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Abstract

Cacao beans are the source of polyphenol and admitted antioxidants. Chocolate made of cacao
beans is a perfect source of antioxidants which protect the cells of people’s organism. The aim of
this paper is to define the changes of polyphenol's content and antiradical activity while storing
cacao and chocolate products manufactured in Latvia. Defatted and full fat cacao and chocolate
products: cacao beans, cacao mass, cacao powder, bitter chocolate, dark chocolate and milk
chocolate were stored at the temperatures of 4, 18 and 30T for 56 days. During the storage time
the total content of polyphenol, flavonoids and proanthocyanidins as well as antiradical activity in
all the products were defined with the help of spectrophotometer JENWAY 6300. During the
storage time of cacao and chocolate products the temperature considerably influenced the
dynamic of the content of the total polyphenol, flavonoids and proanthocyanidins and the change
of antiradical activity.

levads

Antioksidanti ir biologiski aktivas vielas, kas pasarga organismu no brivajiem radikaliem, kas boja
Stnu membranas un DNS. Pie antioksidantiem pieskaititi C, E vitamins, polifenoli, mineralvielas
seléns, cinks u.c. Kakao pupas un no tam gatavota 3okolade ir polifenolu avots. Sokoladé ir
paaugstinats flavanola saturs, kam piemit antioksidativas un kardioprotektivas 1paSibas. Literatara
ir minéts, ka kakao pulvert ir visaugstaka antioksidantu koncentracija. Kopéjo polifenolu daudzums
taja vidaji sastada 20-62 mg-g™.

Magistra darba mérkis ir noteikt polifenolu satura un antiradikalas aktivitates izmainas
uzglabasanas laika Latvija raZzotajos kakao un Sokolades produktos.

Metodika

Pétijumi tika veikti LLU Partikas tehnologijas fakultates un A/S ,Laima” laboratorijas. Kopégjo
polifenolu, flavonoidu, proantocianidinu saturu un to antiradikalo aktivitati noteica attaukotos un
neattaukotos kakao un Sokolades produktos: kakao pupas, kakao pulvert, kakao likierl, A/S
,Laima” rugta Sokolade (kakao saturs 70 %), tumSa Sokoladé (kakao saturs 52 %) un piena
Sokoladé. Paraugi uzglabati LLU Partikas tehnologijas fakultates laboratorijas 4, 18, 30 °C
temperatira 56 dienas. Kopéjo polifenolu, flavonoidu, proantocianidinu saturu un antiradikalo

aktivitati kakao un Sokolades izstradajumos noteica ar spektrofotometru (JENWAY 6300).

Rezult ati

Kakao un Sokolades produktu uzglabasanas laika ir novérota polifenolu satura un antiradikalas
aktivitates mainiba. Zemakais kopé&jo polifenolu saturs ir neattaukotai piena Sokoladei (pirms
uzglabasanas) — 2 mg-g*. Visaugstakais kopé&jo polifenolu saturs attaukotam kakao pupam (18
°C, 56.uzglabasanas diena) — 106 mg-g*. Zemakais flavonoidu saturs neattaukotai piena
Sokoladei (30 °C, 56.uzglabasanas diena) — 3 mg-g™. Visaugstakais flavonoidu saturs attaukotai
kakao masai (18 °C, 56.uzglabasanas diena) — 100 mg-g*. Zemakais proantocianidinu saturs
neattaukotai piena $okoladei (30 °C, 56.uzglabaSanas diena) — 2 mg-g*. Visaugstakais
proantocianidinu saturs attaukotam kakao pupam (18 °C, 56.uzglaba$anas diena) — 58 mg-g™.
Zemaka antiradikala aktivitate attaukotai kakao masai (pirms uzglabasanas) — 77 %. Visaugstaka
antiradikala aktivitate neattaukotai piena Sokoladei (4 °C, 56.uzglabasanas diena) — 94 %.

Secin ajumi

1. Attaukojot kakao un Sokolades produktus, kopé&jo polifenolu, flavonoidu, proantocianidinu saturs
palielinas.

2. Kopéjo polifenolu, flavonoidu, proantocianidinu saturu batiski ietekmé kakao un Sokolades
produktu uzglabasanas temperatara.



