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RESUMEN:

El estudio analiza el efecto del uso del nejayote en el proceso de alcalinizacion del licor
de cacao, sobre sus caracteristicas nutricionales y sensoriales. la alcalinizacion con nejayote
sobre la composicién nutricional, sabor color y textura del licor de cacao. Se caracteriz6 el
nejayote proveniente de la nixtamalizacion, evidenciando un pH alcalino, alto contenido de
cenizas, calcio y una cantidad significativa de polifenoles. Por otro lado, se aplicé un disefio
completamente aleatorizado para la alcalinizacion del licor de cacao con diferentes
concentraciones de nejayote (0%, 1%, 3% y 5%). Donde se determind que el licor de cacao
con los diferentes porcentajes de nejayote presentd un incremento en el pH, cenizas, calcio, asi
como en la textura y color. Se aplicd un andlisis sensorial triangular y no existen diferencias
significativas entre las muestras control y la tratada con el maximo porcentaje de nejayote. Por
consiguiente, se elabord una barra de chocolate al 65% con el licor de cacao alcalinizado con
el nivel més alto de nejayote, mismo que mostrd una estabilidad fisicoquimica y concentracion
adecuada de polifenoles. Asimismo, se aplico una prueba sensorial afectiva y existe una alta
aceptabilidad de la barra de chocolate formulada, concluyendo que el uso del nejayote puede
ser una alternativa viable y sostenible que mejora las propiedades del licor de cacao sin afectar
su calidad sensorial.
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ABSTRACT:

The study analyzes the effect of the use of nejayote in the process of alkalinization of
cocoa liquor, on its nutritional and sensory characteristics. The alkalinization with nejayote on
the nutritional composition, flavor, color and texture of cocoa liquor. The nejayote from the
nixtamalization process was characterized, showing an alkaline pH, high ash and calcium
content and a significant number of polyphenols. On the other hand, a completely randomized
design was applied for the alkalinization of the cocoa liquor with different concentrations of
nejayote (0%, 1%, 3% and 5%). It was determined that the cocoa liquor with different
percentages of nejayote presented an increase in pH, ash, calcium, texture and color. A
triangular sensory analysis was applied and there were no significant differences between the
control samples and the one treated with the maximum percentage of nejayote. Consequently,
a 65% chocolate bar was made with the alkalinized cocoa liquor with the highest level of
nejayote, which showed physicochemical stability and adequate concentration of polyphenols.
Likewise, an affective sensory test was applied and there is a high acceptability of the
formulated chocolate bar, concluding that the use of nejayote can be a viable and sustainable
alternative that improves the properties of cocoa liquor without affecting its sensory quality.
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liquor, nejayote, alkalinization, polyphenols.





