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Evaluation of total phenolic compounds and antioxidant activity for the
drving of bananas and pears
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Chemically, the phenolic compounds are cvelic benrene compounds having cne or more
hydroxyl groups directly associsted to the ring structure, While they contain aleohol
groups, they do not show properties of aloohols. The phenols can be distinguished into two
groups: non-flavenoids and flavonoids.”' !

Bsnanas ¢v. mana and pears ¢v. D). Joaguina were subject to drying (&2 70 *C) for
comparison of their propertics with the comesponding fresh frmte. All samples were
obtained from § g of product and 6 successive extractions were performed for gach sample
(theree with metharel and three with sectone solution (40% vy, for | hour each in an
ultrasomic bath, The phenolic conlent of the differvnt extracts was determined by Folin-
Ciocalteu reagent, and the results expressed as gallic acid equivalents. The antioxidant
capacity wis esimated wing the ABTS method, and the resulis expressed as trolox
equivalents, All results were expressed in dry basis, to allow o direct companison,

The results revealed that both fruits studied showed some degree of degradation of the
phenolic compounds and consequently a decrease in the antioxidant activily when
submitted o drying. Comparing the fresh fruits with those dried at 70 °C, it was found that
the amount of reduction m total phenalic content was aboutl 45% for benanas and 59% for
pears, while the decrease in the antionidant activity was around 33% for bananas and 53%
for pears.
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