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tendency to bleed due to lack of stickiness between the platelets, In others, the
platelets retain their stickiness and, because of their increase in numbser, tend to
stick to each other forming clumps that can block vessels and cause death through
thromboembolism. In view of this possible danger, the increase in platelet count
i ion in situati 0 1 cocoa powder is being consumed.
Goto: &
The effect of the administration of natural cocoa powder on some biochemical and
ignifi ductions in the total chol 1, LDL- igly red
blood cells and significant increases in white blood cells and platelets of rats.
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