Accepted Manuscript

Bioactive compounds in Mexican genotypes of cocoa cotyledon and husk F@D

Carolina Hernandez-Herndndez, Isabel Viera-Alcaide, Ana Maria Morales c H EMIST RY

Sillero, Juan Fernandez-Bolafios, Guillermo Rodriguez-Gutiérrez

PII: S0308-8146(17)31336-5

DOI: http://dx.doi.org/10.1016/j.foodchem.2017.08.018

Reference: FOCH 21567 S
To appear in: Food Chemistry

Received Date: 21 February 2017

Revised Date: 13 July 2017

Accepted Date: 2 August 2017

Please cite this article as: Hernandez-Hernandez, C., Viera-Alcaide, 1., Sillero, A.M.M., Fernandez-Bolafos, J.,
Rodriguez-Gutiérrez, G., Bioactive compounds in Mexican genotypes of cocoa cotyledon and husk, Food
Chemistry (2017), doi: http://dx.doi.org/10.1016/j.foodchem.2017.08.018

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to our customers
we are providing this early version of the manuscript. The manuscript will undergo copyediting, typesetting, and
review of the resulting proof before it is published in its final form. Please note that during the production process
errors may be discovered which could affect the content, and all legal disclaimers that apply to the journal pertain.


http://dx.doi.org/10.1016/j.foodchem.2017.08.018
http://dx.doi.org/10.1016/j.foodchem.2017.08.018

Title: Bioactive compounds in Mexican genotypes of cocoa cotyledon and husk.

Authors: Carolina Hernandez-Hernandez®, Isabel Viera-Alcaide®’, Ana Maria
Morales Sillero®, Juan Fernindez-Bolaiios®, and Guillermo Rodriguez-Gutiérrez™*
*Instituto de la Grasa, Consejo Superior de Investigaciones Cientificas (CSIC), Campus
Universitario Pablo de Olavide, Edificio 46, Ctra. de Utrera, km. 1 - 41013, Seville,

Spain.

b Departamento de Ciencias Agroforestales, ETSIA, Universidad de Sevilla, Ctra.

Utrera Km 1. 41013, Seville, Spain.

* Corresponding author: G. Rodriguez-Gutiérrez.

E-mail address: guirogu @cica.es

Instituto de la Grasa, CSIC, Campus Universitario Pablo de Olavide, Edificio 46, Ctra.
de Utrera, km. 1 - 41013, Seville, Spain.

PHONE +34 954611550

FAX +34 954616790

ABSTRACT

A characterization of the phenolic profile of 25 cocoa genotypes established in a
Mexican gene bank was carried out. From five different extraction methods commonly
used for phenols, extraction with acidified methanol-water was chosen as the best to
quantify the concentrations of theobromine and individual phenols in cocoa beans. High
concentrations of individual and total phenols were found for genotypes native to
Mexico (like RIM105, M031, and M033) or from Peru and Ecuador (INI10), but not the
commercial mix (CAF), and were directly associated with their antioxidant activities.

Despite the loss of some theobromine and phenols during fermentation, epicatechin
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