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Resumen

Las bracteas de alcachofa son el subproducto principal del procesamiento
de esta planta. El uso que se le da a este subproducto es el de alimento para el
ganado o el de materia prima para hacer harina de alcachofa.

En esta investigacion se logré determinar la presencia de compuestos
fendlicos en las bracteas, utilizando métodos como liofilizacion, maceracion
alcohdlica e hidrolisis acida, y después caracterizando los extractos con
procedimientos como el de Folin-Ciocalteu, cromatografia en capa fina y HPLC
para determinar compuestos fendlicos especificos como el acido cafeico, el acido
clorogénico y la quercetina.

Los resultados indican que el extracto con mayor concentracion de fenoles
totales en equivalentes de quercetina es el extracto hidroalcohdlico
(0,160mgEQT/100g bracteas frescas), seguido del extracto alcohdlico
(0,153mgEQT/100g bracteas frescas), del hidrolizado sin calor (0,142mgEQT/100g
bracteas frescas), y del hidrolizado con calor (0,001mgEQT/100g bracteas
frescas).

Se evalud la actividad antioxidante mediante la prueba de captura de
radicales libres del DPPH la cual demostré6 que solo el extracto alcohdlico e
hidroalcohdlico fueron capaces de reducir la concentracién del DPPH 91,46% vy
91,28% respectivamente.

También se evaluo la actividad antibacteriana de los extractos en cultivos
de Staphylococcus aureus y Salmonella spp. La prueba determiné que ambos
extractos tienen propiedades antibacterianas.

Con base en los resultados, es posible afirmar que las bracteas de
alcachofa son un valioso recurso para obtener principios activos utiles como

antioxidantes y antibacterianos.

Palabras clave: alcachofa, bracteas, compuestos fendlicos, fenoles totales,

actividad antioxidante, DPPH, actividad antibacteriana.
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Abstract

Artichoke bracts are the principal sub product of the industrial process of this
plant. Those bracts were commonly used as food for cattle and also to make
artichoke sour.

In this investigation it was possible to determine the presence of phenolic
compounds by using extraction methods as freeze-drying, alcoholic maceration,
and acid hydrolysis, then by characterization of the extracts with procedures such
as total phenolics of Folin-Ciocalteu, thin layer chromatography, and HPLC, to
determine the presence of specific compounds like caffeic acid, chlorogenic acid
and quercetin. The total phenolics analysis indicated that the extract with the
highest concentration, expressed in Quercetin equivalents (EQT), is the hydro-
alcoholic extract (0,160mgQTE/100g fresh bracts), followed by the alcoholic extract
(0,153mgQTE/100g fresh bracts), non-heat hydrolyzed (0,142mgQTE/100g fresh
bracts), and heat hydrolyzed (0,001mgQTE/100g fresh bracts). It wasn’t possible to
determine the concentration of total phenolics of the freeze-dried.

Antioxidant activity was evaluated using the free radical scavenging test with
DPPH. Results demonstrate that only alcoholic and hydro-alcoholic extract were
capable to reduce the concentration of DPPH 91,46 % and 91,28% respectively.

Antibacterial activity of hydro-alcoholic and alcoholic extract, in different
concentrations, was also evaluated using Staphylococcus aureus y Salmonella
spp. cultures. Antibacterial activity test determined that both extracts are
antagonists of those bacteria.

Based on the results, artichoke bracts are valuable resources of active

principles with antioxidant and antibacterial activity.

Keywords: artichoke, bracts, phenolic compounds, total phenolics, antioxidant

activity, DPPH, antibacterial activity.
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