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Abstract 

Artichoke (Cynara scolymus) is an herbaceous plant 

originally and cultivated mostly in the Mediterranean region of 

Europe where it has been studied and appreciated for its 

goodness in health, for which it is known and consumed 

worldwide. In Mexico there is a minor crop of this plant, 

although it is not yet mass consumption in the population, the 

interest of this research is to study and characterize the 

artichoke produced in Mexico, comparing its properties with 

what has already been reported, also with these results to 

promote and publicize the benefits of including it in food. 

The ultrasonic extraction methodology (UAE) was used, 

through which it was possible to obtain an extract with a total 

phenolic content of: 124±19 mg EAG / g ES, flavonoid content: 

80±17 mg EC / g ES , iron reducing capacity: 610±43 μM ET / 

1000ppm, the EC50 value for the DPPH of 110±0.4 ppm and 

the mass extraction yield was 8.33%. With these results it is 

concluded that the artichoke has an important phenolic and 

antioxidant content so there is potential in its use as a source of 

bioactive compounds with antioxidant activity in the food 

industry. 

 

 

Speaker Biography: 

Fabiola Mallon is Food Engineer, currently specializes in 

obtaining, studying and characterizing natural extracts and a 

passion to improve health and well-being through the benefits 

of natural foods. She joined the postgraduate Biomaterials team 

which specialize in the subject, improving the study and 

evaluation techniques learned. Uses a method of economic 

extraction, fast and low energy achieving good results that will 

soon be applied to an in vivo model followed by the design of a 

new product qualified as functional food. 

 

7th International Conference on Food Safety and Health; 

Webinar | June 29-30, 2020. 

 

 

 

 

 

 

 

 

 

 

 

 

https://foodsafety.foodtechconferences.com/2020

