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Can you get poisoning from chocolate?
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Lead contamination in candies is a long standing problem that has evolved with time. The main source of lead in chocolate is cocoa beans that may be derived from soil and rocks or from air pollution were the cocoa plant is grown. Another source can be contamination from the processing of the beans. The quality of chocolate is often measured by the contents of cocoa solids that may vary from 30 to 90%. In this work we will explore the veracity of this statement. The concentration of different heavy metals, as Pb, As, Cd, Mn, Se and more, was measured by inductively coupled plasma mass spectrometry (ICPMS) in different chocolate candies with different cocoa solid concentration and different cocoa beans sources. 
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