
 

WASHINGTON – In response to the December 15, 2022, Consumer Reports study on chocolate and 
cocoa, the National Confectioners Association released the following statement: 

STATEMENT 

“Chocolate and cocoa are safe to eat and can be enjoyed as treats as they have been for centuries. 
The California Office of Environmental Health Hazard Assessment (OEHHA) guidelines cited in the 
Consumer Reports study are not food safety standards. An expert investigation conducted through our 
prior California Proposition 65 settlement concluded that cadmium and lead are present in cocoa and 
chocolate due to soil and that bean cleaning during processing cocoa beans reduces lead and 
cadmium in chocolate products. The products cited in this study are in compliance with strict quality 
and safety requirements, and the levels provided to us by Consumer Reports testing are well under 
the limits established by our settlement. Food safety and product quality remain our highest priorities 
and we remain dedicated to being transparent and socially responsible.” 

ADDITIONAL BACKGROUND 

More on our California Proposition 65 settlement and the expert investigation/final report: In 
2018, the chocolate and cocoa industry agreed to a Consent Judgment in California. The Superior 
Court of the State of California, San Francisco County granted a motion to enter the Consent 
Judgment on February 14, 2018, which remains in effect. The Consent Judgment established 
concentration levels for both lead and cadmium that supersede the OEHHA MADLs for cocoa and 
chocolate products. Earlier this year, we released with As You Sow a three-year study on this subject. 
The full report and our joint reaction can be found here: https://candyusa.com/news/research-reveals-
ways-lead-and-cadmium-in-chocolate-may-be-reduced/ 

https://candyusa.com/news/research-reveals-ways-lead-and-cadmium-in-chocolate-may-be-reduced/
https://candyusa.com/news/research-reveals-ways-lead-and-cadmium-in-chocolate-may-be-reduced/


More on consumption: 
Consumers understand that chocolate and candy are treats. According to the CDC’s National Health 
and Nutrition Survey (NHANES), people in the U.S. enjoy chocolate and candy 2-3 times per week, 
averaging just 40 calories per day and about one teaspoon of added sugar per day. 

### 

About the National Confectioners Association (NCA): 
The National Confectioners Association is the leading trade organization for the U.S. confectionery 
industry, which generates $37.5 billion in retail sales each year. NCA advocates for an environment 
that enables candy makers to thrive and works to ensure that chocolate, candy, gum and mints are 
celebrated for their contributions to culture, society, the economy and everyday moments of joy. The 
industry employs nearly 58,000 workers in more than 1,600 manufacturing facilities across all 50 
states and supports an additional 635,000 jobs in related fields. The U.S. confectionery industry 
has made a commitment to increasing transparency, providing more portion guidance options and 
educating consumers about the role of confectionery in a happy, balanced lifestyle. Learn more 
at CandyUSA.com or follow NCA on Facebook, Twitter and Instagram. 

 

*NOTE: Lily’s (Mondelz) sent INFRA to the NCA website for this statement 

 

 

 

 

https://candyusa.com/
http://www.powerofsweet.com/
http://www.alwaysatreat.com/
https://candyusa.com/
https://www.facebook.com/NationalConfectionersAssociation
https://twitter.com/CandyUSA
https://www.instagram.com/candyusa/?hl=en


 

 



 

 

 

 

 



 

 

 



 



 

 

 



 

 

 

 

 

 

 



 

 



To Our Community  

December 22, 2022  

An Important Message from The Hu Team  

To our cherished Hu Community,  

In the past few days, we have received messages from a number of you following a recent news story referencing 
Hu dark chocolate.  We’ve connected with many of you directly, but we felt it was important to share our 
perspective with you, our broader Hu community.     

We know the story that mentioned Hu dark chocolate was concerning to you.  It was also deeply disturbing and 
frustrating to us.  As a brand that was founded on a commitment to health and wellbeing learnings and a passion 
for human-centric philosophy, nothing is more important to us than being open and providing you with safe and 
delicious products.   

We are writing this – from all members of the Hu team – to explain a bit about the media coverage, address your 
concerns, and put you and your families at ease.  We appreciate the chance to address what was written about 
Hu.     

Most importantly, you and your families have nothing to be concerned about eating Hu chocolate.  

• By a very large margin, Hu chocolate easily complies with: (i) the U.S. Food & Drug Administration (FDA) 
safety limits; (ii) European Union safety limits; and (iii) the far-stricter requirements of a 2018 
California State court judgment.  

• Chocolate — especially dark chocolate — contains trace amounts of naturally-occurring heavy metals 
that originate from the soil in which the cacao trees are planted, similar to many other crops grown in 
soil, including sweet potatoes, spinach, and carrots.  This is nothing new and has been a part of the 
chocolate world for ages, as the cacao tree’s roots absorb what’s naturally occurring in the soil.  The 
higher the percentage of cacao in a chocolate product, the more likely there will be naturally occurring 
trace amounts of heavy metals. This does not mean that our chocolate is unsafe to eat.  

• Given Hu’s compliance with the requirements and safety limits outlined above, we understand that you 
may still be asking: “But where did the numbers shown in the media story specific to Hu chocolate 
come from?”  

In response to this question, the specific media story compared levels of lead and cadmium with the media 
outlet’s interpretation of levels set forth in a California State regulation known as “California Proposition 
65,” which is the same broad regulation with a history of requiring California coffee shops to put warnings on 
their coffee; hotels to post warnings in their lobbies; amusement parks to post warnings at their entrances; and 
retailers to place warning labels on luggage.  

• The story’s interpretation of California Proposition 65 suggests naturally occurring trace amounts of lead 
levels that are significantly lower than the safety limits set forth by the FDA, the European Union, and 
the far-stricter 2018 California State court judgment.  Specifically:  

• 98% lower than European Union regulations;  

• 96% lower than FDA regulations; and  

• 89% lower than the far-stricter 2018 California State court judgment  



• The California State court judgment requires dark chocolate sold in California to have lead levels less 
than 0.150 micrograms per gram of chocolate (a microgram is equal to one millionth of a gram).  Hu dark 
chocolate was measured in the media coverage at a lead level of 0.035 micrograms per gram of 
chocolate.  So, Hu is 77% below the level required by the already far-stricter California State court 
judgment.  

• We at Hu, like other chocolate manufacturers, continue to look for ways to reduce the naturally 
occurring trace amounts of heavy metals in our products.  But even as we do this, it is not because our 
chocolate is unsafe to eat.  

• We jointly work with our suppliers to monitor the naturally occurring trace amounts of heavy metals in 
our chocolate to ensure we comply with all safety standards, including those in the far-stricter California 
State court judgment.  

Thank you for sharing your concerns, giving us the chance to respond to you, and continuing to be part of our Hu 
community.  We hope this information puts you and your families at ease.      

Wishing you all the joys of the holiday season,  

The Hu Team  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 



 



 

 

 



 

 



 

 

 



 

 

 



 

 

 


