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Alkali-Extracted Feruloylated Arabinoxylans from Nixtamalized Maize
Bran Byproduct: A Synonymous with Soluble Antioxidant Dietary Fiber
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Abstract

Ferulylated arabinoxylins were obtgimed Troan migiamalized maize broan onder alkaline conditimns (0.3 N NaOH) @0 dilTerent
times (2 0, 4 Boand 6 W, They were analyzed For neatral sugors composition, dictary liber and Teralic acids content, as well
as the antioxidant capacity, o establish if they can be considered as soluble antioxidant dictary fiber. The yields of the arubi-
nox ylans following alkaline exirmction ireatments wene 4 895, B35 and T.07% for 2 b, 4 b and 6 b, respectively, The purity
of arabinoxylans ranged from 5558 10 61.16%, while arabinose 1o xylose { Ara/Xyl) rtio ranged from (L8210 (.87 which
imdlictedd ihat all srabinoxylans had o moderately branched siruciure. The soluble distary liber accounied lor more than $3%
ol e chemical composition of feruloylued srbinoxylung, Monomeric and oligomeric forms of ferulic weid were influenced
by the ulkali extraciion dme, The mosomeric form was the main phenolic seid in feruloylsted arobinogylans 770586975,
Folbowed by dimers (11571420000, and trimer (0.03-9.36% ). Towal phenols ranged from 901 1w 648 mg FAE g, while
nnbnoackint capaeily ranged Trom 2949 w0 3168 ol TEg, 16060 6 2137 el TR, 3923 1o 5833 pomol T g and 1703
by 6065 sl TSz i DPPH, ABTS, PRAP and ORAC methods, respectively, The phenol content and antionidant capacity
were in Uhe order: 2 b extret > 4 b extract > 6 b extract and in aceondance o the ferulic neid content. The resulls indicated
that alkaly extracied feruloylated arobimogy long obtaimed Trom mgiamolized mace bran byprodect are synomnymous with
soduble antioxidint diciary liber,

Keywords eruloylated arabinosylans - Soluble antioxidant dictary fiber - Ferulic scids - Antioxidant capacity
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Abstract: Prusus serobine seed, was processed fo prodece a defatbed four (7107 + 2,00% yield) without
hydrocyanic ackd, The total protein was 50,94 + 0.64%. According to sensory evaluation of cookies
with P serotine flour, the highest score in overall impression (6.31) was at 50% four substitution. Its
nutritional composition stood out for its protein and fiber contents 12.50% and 0.93%, respectively.
Probein concentrabe (PPC) was claborated (81,44 + 7.74% protein) from defatbed flouar, Emulsafying
properties of PsPC were studied in emulsions at different mass fractions; § = 00002, 0002, 0.1, 0.2,
and (L4 through physicochemical analysis and compared with whey protein concentrate (WIPC).
Farticle size in emulsions increased, as did oil content, and results were reflected in microscope
photographs, PsPC at o 0002 shiowed positive results along the study, reflected i the microphaotogrph
and emulsifying stability index (EST) teat (11750 min). At ¢ 04, the lowest ES]{29.34 min), but the
maximum emulsifying activity index (EAl) value (0,029 m”/g) was reached. WPC had an EAl value
higher than PsPC at ¢ = 0.2, but its ESI were always lower in all mass fraction values. PsPC can
compete with emulsifiers as WRC and help stabilize emoulsions,

Keywords: Promus serobine; defatted flous, soluble protein; protein concentrate; emulsifying propertices;
emulsion stability

1. Inbroduction

Mowadays, there is an increasing demand for products of high nutritional quality [1]. Proteins
are one of the major components of the human diet becawse of their nutritonal properties. They are
also responsible for physicochemical properties such as solubility, water, and oil retention capacity,
foaming and emulsifying capacity, viscosity, and gelation, among others. The proteins im pact not only
the quality of the products, but also acceptance by consumers |2].

Foods 200, 8, 79; doi: 133 ood SO0 wowrw. md pi ovemfeumalffoods
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Abstract: The aim of this rescarch was o develop and characteriee five gelled double emulsions based
on chia mocilage (CM) and different biopolymers (k-carrageenan, C; locust bean gum, L; thixogum,
T; and whey protein conoentrabe, W) loaded with green tea extract (GTE). Gelled double emulsions
consisted of W) (whey-protein-concentrate/sodiuvm-asde/NaCIAGTEWD and (PGPR/canola-oi)'Wy
(CM, CMC, CMIL, CMT and CMW], and wene characterioaed based on physicochemical propertics
during 35 days of storage. Optical microscopy clearly showed the drops of the internal phase
surrounded by droplets of oil dispersed in the second aqueous phase; the droplet size was higher
fior CMT and lowest for CMW. In addition, all emulsions wene highly stable at creaming and wene
effective in reducing the loss of antioxidant activity (BS.82%) and total phenols (64.26%) duning
storage; CMT, CML and CM were the most effective. Furthermaore, all emulsions showed a protective
effect by modulating the release of the GTE in a simulated gastrointestinal environment, allowing a
controlled release during the gastric-intestinal digestion phases and reaching its maximum relcase
in the intestinal phase (64.57-83.31%). Thus, gelled double emulsions are an alternative for the
preservation of CTE and could be a potential alternative for their application in the development of
functional foods.

Keywords: gelled double emulsion; chia mucilage; green tea extract; antioxidant activity; stability

1. Intreduction

Mowadays, consumers ane focusing their attention on the consumption of high-guality foods
that provide basic nutritional properties and provide beneficial effects to health, reducing the risk
of disease [1.2]. Green bea is obtained from the Camellia simensis L. plant native to China and is one
of the most popular and beverages consumed around the world [3,4]. Green tea extract (GTE) is
mainly composed of palyphenols, such as catechins (e.g., (—) epigallocatechin gallate, (—) epicatechin
gallate, () epillogallocatechin and (—) epicatechin), gallic acid, querncitin and cafieine, among other
substances [5,6]. Due to its composition, green tea has a wide variety of antioxidant, antimicrobial,
anticancer, anticardiovascular and antihyperglycemic properties, among others [2,78]. In recent
years, interest in the development of a wide varniety of food products (e.g., meat, lactic and bakery

Foudss 2019, 8, 677; doi:1 050 foods81 20677 www mdpicomyournaloods
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Abstract: Oregana (Foliomintha longifiora) essential oil (Ooil) is a product of high commercial value and
many applications, including chemaotherapy, Aiming to achieve the best use of this resource, the present
study focuses on the characterization of separated fractions of Ooil by fractional vacuum distillation
at low pressure. Four fractions (F1-F4) and undistilled oil (Unoil) were separated from Ooil and
analyzed for their chemical composition and biological activities, sechas antioscidant and antimicnobdal
activities. Gas chromatography-mass spectrometry shows differences in the composition among, the
fractions and Codl, The amount of monoterpenes oxygenated (MO, sesquiterpenes hydrocarbon
(SeH} and monoterpenes hydrocarbon (MH) varied between the fractions in ranges of 1.51-68.08,
A31=-25.12 and 1.91-97.75%, respectively. The major concentrations of MO and SeBH wene observed
in I and Unodl. On the other hand, the highest concentrations of MH were found in F1 and 172,
while the lowest were in B4 and Unoil. These results were cornelated with the biological activity.
Free-radical scavenging activity varicd among fractions, with F4 and Unoil showing the highest
activity, The antimicrobial test showed that F4 and Unoil had the highest activity in almost all cases,
The correlation between the variables studied in the different fractions allows the definition of the
particular propertics for each one of them.

Keywords: oregano; Polimeintha longiflora; essential oil; antioxidant activity; antimicrobial activity;
wactum fractional distillation

1. Introduction

Essential oils are “valatile oils or essences derived from vegetation and characterieed by distinective
odors and a substantial measure of resistance to hydrolysis” according to the Encyclopedic Dictionary of
Polymaers [1,2]. These are a complex mistune of different volatile compounds present in aromatic plants
ina natural way that, due to their propertics and their fragrance, are widely used in cosmetics, in the food
industry to improve the taste and the organoleptic properties, and in a variety of houschold products.
In addition to their flavor and fragrance, many casential oils and their solated components exchilbit
muscle-relaxing, antibacterial and antifungal activities. These properties are used in applications such
i the preservation of raw and processed foods, pharmaceutical products and altermative medicine [2-4].

In recent years, due to restrictions on the use of synthetic food additives and the constant
increase in the survival capacity of detrimental microorganisms caused by resistance to antibiotics and
preservatives, there has been an increase in the search for alternatives, such as natural antimicrobial

Madecinles BOTW, 24, THM, dob WS molecu be4 100 NHE wwrwL i pd ooy o | maokecu los
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Abstract: Effects of agave fructans as carrier agents on the encapsulation of blue com anthocyanins
using spray-drying were evaluated. Blue com extract was mixed with 6%, 8%, 10%, and 12% (@yr) of
agave fructans in duplicate and dried at 150 “C. The extract showed good contents of anthocyanins,
pelyphenals, and antioxidant activity. The increase of agave fructans in the encapsulated powders
coused a significant increase (p < (L0G) in the humidity, water activity (a), pH, bulk density, waber
solubility index (WSI), and color L* values. On the contrary, the agave fructan addition decreased the
hygroscopicity, water absorption index (WAT), antioxidant activity, total anthocyanin, total polyphenod,
and individual amthocyanin contents. The encapsulation of blue corn extract with 6% agave nactans
(wyfo) resulted in good physical, thermal, morphological, and high antioxidant propertics. The results
suggest that the use of agave fructans as wall material represents advantages in the conservation
of anthocyanins and other bioactive compounds from blue com extract during their encapsulation.
The application of blue corn anthocyanin encapsulated powiders as a food ingredient is promising for
food pigmentation, representing additional advantages for their contribution as a soluble fiber that
can benefit the health of consumer s,

Keywords: blue corn; agave fructans; anthocyanins; encapsulation; spray-drying

1. Intreduction

The interest in blue or pigmented coms (Zen mays L) has increased in recent years due to their
nutraceutical properties beneficial to the health of consumers. This is attribubed to phenolic oompounds,
mainly anthocyanins, present in these grains [1,2]. These water-soluble pigments besides giving color,
have biological activity including antioxidant, anticarcinogenic, anti-inflammatory, and neuroprotective
effects, and they have been associated with the prevention of diabetes and obesity, cardiovascular
discases, and brain dysfunction, among other disorders [3.4]. The high content of anthocyanins in bloe
corn makes it competitive as a natural source of pigments and it can be considered as a substitulie for
synthetic food dyes. However, due to the instability of anthocyanins during processing and storage,
their application as natural pigmaents in the food indestry is limited |[5). Therefone, it is of general interest
to apply technigques for their protection before their use in food. Microencapsulation is a promising
alternative bechnique to improve the stability of natural pigments and protect them by entrapping
with a carrier agent or wall material [6,7]. Microencapsulation by spray-drying is the most popular

Foxmta 200009, 8, (ORGH; ahasd: 10K oo RTTIRGS e malpn cosmypaarnal ool
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Abstract: Feruloylated arabinoxylans obtained from nixtamalized maize bran were evaluated in
terms of physicochemical characteristics and antioxidant capacity when incorporated in frankfurier
sausages. Concentrations of 0.15% and 0.20% of feruloylated arabinoxylans were incorporated in
Frankfurter sausages formulations and a control without feruloy lated arabinoxylans was also preparcd.
Shear force, hardness, color measurement, proximate analysis, pH, titratable acidity, water-holding
capacity, total phenols, and antioxidant capacity were evaluated. Phenolic content and antiocidant
capacity were significantly higher (P < 0.0001) in all treatments, sausages containing feruloylated
arabinoxylans compared to the control. The results showed that there was a significant difference
(P < D) in total phenolic content and antioxidant capacity with all feruloylated arabinoxylans
sausages treatments higher than control.  Additionally, significant differences (P < 0.0001) were
obtained in the physicochemical parameters,

Keywords: feruloylated arabinoxylans; nixtamalized maize bran by-product; frankfurter sausages;
physicochemical properties; functional properties

1. Introduction

Cooked sausages ane a complex mix of different food componenits, including proteins, salts, gels
made from muscular proteins and emulsions that contain stabilized fat Any type of meat can be used
to make cooked sausages and they are commaonly consumed cither hot or cold. Frankfurters are short
and small-diameter sausages, made in a finely chopped form and typically used as appetizers [1,2].
Frankfurter sausages are produced with a high fat content, therefore, it is neoessary 1o use fat replacer
ingredients in their production to get a product with less fat content, dictary fiber being a good ingredient

Mlrleeralen JOTS, 24, 2056; dod: LA molecules241 12056 e plcomyoummalimaoleoabes
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Abstract: Egg yolk is used as an emulsifying agent. Nevertheless, its high concentration of cholesterol
is linked to chronic degenerative diseases that cause cardiovascular disease. In this study, three
methods for reducing the level of cholesterol in egg yolks were studied. The first method consisted of
physical separation of the granules contained in the yolk (Nag;). The second method applied was the
use of anionic chelating biopolymers, such as arabic gum solution (AG) and mesquite gum solution
(MC), and the third method was extraction with a solvent (S,). For this purpose, the cholesterol
present in egg yolks, the microstructure, particle size, zeta potential, and its emulsifying capacity
were determined. The amount of cholesterol removed was 97 24% using 1% mesquite gum (MG, ),
and 93.26% using 1% Arabic gum (AGy). The zeta potential was determined, and the isoclectric
point ({ = 0) of egg yolk was identified as pH 4.6. While, at this pH, the zeta potential of mesquite
gum was —14.8 mV, the zeta potential for the arabic gum was —16 mV. The emulsifying capacity of
MGy, was 62.95%, while the emulsifying capacity of AGy« was 63.57%. The complex obtained can
be used in the development of functional foods reduced in cholesterol.

Keywords: egg yolk; cholesterol extraction; granules extraction; anionic chelating biopolymers

1. Introduction

Egg yolk is a good source of lutein, zeaxanthin, proteins, lipids, and vitamins in human nutrition
and is made up of practically 50% solids. The major constituents of the solid matter are lipids (65-70%
on dry basis) and proteins (30% on dry basis). The proteins present are livetins, lipoproteins [1],
and some particles including high-density lipoproteins (HDLs), low-density lipoproteins (LDLs),
and phosvitin [2,3].

Egg yolk is an efficient ingredient in many food products, and its functional properties indude
emulsifying, coagulating, foaming, and gelling properties [4]. Moreover, it contains proteins, vitamins,
minerals, essential fatty acids, phospholipids, and other compounds. However, it has high cholesterol

Molecules 2018, 23, 324; doi:10.339%0/ molocules231 273204 www.mndpt com fjournal / smolecoles
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Abstrack: The importance of consuming functional foods has led the food industry to ook for
alternative sources of ingredients of natural origin, Bggplants are a type of vegetable that is valued
for its content in phytochemical compounds and it is due bo the fact that this rescarch 15 conducted
towards the development of eggplant flour as a proposal to be used as a functional ingredient in
the food industry, In this study, the eggplant fruits were divided into four groups, based on the
drying method and the equipment used: Minced, dreying oven (T1); sliced, drying oven (T2); sliced
and froeen, drying tunnel (T3); and sliced, drying tunnel (T4). All the eggplant flours showed the
same trend regarding their antioxidant capacity and phenolic content in the order T2 = T4 = T1 = T3,
The froczing of eggplant was found o have a negative effect on functional and antioxidant propoertics,
With respect to their nutritional composition, the flours did not change in their crude fiber, protein,
and fat contents, In general terms, the T2 Ao is a potential ingredient for the preparation of foods
with functional properties since it is rich in phenolic compounds and antioxidants.

Keywaords: egpplant; four; phenolics; antioxidant activity; functional ingredient

1. Introduction

In recent years, the food industry has focuscd its efforts in the development of new produocts
with propoerties thal not only provide the necessary nutrients for human food, but also help prevent
diseases related to nutrition such os disbetes, obesity, hy pertension, and cardiovascular complications,
It has been found that there is a significant correlation between the regular intake of phytochemicals
and the prevention of these lifestyle-related discases [1]. Antioxidants have attracted great attention
as possible agenis to prevent and ireat discases related to oxidative stress [2]. The antioxidants
used by the food industry can be either from natural sources o From a synthetic origin (such as
butylated hydroxytoluene and butylated hydrosxyanisole). The latter has been found to be potentially
carcinogenic and toxic [3], Consequently, a niche in the food industry is opened to replace the existing
synthetic antioxidants with those of natural origin found in fruits and vegetables, which are mainly
vitomins and polyphenols [2],

Eggplant is an economically important vegetable crop from the tropical and subtropical zones
of the world [4). This crop produces fruit of different colors, sizes, and shapes [5]). BEggplant is a
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Abstract: The aim of the research was to determine the impact of fermentation with Plewrotus ostreatus
on kidney beans, black beans, and oats. The results indicate that the fungus has a positive effect
on the substrates when compared to the controls. The antioxidant activity (39.5% on kidney beans
and 225% on cats in relation to the controls) and content of total polyphenols (kidney beans three
times higher regarding the controls) increased significantly by the presence of the fungus mycelium,
even after simulated digestion. There was a significant increase in protein digestibility (from 39.99 to
48.13% in black beans, 41.06 to 69.01% in kidney beans, and 63.25 to 70.01% in oats) and a decrease
of antinutrient tannins (from 65.21 to 22.07 mg in black beans, 3554 to 2337 in kidney beans, and
55.67 to 28.11 in cats) as well as an increase in the contents of some essential amino acids. Overall,
this fermentation treatment with Pleurofus ostreatus improved the nutritional quality of cereals and
legumes, making them potential ingredients for the elaboration and/or fortification of foods for
human nutrition.

Keywords: Pleurofus ostreatus; antioxidant activity; polyphenols; digestibility; fermentation;
cereals; legumes

1. Introduction

Foods today are intended not only to satisfy hunger and provide the necessary nutrients for
humans but also to prevent nutrition-related diseases that impact physical and mental wellness [1].
Functional foods have been introduced in markets, and they are usually defined as "modified foods
which contain ingredients that have demonstrated actions that increase the welfare of the individual
or decrease disease risk beyond the traditional role” [2]. The legume, a particularly common bean
(Phaseolus vulgaris), is one of the main sources of vegetable protein available in developing countries [2].
The high lysine content protein of Phaseolus vulgaris makes it an ideal cereal protein; it supplements the
deficiency in this essential amino acid and is also a staple ingredient in developing countries, where the
availability of animal protein is low. Also, it provides adequate nutrition due to its contribution of
carbohydrates [3] and high-quality protein. Phaseolus vulgaris has also been assocated with various
health benefits, including the reduced risk of diabetes and cardiovascular disease attributed to the
presence of polyphenols [4,5]. Phaseolus vulgaris, however, contains antinutritional factors such as
protein inhibitors (inhibitors of trypsin, chymotrypsin, and amylase), lectins, phytates, and tannins [6].
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ABSTRACT

Currently, with the constant increase of global commerce, the possibility of
propagation of foodborne pathogen bacteria has arisen. This may generate
animal health problems in both, developing and developed countries.
Synthetic chemicals have been used for control of pathogenic bacteria.
However, now, customers demand low of null presence of synthetic chem-
icals in food. For these reasons, the food industry is searching for bioactive
molecules with capacity to control pathogens from natural sources. Use
of different plant extracts with antimicrobial activity has been reported.
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Cascara de berenjena (Solanum melongena) como indicador pH.
Tomes-Cliceno, CB., Amaya-Guerra y Rodriguez-Jiménez, J. C A
Umiversidad Autonoma de Musvo Ledn Facoltad de Ciencias Biologicas, Departamento de Ciencia de almmentos.
dalia eliceno/@hotmail com
RESUMEN:

La berenjena (Solmmm melonpena) es una planta herbdces pertenceiente 2 la familia Salandress se ha demostrado gque
contiene compuestos fenolicos, demtro de elloz se encpentran laz amtociammas gue poses uma carasterishea iwmportante,
pigmentos hndrozolubles gue colorean sustancias dependiendo del pH de el medio en donde =& encpentran. El pH 22 poede
medir de forma preciza mediante un potencicmetro gue mids la diferancia de potencial de ndrogeno entre doz electrodos,
otra forma de calenlar ez en wna disolucion empleando mdicadores que presentan difsrente color zezim 2] pH del madio El
objetrve del prezants trabajo es obtener indicador de pH natural capaz de cambiar de color dependiendo de laz caracterisheas
fisicoquirmicas de la sohocion en fimeion del factor amdez o bazicidad,

Palabras clave:
Berenjenz, pH, antocianmas
ABSTRACT:

The egeplant (Solmwom melongena) 15 a berbaceons plant belongime to the Salamsceas famuly, it has been shown that it

coptaing phenchic compounds, m=de of them are the anthocyamme that has an important charactenshe, water soluble
pigments that eolor substances dependmz on the pH of the mediom whers be found. The pH can be mezzmred accurately by

means of a potentiometar that measures the hyvdrogen potential difference betwesn two electrodes, another way of measimng
1t 15 1 2 zolufion usmg indicators that have different color accordmg to the pH of the mediwm The obyjective of tiz work 1= to
obtam an indicator of matural pH capable of chansmg color depending on the phvsicochewieal charactenizhes of the solebon

Keywords:
Eggplant, pH, anthocyamns
Area: Alimentos funcionales

INTRODUCCION

Un indicador quimico es un acido o base débil cuya forma disociada fiene diferente color 2 diferencia de la forma
sin dizociar. Actualmente los indicadores acido-base pueden clasificarse en indicadores naturales o sinftéticos. Los
indicadores acido-base naturales, se debe fundamentalments z la proporcion de los pigmentos nzturales gue
contiene conocides como antocianinas v antoxantings, la canfidad en que contiene 1a mezcla de pizmentos hace
que los frutos, flores v raices tengan distintos colores que se pueden modificar segun el pH del medio ya que son
hidrogolubles (Panamefio, 2012). La antocianima frecuentemente encontrada en la berenjena es delfimdma-3.5,
diglucosido (Lopes, 2002), al estar en contacto con medio acido es roja, purpura en medio neutro y azul en medio
basico{Juarez, 2010)

En la sigpmente mvestigacion se obtuvieron indicadores naturales acido-base en soluciones en medio acido con
acido clorhidrico (HCI} v medio basico con hidroxdo de sodio (N2OH), a una escala de pH de 1 hasta 13. El
objetivo es obtener mdicadores naturales que sean sometidos a pruebas de tipo cualitativas que nos mdican el
cambic de color en funcion de 1a acidez y alcalimdad a partir de los extractos de berenjena y cascara de berenjena
(Solamm melongend).

Torres-Clicerio, ef al. Vol 4 (2019)
878
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Aprovechamiento de los residuos del cultivo de alcachofa (Cynara scolymus L.) para el
desarrollo de harina ricas en antioxidantes

M. E. Osuna-Aguirre, J. Rodriguez-Jiménez, C. A. Amaya-Guerra.
Departamento de Ciencias en Alimentos, Facultad de Ciencias Biolégicas, Universidad Autdnoma de Nueve Ledn
marang. il com
RESUMEN.

En el cultivo de 12 aleachofs (Cynara seolymus L) solo se aprovecha entre 30-33 %5, generando un alio porcentaje de ressduos
mcloyendo el tallo v la flor. Del proceso mdustrial de la elaboracion de harmas de aleachofa se obtensn numercsos
compuestos gquimicos de reconoeida actrvidad farmacologica, entre ellos los antiomdantes. sustancias capaces de neutralizar
la aecion oxidante de los: radicales librez mediante la hberacion de electrones. El objetive de este wabajo e melmads a 1z
elaboracion de una harina rica en antiosndantes a partir de los subproduetos del cultvve de aleachofa (mllo v for). Para esto ze
realizaron pruskbas de ABTS v DPPH, cbteniends como resuliados de la 71,28y 22035 pbd equrvalentss de Trelox'z de
harina, v también con uwn porcentaje de mhibicion del 14,93 % v 36 7% respectivaments v para DFPH niendo estos de un 6.76
v 165 phd equivalentes de Trolow'z de harma, v de wn 27.37% v 102.21% respectivaments. Loz valores obtemdos de
humedad en las muestras de harina de tallo v flor de aleachofs foerom de 5.99% v de 3.9%% respectivaments valores que z&
encusntran dentro del maxime persutide de humedad en harmas ds cereales. Ex 2l aw e cbtvieron resulados de 04772 v
0.5132 respectivaments, los cuales se ancuentran por debajo del necesane para la probferacion de mucroorgamismos En la
determunacion de color ze deduce gue las harinas tiensn colores parecidos que tendsn mas al verds v al amanlls chteniends
diferenciaz sipnificativaz entre estos con una lomunosndad (L¥) media acercandose mas 3 lo claro.

ABSTRACT.

Of the production of the arhehoke (Ciymara seolvmus L) onby 30-33% 13 used, generating a high ratmg of residues melondms
the stem and the flower. From the mdustrial process of malonz artichoks foors 1t can be obtamed 2 great part of chewneal
compounds from the pharmacological area, among them the anticwidant= the agentz able to meuiralize the cxodant achon of
the free radicals through the liberation of electrons. The objectrve of thas work 13 to lean towards the elaboration of 2 flowr
rich i anticondants from the residues of the culitvation of the artichoke (stem and flower). For this, ABTS and DPPH tests
ware performed, obtaming results of the T1 28 and 220 35 phd equivalenis of Trolow's of flour, and also wath a percentage of
inhibiion of 14.93% and 36.7% respectively, and for DPPH being these of 6.76 and 165 pMd equralents of Trolox'z of
flour, and of 27.37% and 102 _21% rezpectively. The hwrmidity values m the samples of stemn and arbichoks flower were 5 99%;
and 3.9%, respectrvely, the values that were found within the masomm allowed humidity m cereal flours. Resulis from the
water activity (aw) test, 0.4772 and 0.5132 respectively were obtamed, which are below that necessary for the proliferation of
mucroorgamsms. In the determimation of color 1t 15 deduced that the flowrs have simular colors that have more green and to the
vellow with 2 lumimesriy (L #).

Palabraz clave:
Aleachofa, tallo, flor, residuos, anticendantes dezperdicio, harma, ARTS, DPPH.
Area: Alimentos funcionales

INTRODUCCION.

La alcachofa es una hortaliza con un bajo contenido de grasa y altos miveles de minerales (potasio, sodio, fosforo),
vitamina A, B2 y C, fibras, polifencles, flavonas e imulina (Ceccarelli ef al, 2010; Pandino of al, 2011a, 5). De
esta hortaliza solo s aprovecha enfre 30 -35 % de su cultivo, generando un alto porcentaje de residuos (tallo v
flor).

Los anficxidantes son sustancias capaces de neufralizar la accion oxidante de los radicales hbres mediante la
liberacién de electrones en nuestra sangre, los que son captados por los radicales libres (Avello et al 2006). En 12
actualidad, emiste um creciente imterés por los amboxidantes, por su efecto posiivo fremie el comirol de
enfermedades cardiovasculares, sobrepeso v obesidad, alpunos tipos de cancer, entre oiras. (Decker, 2010).

Osuna-Aguirre, ef al. Vol 4 (2019)
873
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