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INTRODUCTION

Food is currently changing, consumers are more aware of the lifestyle they lead and the risks associated with it.
This causes a growing demand for consuming new, healthy, nutritious and natural foods that also contain
ingredients that provide certain health benefits. The aim of this work was to provide novel information regarding
the in vitro bioaccessibility of the bioactive compounds present in extract from boldo leaves (Peumus boldus) and
studying the potential application in the development of orange biscuits.
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RESULTS AND DISCUSSION

The extract selected was simple and environmentally friendly extraction using water as a solvent at a
temperature of 70°C and an extraction time of 1 hour. Total phenol content: 218,83 + 25,91 mg eq GAE/g
extract dry. Antioxidant capacity: 720,56 + 15,00 pMol eq TE/g extrac dry.

Compounds identification in ﬁ | Total phenol content and ABTS antioxidant
DAD1 B, Sig=290 4 Ref=off (DEF_LC 2018-10-00 11-49-25001-0101.0) . . . .
the extractn,wg — 2 capacity in the undigested and digested extract.
22 1 o
. . 3 Gallic acid | Ruttin = Total phenolic compound ABTS antioxidant capacity in
J Gallic acid o B 2 ¢ _?m 5 content in extract Cextract
. . L P I 9 ; e 1 a -
Chlorogenic acid « MER- A .méﬂﬁ*.'l 4 “l :
: 5 = | 3l ¢ woencjeRj I [ & 4 A a 10001
RUtI N 0- _u 1—4;11_ AN A et A AN TP ALY Aty WL Yty E 200- E .
. E n_:l I:E ]
JcateChln -Llé L T T T I T T T T ] T T ﬂ .Fm‘ E sm
Figure 1: Chromatograms obtained at a wavelength of 290 nm. Eg 100+ =
Gallic acid (tR: 5,312), chlorogenic acid (tR: 11,223) and rutin (tR: g b - 250-
18,823). 5 50 - ﬁ: ..—nh
Total phenol content and ABTS antioxidant capacity 0 - 0 :
H H : Digested Undigested Digested Undigested
_in oranges biscuits. - i extract Gakact piadc:
Total phenolic compound ABTS antioxidant capacity in Difference letters (a and b) indicate significant differencecs (Tukey,p< 0.05)
content in orange biscuits orange biscuits T
. 30- a CONCLUSION
T a ab
£ £ 2.5- b ’ . . . o
3 40- b b 3 . An extract with high antioxidant power and total phenol
o 0 g p p
L 2 204 - .
Y 2 b content was obtained using water as solvent. Four
n g 3 henolic compounds were identified in the extract: gallic
< 204 - P P 4
oo g 101 acid, catechin, rutin and chlorogenic acid. The extract
10 [=] g
s 0¥ subjected to the digestion process showed a
2 = J 4 P
0- ﬂ. . . og_opge °
o i o > 0 o > o > bioaccessibility of 13% for total phenolic compounds. The

use of the extract in the biscuit formulation showed an
% extract oo extract

Difference letters (a and b) indicate significant differencecs (Tukey,p< 0.05) increase in total phenolic content and antioxidant
[1]Fernandez-Fernandez, AM; Dumay, E; Lazennec, F; Migues, I; Heinzen, H. Lema, P; Lopez-Pedemonte, T; ca pacity ma king the extract a potentia"y functional
References Medrano-Fernandez, A. Antioxidant, Antidiabetic, and Antiobesity Properties, TC7-Cell Cytotoxicity and Uptake of '
Achyrocline satureioides (Marcela) Conventional and High Pressure-Assisted Extracts. Foods 2021,10, 893. ingred ient for use in food processi ng.

https://doi.org/10.3390/foods10040893

[2]-Fernandez, AM; Dellacassa, E., Nardin, T; Larcher, R; Gambaro, A; Medrano-Fernandez, A; del Castillo,

M.D. In Vitro Bioaccessibility of Bioactive Compounds from Citrus Pomaces and Orange Pomace Biscuits. Molecules
2021, 26, 3480. https://doi.org/10.3390/molecules26123480




