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RESUMEN

Se desarrolld una bebida monodosis a partir de un extracto acuoso de "agua de frescos",
la cual mostré actividad citotoxica en células CaCo-2, con un ICso de 7.35 pg/mL.
Durante 21 dias de almacenamiento a 4°C, el contenido fenolico total no mostrd
variaciones significativas (p > 0.05), mientras que el pH y los parametros de color
presentaron cambios significativos entre el dia 1 y el dia 21 (p < 0.05). Se encontr6 una
correlacion negativa entre fenoles y pH (r = -0.45), y positiva con los colores rojo y
amarillo (r = 0.42), ademas de una correlacion negativa entre fenoles y luminosidad (r =

-0.95), y una disminucion en la intensidad del color con el aumento del pH (r <-0.87).

No se evidenciaron diferencias estadisticamente significativas (p > 0.05) en el contenido
fenodlico total entre la bebida monodosis (526186 mg EAG/g) y el extracto (518+£259 mg
EAG/g). De igual manera, la capacidad antioxidante celular no mostrd variaciones
significativas entre ambos tratamientos (p > 0.05). Se hallaron diferencias significativas
en los parametros de color L* (p = 0.012), a* (p = 0.034) y b* (p = 0.027), atribuibles a
la adicion de jugo de limon. Los resultados sensoriales mostraron una alta aceptacion
general, con baja variabilidad en color y olor, mientras que el sabor presentd mayor

dispersion.

Palabras clave: Agua de frescos, Contenido fendlico total, Capacidad antioxidante,

Citotoxicidad, Correlaciones, Bebida monodosis



ABSTRACT

A single-dose beverage was developed from an aqueous extract of "agua de frescos,"
which exhibited cytotoxic activity in CaCo-2 cells, with an ICso of 7.35 pg/mL. Over a
21-day storage period at 4°C, the total phenolic content showed no significant variations
(p > 0.05), while pH and color parameters exhibited significant changes between day 1
and day 21 (p < 0.05). A negative correlation was found between phenols and pH (r = -
0.45), and a positive correlation with red and yellow colors (r = 0.42), along with a
negative correlation between phenols and luminosity (r = -0.95), and a decrease in color

intensity with the increase in pH (r < -0.87).

No statistically significant differences were observed (p > 0.05) in the total phenolic
content between the single-dose beverage (526+186 mg GAE/g) and the extract (518+259
mg GAE/g). Similarly, cellular antioxidant activity did not show significant variations
between the two treatments (p > 0.05). Significant differences were found in the color
parameters L* (p = 0.012), a* (p = 0.034), and b* (p = 0.027), attributable to the addition
of'lemon juice. Sensory results demonstrated high overall acceptance, with low variability

in color and odor, while taste exhibited greater dispersion.

Keywords: Agua de frescos, Total phenolic content, Antioxidant capacity, Cytotoxicity,

Correlations, Single-dose beverage
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