded new edition is an essential purchase for all those involved in the manufacture and use
of chocolate.
It happens every day: we pick up a newspaper or magazine or turn on the television and are bombarded with urgent advice about
how to stay healthy. Lose weight! Lower your cholesterol! Early detection saves lives! Sunscreen prevents cancer! But in many
cases, pronouncements we rarely think to question turn out to be half-truths that are being pushed by various individuals or groups
to advance their own agendas. The Healthy Skeptic explores who these health promoters are—from journalists and celebrities to
industry-funded groups and consumer activists—what their motives are, and how they are spinning us in ways we often don't
realize. This treasure trove of little-known facts, written by a seasoned health reporter, provides invaluable tips, tools, and
resources to help readers think more critically about what they're being told. Becoming a healthy skeptic is vital, Davis argues,
because following the right advice can have a profound impact on overall health and longevity. IN TEN ENTERTAINING
CHAPTERS, ROBERT J. DAVIS DISCUSSES: * Diets and why they don't work * Dietary supplements * The campaign to reduce
cholesterol * Celebrity exhortations to "get tested" * Sunscreen and its promoters' claims * The antichemical activists
Cardiovascular disease and Type II diabetes are a growing problem for the developed world, putting an ever greater strain on
healthcare systems. Edited by a leading authority, this important collection reviews the role of functional foods in helping to prevent
these chronic diseases. Two introductory chapters provide a context for the rest of the book by assessing the potential of
functional foods to prevent disease and the key issues concerning health claims. Part one examines the importance of diet in the
prevention of cardiovascular disease and diabetes, with chapters on fat soluble nutrients, antioxidants and iron intake. Part two
focuses on the role of phytochemicals in preventing cardiovascular disease, including chapters on isoflavones and plant sterols.
Part three addresses the control of dietary fat, including the use of polyunsaturated fatty acids and fat replacers. The final part of
the book reviews the use of starch and other functional ingredients in controlling cardiovascular disease, with individual chapters
on cereal beta-glucans, grain legumes and food fermentation by lactic acid bacteria. Functional foods, cardiovascular disease and
diabetes is a standard reference for all those concerned with the role of functional foods in the prevention and control of
cardiovascular disease and diabetes. Reviews functional foods connection to preventing chronic diseases Examines the potential
and limitations of dietary influences Illustrates health benefits associated with diverse food groups
This second edition provides information on recent advances in the science and technology of chocolate manufacture and the
entire international cocoa industry. It provides detailed review on a wide range of topics including cocoa production, cocoa and
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chocolate manufacturing operations, sensory perception of chocolate quality, flavour release and perception, sugar replacement
and alternative sweetening solutions in chocolate production, industrial manufacture of sugar-free chocolates as well as the
nutrition and health benefits of cocoa and chocolate consumption. The topics cover modern cocoa cultivation and production
practices with special attention on cocoa bean composition, genotypic variations in the bean, post-harvest pre-treatments,
fermentation and drying processes, and the biochemical basis of these operations. The scientific principles behind industrial
chocolate manufacture are outlined with detailed explanations of the various stages of chocolate manufacturing including mixing,
refining, conching and tempering. Other topics covered include the chemistry of flavour formation and development during cocoa
processing and chocolate manufacture; volatile flavour compounds and their characteristics and identification; sensory
descriptions and character; and flavour release and perception in chocolate. The nutritional and health benefits of cocoa and
chocolate consumption as well as the application of HACCP and other food safety management systems such as ISO 22,000 in
the chocolate processing industry are also addressed. Additionally, detailed research on the influence of different raw materials
and processing operations on the flavour and other quality characteristics of chocolates have been provided with scope for
process optimization and improvement. The book is intended to be a desk reference for all those engaged in the business of
making and using chocolate worldwide; confectionery and chocolate scientists in industry and academia; students and practising
food scientists and technologists; nutritionists and other health professionals; and libraries of institutions where agriculture, food
science and nutrition is studied and researched.
Chocolate in Health and Nutrition represents the first comprehensive compilation of the newest data on the actions of the
flavonoids and microorganisms associated with the beneficial effects of chocolate. This unique text provides practical, data-driven
resources based upon the totality of the evidence to help the reader understand the basics, treatments and preventive strategies
that are involved in the understanding of the role chocolate may play in healthy individuals as well as those with cardiovascular
disease, diabetes or neurocognitive declines. Of equal importance, critical issues that involve patient concerns, such as dental
caries and food preferences in children, potential effects on weight gain, addiction and withdrawal are included in well-referenced,
informative chapters. The latest research on the role of chocolate in normal health areas including mood, pain and weight
management, cardiovascular disease and related conditions are presented. Chocolate in Health and Nutrition provides health
professionals in many areas of research and practice with the most up-to-date, well referenced and comprehensive volume on the
current state of the science and medical uses of chocolate.
Polyphenols in Human Health and Disease documents antioxidant actions of polyphenols in protection of cells and cell organelles,
critical for understanding their health-promoting actions to help the dietary supplement industry. The book begins by describing the
fundamentals of absorption, metabolism and bioavailability of polyphenols, as well as the effect of microbes on polyphenol
structure and function and toxicity. It then examines the role of polyphenols in the treatment of chronic disease, including vascular
and cardiac health, obesity and diabetes therapy, cancer treatment and prevention, and more. Explores neuronal protection by
polyphenol metabolites and their application to medical care Defines modulation of enzyme actions to help researchers see and
study polyphenols’ mechanisms of action, leading to clinical applications Includes insights on polyphenols in brain and
neurological functions to apply them to the wide range of aging diseases
The Science of Chocolate leads the reader to an understanding of the complete chocolate making process and includes the ways
in which basic science plays a vital role in its manufacture, testing and consumption. Originally based upon a talk to encourage
school children to study science, the book is now widely used within industry and academia. The third edition of this international
best seller has been fully revised and updated. The author has now included methods of sensory evaluation, designing and
modifying chocolate flavour to suit the product and the history and manufacture of some well-known confectionery products. Fat,
calorie and sugar reduction are also covered including a review of patents in this area. In addition, the section on why chocolate
might be good for you has been updated to include some more recent research results. Three new experiments have been added,
so there are now twenty of them, which use simple materials and apparatus to demonstrate the scientific and mathematical
principles found in the rest of the book. Most are easily adapted to suit different student abilities. This book will appeal to those
with a fascination for chocolate and will be of specialist interest to those studying food sciences and working in the confectionery
industry. Extracts from reviews of 2ndEdition: "...I found this to be an interesting read, and I think the book would be useful to
graduates thinking of a career in the food industry (and not just the chocolate industry specifically), to schoolteachers looking for
some interesting experiments, and to lecturers (Chemistry, Biochemistry, Botany, Food science) looking for interesting facts to
enliven their lectures." Bioscience Education, Volume 12, 2008, E J Wood. "...very well written and complete book for everyone
who wants to learn more about chocolate and its production process." Crystallography Reviews, Volume 15, 2009 - Issue 4, pages
275-277, Henk Schenk. "The easy reading style of the book makes it valuable not only to school and university students, but also
to those who are new to working with chocolate or those needing a good summary of chocolate science." Chemistry World, for the
Christmas Books
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