
Dark Chocolate Naturally Boosts Memory​
 

VOCABULARY WORDS 

1.​ compound (noun) /ˈkɒm.paʊnd/ – A substance formed by combining two or more 
elements.​
 Example: Flavonols are natural compounds found in dark chocolate. 

2.​ flavonol (noun) /ˈfleɪ.və.nɒl/ – A type of plant chemical that may have health benefits.​
 Example: Tea and berries also contain flavonols. 

3.​ hormone (noun) /ˈhɔː.məʊn/ – A chemical produced in the body that affects how organs 
work.​
 Example: Noradrenaline is a hormone related to attention and memory. 

4.​ alertness (noun) /əˈlɜːt.nəs/ – The state of being awake and able to think quickly.​
 Example: Drinking coffee can increase alertness. 

5.​ nervous system (noun) /ˈnɜː.vəs ˌsɪs.təm/ – The network of nerves that sends signals 
around the body.​
 Example: The nervous system helps us react to sudden events. 

6.​ storage (noun) /ˈstɔː.rɪdʒ/ – The process of keeping or saving something for future use.​
 Example: Memories move from short-term to long-term storage in the brain. 

7.​ bitter (adjective) /ˈbɪt.ər/ – Having a strong, sharp taste that is not sweet.​
 Example: Dark chocolate tastes more bitter than milk chocolate. 

 

A new study from Japan suggests that eating dark chocolate might help people remember 
things better. The research was published in the journal Current Research in Food Science. 
Past studies have already shown that flavonols in foods like tea, berries, and dark chocolate can 
improve memory. The Japanese team wanted to understand exactly how these flavonols work in 
the body. Their goal was to explore the connection between flavonols and memory 



improvement.​
​
To investigate this, the researchers performed an experiment using mice. Some mice were 
given flavonols, while others were only given plain water. After that, the mice completed a 
simple memory test. In the test, each mouse explored two objects for ten minutes. Later, one of 
the objects was replaced with something new to test the mouse’s memory.​
​
The results showed that mice that received flavonols spent more time exploring the new object. 
This behavior suggested that they remembered the object they had seen before. The 
researchers then examined the mice’s brains closely. They discovered that flavonols caused a 
hormone called noradrenaline to be released. This hormone stayed at high levels in the brain for 
about one hour.​
​
Noradrenaline is a hormone that helps send signals through the nervous system. It is usually 
released during stress and increases alertness and attention. Scientists also know that it affects 
memory and helps the brain process important information. The researchers found that the 
increase of noradrenaline happened at the same time the brain transfers short-term memories 
into long-term storage. This timing suggested a strong connection between flavonols and 
memory formation.​
​
The exact process behind this connection is still a mystery. One idea is that the flavonols’ bitter 
taste may trigger a reaction in the nervous system. This reaction could release noradrenaline 
almost instantly. If this is true, the brain would react much faster than waiting for digestion to 
absorb the flavonols. The researchers believe this theory could explain why dark chocolate 
seems to help memory so quickly.​
 

DISCUSSION 

1.​ Do you enjoy dark chocolate, or do you prefer milk chocolate? Why? 
2.​ Would you try eating dark chocolate before an exam or meeting to improve memory? 
3.​ Do you think results from animal studies, like studies on mice, can apply to humans? 
4.​ What foods do you usually eat when you want to stay focused or alert? 
5.​ Why do you think bitter foods often have strong health benefits? 
6.​ If a food could boost your memory instantly, what would you want it to taste like? 
7.​ How important is memory in your work or daily life, and do you do anything to train it? 
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