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RESUMEN

La presente investigacion tuvo por finalidad determinar el efecto de la proporcién de jugo
de cafa (Saccharum Officinarum) clarificado con la enzima Biopectinasa 50 000: extracto
de clorofila comercial en la elaboracion de una bebida funcional. Donde se trabajo las
proporcidn de jugo de cafia clarificado: extracto de clorofila comercial (100%, 90%:10%,
85%:15%, 80%:20% y 75%:25%) y los analisis fisicoquimicos (acidez titulable, azucares
reductores totales, determinacion de color L*a*b*), andlisis funcionales (cuantificacion de
fenoles, cuantificacion de flavonoides, determinacion de capacidad antioxidante y
determinacion de clorofila a, b y ¢) y analisis de evaluacion de sensorial, se utilizé una escala
hedonica de 7 puntos aplicado a 60 panelistas no entrenados, donde se evaluaron dos
atributos color y sabor. En los resultados de acidez titulable se observo que al aumentar la
proporcion de clorofila (75%:25%), el porcentaje de acidez disminuye (0.17), en cuanto
azucares reductores totales al aumentar la proporcion de extracto de clorofila se puede
presenciar mayor cantidad de azUcares reductores totales, esto quiere decir que no existe
efecto significativo. En la determinacion de color L* la proporcion (90%:10%) T, presento6
mayor *L, sin embargo, para a* el comportamiento es que al aumentar el extracto de clorofila
el valor a*disminuye, caso contrario sucede con la proporcion (100%.0%) TC; que presentd
mayor b*. Ademas, tanto L*y b* presentd efecto significativo. En el TC; (control), se
observé mayor cantidad de fenoles y a la vez no presenté efecto significativo. En la
cuantificacion de flavonoides el Ts (75%:25%), presentd mayor cantidad de flavonoides,
esto genera un efecto significativo segin a moda estadistica. En la determinacion de
capacidad antioxidante el T3 (85%:15%), present6 mayor cantidad de antioxidante, por lo
cual hace referencia de un efecto significativo. En la determinacion de clorofilaa, b y c, se
presencia mayores valores en el Ts (75%:25%), esto confirma la presencia de efecto
significativo. En el analisis sensorial en el atributo color el Ts, presenté mayor aceptabilidad,
por ende, existe diferencia significativa siendo el P<0.05, en comparacion con el atributo
sabor el TCy, presentd mayor aceptabilidad, por lo que no existe diferencia significativa

(p>0.05) entre las muestras evaluadas.

Palabras clave: Jugo de cafa, clarificacion, extracto de clorofila, fenoles, flavonoides,

capacidad antioxidante.
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ABSTRACT

The purpose of this research was to determine the effect of the proportion of cane juice
(Saccharum Officinarum) clarified with the enzyme Biopectinase 50 000: commercial
chlorophyll extract in the production of a functional beverage. Where the proportion of
clarified cane juice was worked: commercial chlorophyll extract (100%, 90%: 10%, 85%:
15%, 80%: 20% and 75%: 25%) and physicochemical analyzes (titratable acidity , total
reducing sugars, color determination L * a * b *), functional analyzes (phenol quantification,
flavonoid quantification, antioxidant capacity determination and chlorophyll determination
a, b and c) and sensory evaluation analysis, a scale was used 7-point hedonic applied to 60
untrained panelists, where two color and flavor attributes were evaluated. In the titratable
acidity results it was observed that when the proportion of chlorophyll increases (75%: 25%),
the acidity percentage decreases (0.17), as total reducing sugars when increasing the
proportion of chlorophyll extract, a greater amount can be observed of total reducing sugars,
this means that there is no significant effect. In the determination of color L * the proportion
(90%: 10%) T2, I present greater * L, however, for a * the behavior is that when increasing
the chlorophyll extract the value a * decreases, otherwise it happens with the proportion
(100% .0%) TC1 that presented greater b *. In addition, both L * and b * presented
significant effect. In TC1 (control), a greater amount of phenols was observed and at the
same time there was no significant effect. In the quantification of flavonoids, T5 (75%:
25%), presented a greater amount of flavonoids, this generates a significant effect according
to statistical fashion. In the determination of antioxidant capacity, T3 (85%: 15%), presented
a greater amount of antioxidant, so it refers to a significant effect. In the determination of
chlorophyll a, b and c, higher values are present in T5 (75%: 25%), this confirms the
presence of significant effect. In the sensory analysis in the color attribute the T5, | present
greater acceptability, therefore, there is a significant difference being P <0.05, compared to
the flavor attribute the TC1, | present greater acceptability, so there is no significant
difference (p> 0.05) among the samples evaluated.

Keywords: Cane juice, clarification, chlorophyll extract, phenols, flavonoids, antioxidant

capacity.
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