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RESUMEN
El objetivo de la presente investigacion fue evaluar los compuestos bioactivos, capacidad
antioxidante y actividad antimicrobiana en la semilla, pulpa y cédscara en estado fresco y
deshidratado (40°C) del fruto de Passiflora tripartita var. mollisima. Los frutos fueron
recolectados en Huancayo-Junin durante su estado de madurez tipo pintén. Los componentes
del fruto (semillas, pulpa y cédscara) fueron separados en dos grupos, fresco (F) y deshidratado
(D). Se prepararon extractos etandlicos 70% (v/v) por maceracion y sonicacion de cada grupo
durante 3 dias. Se determinaron los compuestos polifendlicos totales(CPT) y flavonoides
(CFT); y la capacidad antioxidante mediante radicales exdégenos DPPH y ABTS por
espectrofotometria. También se evalud la actividad antimicrobiana frente a Escherichia coli y
Staphylococcus aureus, mediante el método de difusion en disco. El extracto que tuvo mayor
CPT (684.86 + 31.55 mg EAG/g extracto seco) y CFT (178.78 + 5.22 mg quercetina/g extracto
seco) fue de la semilla deshidratada. La mayor capacidad antioxidante le correspondi6 a la
semilla fresca con ICso de 2.88 y 3.44 pg/mL medidos por radicales DPPH y ABTS
respectivamente. Respecto a la actividad antimicrobiana, todos los extractos presentaron
actividad antimicrobiana frente a Escherichia coli entre ellos la céscara deshidratada present6
mayor porcentaje de inhibicion (17.11%), mientras que, frente a Staphylococcus aureus los
extractos no mostraron inhibicion. Los procesos de extraccion etandlica al 70% v/v y
sonicacion tanto en estado fresco y deshidratado permitieron liberar compuestos bioactivos; en
consecuencia, se detectd alta capacidad antioxidante y efecto antimicrobiano; es decir, estos
procesos tecnoldgicos serian recomendables para obtener extractos con potencial antioxidante

y ser usado como insumo alimentario en la formulacion de productos agroindustriales.

Palabras clave: Passiflora tripartita, estado fresco y deshidratado, cdscara, semillas,
antioxidantes, antimicrobiana.



ABSTRACT

The aim of the present investigation was to evaluate the bioactive compounds, antioxidant
capacity and antimicrobial activity in the seed, pulp and peel in fresh and dehydrated state
(40°C) of the fruit of Passiflora tripartita var. mollisima. The fruit were collected in Huancayo-
Junin during the stage of color change. The fruit components (seeds, pulp and shell) were
separated into two groups, fresh (F) and dehydrated (D) and then sonicated separately.
Ethanolic extracts 70% (v/v) of each group were prepared for 3 days. Total polyphenolic
compounds (CPT) and flavonoids (CFT) were determined; and the antioxidant capacitythrough
the exogenous radicals DPPH and ABTS by spectrophotometry. The antimicrobial activity
against Escherichia coli and Staphylococcus aureus was also evaluated using the diskdiffusion
method. The extracts that had the highest CPT (684.86 +31.55 mg GAE/g dry extract)and CFT
(178.78 + 5.22 mg quercetin/g dry extract) were from the dehydrated seed. The freshseed
extract had higher antioxidant capacity with IC50 of 2.88 and 3.44 pg/mL measured by DPPH
and ABTS radicals respectively. Regarding the antimicrobial activity, the dehydrated shell
presented a higher percentage of inhibition against Escherichia coli (17.11%) while the six
extracts did not show inhibition against Staphylococcus aureus. The processes of 70% v/v
ethanolic extraction and sonication both in the fresh and dehydrated state allowed the release
of bioactive compounds; consequently, high antioxidant capacity and antimicrobial effect were
detected; that is, these technological processes would be recommended to obtain extracts with

antioxidant potential and be used as food input in the formulation of agro-industrial products.

Keywords: Passiflora tripartita, fresh and dehydrated state, peel, seeds, antioxidants,
antimicrobial.



