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Abstract

The consumption of natural food has increased due to concerns of
living a healthy life. Consumer takes a decision not only according to
sensorial but also to nutritional properties of food. Polyphenols, or
phenolic compounds, are secondary metabolites present in fruits.
These compounds have been reported to have antioxidant activity
(beneficial to prevent cardiovascular diseases, many types of cancer
and aging-related illnesses), and may act as prebiotics. Mexican
Hawthorn, also known as tejocote, is a Mexican variety of the gene
Crataegus. It is considered an underutilized fruit despite being very
important in internal trade. Some studies which evaluated the
modulatory effect of some isolated phenolic compounds on the
growth of probiotic and pathogenic bacteria, reported differences
between the effect on probiotic and pathogenic strains: isolated
phenolic compounds do not affect the microbial growth of probiotics.

The purpose of this research was to take advantage of the peel and
seed of the Mexican Hawthorn fruit, plant material considered waste,
to: extract phenolic compounds, quantify some polyphenols, and
study the in vitro activity of the extracts against bacteria and fungi
(probiotics and pathogenic). In this work, we obtained the ethanol
extracts from peel and seed of Crataegus mexicana fruit, by
ultrasound-assisted extraction. We identified and quantified some
polyphenols (catechin, epicatechin, hyperoside, procyanidin B2,
vitexin, chlorogenic acid and ascorbic acid) from raw ethanol extracts
of peel and seed of Mexican Hawthorn by HPLC. We studied the In
vitro activity of extracts against probiotics bacteria, Staphylococcus
aureus, Saccharomyces and Dermatophytes strains. The broth
microdilution method was performed to determine MICso.

Polyphenols from peel and seed extracts of Mexican Hawthorn can
selectively discontinue the growth of some pathogenic bacteria and
fungi without interfering with the Vviability of probiotics.
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Figure 1: HPLC chromatograms: peel (up) and seed (down) extracts.
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