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Highlights 
(1) Fermentation by L. rhamnosus ATCC 9595 increased the antioxidant capacity of cupuaçu juice.  

(2) The juice met microbiological standards, with L. rhamnosus remaining stable for 28 days.  
(3) Fermented juice maintained antioxidant activity during storage for 28 days.

ABSTRACT
This study conducted a bromatological analysis and evaluated the antioxidant properties of pasteurized 
cupuaçu (Theobroma grandiflorum) juice fermented by Lacticaseibacillus rhamnosus ATCC 9595. The 
juices were pasteurized (80º C/10 minutes) for subsequent fermentation with L. rhamnosus ATCC 9595 
(inoculum of 108 CFU/mL). After 48 hours, the viability of L. rhamnosus, production of organic acids, and 
resistance to lysozyme and bile salts were analyzed. The samples were refrigerated for 28 days for broma-
tological analyses. The juices were extracted with ethyl acetate to evaluate antioxidant activity, phenolic 
compounds, and flavonoids. L. rhamnosus ATCC 9595 grew in pasteurized cupuaçu juice (~9 Log CFU/mL) 
and remained stable over 28 days (p > 0.05). All samples met the microbiological standards established 
by Brazilian guidelines for juices. Similarly, no significant changes were detected in the levels of ashes, 
moisture, or Brix degrees during the analyzed periods (p > 0.05). L. rhamnosus ATCC 9595 cultivated in 
the juice or MRS medium resisted the action of lysozyme (100 mg/L) and bile salts (0.5% and 1.0%). The 
antioxidant capacity of cupuaçu juice significantly increased after fermentation by L. rhamnosus ATCC 
9595, as did the levels of phenolic compounds. The fermented juice samples showed similar IC50 values 
during storage, while the non-fermented extract showed variation from the 21st day onwards. The results 
indicate that fermentation by L. rhamnosus ATCC 9595 is an efficient strategy to enhance the antioxidant 
characteristics of cupuaçu juice.
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INTRODUCTION

Free radicals and reactive oxygen species (ROS) play important roles in the etiology of 
degenerative pathologies (Parkinson’s disease, Alzheimer’s disease), cancer, diabetes, and 
inflammatory disorders1. In this sense, organisms have developed various strategies to control these 
agents, constituting the antioxidant defense system formed by enzymes (such as superoxide dismutase 
and catalase) and proteins (glutathione and thioredoxin)2. However, in many situations, this system 
cannot cope with the overproduction of reactive species, leading to a state called oxidative stress 
related to the clinical manifestations described above3,4.

An alternative way to delay the damage caused by free radicals is by using foods with 
antioxidant properties that act through different mechanisms1,5. Fruits are considered excellent 
sources of bioactive compounds (such as proteins, vitamins, soluble carbohydrates, flavonoids, and 
other phenolic compounds)6. For example, cupuaçu juice and pulp (Theobroma grandiflorum) possess 
compounds with antioxidant, anti-inflammatory, and hypoglycemic properties7–9.

Recently, the development of a potentially probiotic cupuaçu juice was reported based on the 
incorporation of Lacticaseibacillus rhamnosus ATCC 9595 (= Lactobacillus rhamnosus)9. This strain was 
selected due to its antimicrobial and immunomodulatory properties10,11. Fermentation of cupuaçu 
juice with L. rhamnosus ATCC 9595 caused alterations in the metabolite profile of cupuaçu juice due to 
biotransformation and an increased concentration of some bioactive compounds9. 

Additionally, fermentation by L. rhamnosus ATCC 9595 increased the anti-inflammatory 
properties observed in murine models of lipopolysaccharide-induced endotoxemia9. Fermentation 
with L. rhamnosus ATCC 9595 was also employed to improve the functional characteristics of bacuri 
juice. The fermented bacuri (Platonia insignis) juice showed superior anti-infectious effects compared 
to the non-fermented juice, prolonging the survival of Tenebrio molitor larvae infected with an ente-
roaggregative Escherichia coli strain12. 

Given the biotechnological potential of L. rhamnosus ATCC 9595 for the production of potentially 
probiotic beverages, this study conducted a bromatological analysis and evaluated the antioxidant 
properties of pasteurized cupuaçu juice fermented by L. rhamnosus ATCC 9595 stored for 28 days.

MATERIALS AND METHODS

Preparation of pasteurized juices and fermentation with Lacticaseibacillus rhamnosus 
ATCC 9595

Cupuaçu fruits were obtained in São Luís (Maranhão, Brazil). The fruit pulp was manually 
removed and stored at -20 °C until preparation. In each experiment, samples (30 g) of pulp were 
dissolved in 250 mL of distilled water (120 mg/mL), and the pH was adjusted to 6.0. Then, each juice 
was subjected to pasteurization (80 °C for 10 min). The juice was transferred to a container with ice 
until it reached room temperature, and then 1 mL of L. rhamnosus ATCC 9595 suspension (108 CFU/
mL) was added. The cultures were incubated under shaking (120 rpm). After 48 h, the samples were 
serially diluted using phosphate-buffered saline (PBS) and plated on MRS agar. The plates were then 
incubated at 37 °C for 48 hours, and the colony-forming units (CFU) were expressed as CFU/mL9.

Evaluation of juice stability during storage
Viability of Lacticaseibacillus rhamnosus ATCC 9595 in pasteurized Cupuaçu juice

Samples of fermented and non-fermented juices were stored at 8 °C. After each determined 
period (7, 14, 21, and 28 days of refrigeration), the viability of L. rhamnosus ATCC 9595 was analyzed 
as described above.
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Microbiological and physicochemical analysis

The search for pathogenic microorganisms in the stored juices was carried out according to 
Normative Instruction No. 60 of 201913. During the storage period, possible variations in color, total 
ash, moisture, and sugar contents were analyzed14. Five samples per batch were produced for each 
analysis.

In vitro simulation of the gastrointestinal tract of Lacticaseibacillus rhamnosus ATCC 9595 
in Cupuaçu juice

Lysozyme resistance

Initially, the microorganisms grown in 10 mL of MRS broth at 37 °C were centrifuged, washed 
twice, and suspended in 2 mL with phosphate buffer (0.1 M, pH 7.0). Then, 10% of the bacterial 
suspension was inoculated into a sterile electrolytic solution (SEE) (0.22 g/L CaCl₂, 6.2 g/L NaCl, 2.2 
g/L KCl, 1.2 g/L NaHCO₃) in the presence of 100 mg/L of lysozyme (Sigma-Aldrich, St. Louis, USA). For 
control, the bacterial suspension was also inoculated in SEE without lysozyme. The survival rate was 
expressed as a percentage of CFU/mL after 30 min and 120 min compared to the count determined at 
time zero.

Bile salt resistance
The bile salt tolerance test was performed using a previously described method, with 

modifications15. MRS medium and sterile non-fermented juice solutions were prepared containing bile 
salt (Oxgall Sigma, USA) at 0.5% or 1.0% and pH 7.3. Samples (100 μL) of each solution and 10 μL of the 
fermented juice were added to the wells of a 96-well plate. The plate was incubated for 3 hours at 37 
°C, and the results were read at 630 nm.

In vitro antioxidant assays of cupuaçu juice
Samples (100 mL) of fermented and non-fermented juices were subjected to liquid-liquid 

extraction using ethyl acetate (1:1; v/v). After separation, the solvent was removed by evaporation, 
and the extracts were stored at -20 °C.

DPPH and ABTS assays
The free radical scavenging properties of the extracts were measured using the DPPH 

(2,2-diphenyl-1-picrylhydrazyl; Sigma-Aldrich) radical and the ABTS (2,2’-azino-bis-(3-ethylbenzothia-
zoline-6-sulfonic acid) radical, according to previously described methods16.

Determination of phenolic compounds
The phenolic compounds were determined in the extracts using the Folin-Ciocalteu reagent. 

Samples (200 μL at 1000 μg/mL) were added to 1.0 mL of Folin-Ciocalteu reagent (1:1 v/v). After 
3 minutes, 800 μL of sodium carbonate (20%) was added. The mixture was incubated at room 
temperature, protected from light, and left to stand for 2 hours. The absorbance of the mixture was 
measured at 765 nm. The total phenol content was expressed in μg/mL of gallic acid equivalents (GAE) 
using a calibration curve obtained with the standard gallic acid solution16. 

Determination of flavonoids
Aliquots of the samples (100 μL at different concentrations) were mixed with 100 μL of the 

reagent solution (2 g of aluminum chloridediluted in a 2% ethanol solution). The mixture was 
incubated at room temperature and protected from light, and after 60 minutes, the absorbance was 
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measured at 420 nm. The flavonoid amount was calculated in μg/mL of quercetin equivalent (QE), 
using a calibration curve constructed with the standard quercetin solution16.

Data analysis
The experiments were performed in triplicate and in three independent assays. Excel® was used 

for data tabulation, and GraphPad Prism version 8.1 was used for data analysis using Student’s t-tests 
or One-way Anova or Two-way Anova, depending on the type of experiment. All results are expressed 
as the mean values of the groups and analyzed, considering a p-value < 0.05 as statistically significant.

RESULTS AND DISCUSSION

Viability of Lacticaseibacillus rhamnosus ATCC 9595 in pasteurized cupuaçu juice during 
storage

Initially, the growth of L. rhamnosus ATCC 9595 in pasteurized cupuaçu juice was analyzed, 
resulting in a population of approximately 9 Log CFU/mL, which remained stable during the 28 days of 
storage (p > 0.05) (Figure 1). The juice pH after fermentation was 4.2 ± 0.03, indicating the production 
of organic acids. These data are consistent with those obtained in the fermentation of cupuaçu juice 
sterilized by autoclaving9.

Figure 1 – Storage for 28 days of Lacticaseibacillus rhamnosus ATCC 9595 in pasteurized  
Theobroma grandiflorum juice. p>0.05. Values were analyzed by One-way Anova test.

The use of probiotics in food products in Brazil requires a prior analysis by the National Health 
Surveillance Agency (Anvisa), which recommends that the probiotic population should be in the 
range of 8 to 9 Log CFU/mL in the product ready for consumption17–19. In this context, the product 
formulated in this research meets the probiotic concentration required by Anvisa. In addition, it 
was confirmed that cupuaçu juice is a suitable matrix for the propagation of probiotic bacteria, as 
previously demonstrated9.

Although more commonly associated with milk, lactic fermentation can be carried out using 
plant matrices, such as fruit pulps and milks, as long as they contain fermentable sugars in their 
compositions20. The incorporation of probiotics into plant-based beverages enhances their nutritional 
value, intensifies or adds functional characteristics, and extends the shelf life of the beverages9,21.

Furthermore, developing fruit juices and other plant products with probiotics allows people 
with milk restrictions (vegans, lactose intolerant, and those with cow’s milk protein allergy) to access 
the multiple benefits of consuming these microorganisms21,22. Recent studies demonstrate that 
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consuming probiotics is crucial for balancing the intestinal microbiota and improving digestive and 
immune function23. Additionally, probiotic supplementation has beneficial effects on mental health 
and in treating infectious and chronic diseases24, 25.

Microbiological analyses
Microbiological analyses revealed that the samples of pasteurized cupuaçu juice, whether 

fermented or not, met the standards established by Brazilian guidelines for juices13, with none of the 
following pathogens being detectable throughout the 28 days of storage (Table 1).

Table 1 – Microbiological analysis of pasteurized cupuaçu juice (Theobroma grandiflorum)

Pathogen (/mL)
T0 T7 T14 T21 T28

C/FC C/FC C/FC C/FC C/FC
Molds and Yeasts 0/0 0/0 0/0 0/0 0/0
Enterobacteriaceae 0/0 0/0 0/0 0/0 0/0
Salmonella 0/0 0/0 0/0 0/0 0/0
Escherichia coli 0/0 0/0 0/0 0/0 0/0

C = Cupuaçu juice; FC = Fermented cupuaçu juice

Physicochemical analysis
During the storage period, the possible physicochemical changes of the products were also 

analyzed. No significant changes were detected in the ash content, moisture, or Brix (p > 0.05) in the 
analyzed periods. Regarding the pH, the non-fermented juice showed a significant increase at the end 
of the storage period (p<0.05) (Table 2).

Table 2 – Physicochemical analysis of pasteurized cupuaçu juices (Theobroma grandiflorum)

Ash (%) Moisture (%) Brix (B°) pH
C FC C FC C FC C FC

T0 0.81 ± 0.04a,1 0.86 ± 
0.06a,1 96.92 ± 0.20a,1 96.83 ± 

0.20a,1 3a,1 3a,1 5.16 ± 
0.05a,1

4.2 ± 
0.03a,2

T7 0.81 ±0.04a,1 0.72 ± 
0.10a,1 96.66 ± 0.03a,1 96.61 ± 

0.001a,1 3a,1 3a,1 5.26 ± 
0.05b,1

4.4 ± 
0.03b,2

T14 0.78 ± 0.20a,1 0.84 ± 
0.10a,1 96.78 ± 0.002a,1 96.75 ± 

0.03a,1 3a,1 3a,1 5.12 ± 
0.04a,1

4.32 ± 
0.00c,2

T21 0.83 ± 0.20a,1 0.83 ± 
0.08a,1 96.56 ± 0.1a,1 96.55 ± 

0.05a,1 3a,1 3a,1 5.00 ± 
0.01c,1

4.27 ± 
0.01c,2

T28 0.81 ± 0.50a,1 0.56 ± 
0.20a,1 96.71 ± 0.01a,1 96.60 ± 

0.00a,1 3a,1 3a,1 5.95 ± 
0.01d,1

4.34 ± 
0.02c,2

C = Cupuaçu juice; FC = Fermented cupuaçu juice. In each column, values with statistically significant differences are indicated 
by the superscript letters (a, b, c) different. For each parameter analyzed at a specific time (rows), values with statistically signifi-

cant differences are indicated by superscript numbers (1, 2) different. Values were analyzed by Two-way Anova test.

In vitro simulation of the gastrointestinal tract of Lacticaseibacillus rhamnosus ATCC 9595 
in cupuaçu juice

Next, the survival of L. rhamnosus ATCC 9595 in cupuaçu juice under various conditions found 
in the gastrointestinal tract was evaluated (Figure 2). L. rhamnosus ATCC 9595 resisted the action of 
lysozyme (100 mg/L) when cultured in cupuaçu juice and MRS broth (Figure 2A). However, a greater 
resistance was observed in cupuaçu juice, at the two analyzed times (p<0.05). These data were similar 
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to those reported for L. rhamnosus ATCC 9595 grown in bacuri juice12. Similarly, L. rhamnosus ATCC 
9595 resisted exposure to bile salts (0.5% to 1.0%), obtaining similar variations when cultured in MRS 
or cupuaçu juice (Figure 2B).

Figure 2 – Evaluation of the tolerance to simulated gastrointestinal conditions. 
(A) Lysozyme tolerance test. (B) Bile salts tolerance test. *p<0.05; ****p<0.0001. Values were analyzed by Two-way ANOVA test.

Effect of fermentation on the antioxidant properties and levels of phenolic compounds 
and flavonoids in cupuaçu juice

The antioxidant capacity of cupuaçu juice, fermented or not by L. rhamnosus ATCC 9595, 
was evaluated by DPPH and ABTS assays (Figure 3). It was observed that the antioxidant properties 
of cupuaçu juice significantly increased due to fermentation by L. rhamnosus ATCC 9595. In the 
comparative analysis, significant differences were observed at all concentrations in the DPPH assay and 
at concentrations ≤ 250 μg/mL in the ABTS assay. The fermented juice samples subjected to storage 
showed IC50 values similar to those of day 0, while the non-fermented extract showed variation from 
day 21 onwards (Figure 3C). 

The results obtained with the fermentation of pasteurized cupuaçu juice are consistent with 
several studies demonstrating the efficacy of lactic fermentation by L. rhamnosus strains (isolated or in 
co-culture) in increasing the antioxidant properties of fruit juices, such as nettle-fortified orange juice26 
and mixed juçara and mango juice27.
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Figure 3 – Evaluation of the antioxidant properties of pasteurized Theobroma grandiflorum juices. 
(A) Evaluation of antioxidant activity by the DPPH method. (B) Evaluation of antioxidant activity by the ABTS method; (C) 

Evaluation of antioxidant activity by the DPPH method of samples obtained during storage. IC50 = concentration that inhibits 
50% of the radical; **** p < 0.0001. Values were analyzed by Two-way Anova test.

Figure 4 presents the total phenolic compounds and flavonoids levels in fermented or 
non-fermented cupuaçu juice samples by L. rhamnosus. It was observed that fermentation significantly 
increased the levels of total phenolic compounds (p<0.01); however, no changes were detected in the 
flavonoid content.

Figure 4 – Measurement of total phenolic compounds (A) and flavonoids  
(B) in fermented and non-fermented cupuaçu juices. 

GAE: gallic acid equivalent; QE: quercetin equivalent. ** p < 0.01. Values were analyzed by the Student’s t-test.
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A diet rich in phenolic compounds is associated with a decreased risk of myocardial infarction, 
stroke, and diabetes, as it improves lipid profile, blood pressure, insulin resistance, and systemic 
inflammation28. Particularly, flavonoids are abundant in fruits and responsible for their color, flavor, 
and aroma. Due to their antioxidant and anti-inflammatory characteristics, they are important in 
preventing and treating cardiovascular diseases, diabetes, neurological disorders, and cancer29.

CONCLUSION

The results obtained in this study reaffirm the potential of cupuaçu juice in the development 
of probiotic beverages. The juice samples (fermented or non-fermented by L. rhamnosus ATCC 9595) 
remained in accordance with Brazilian guidelines even after 28 days of refrigeration. The stored 
samples of both juices showed no significant changes in ash content, moisture, or Brix values during 
the analyzed periods; however, an increase in pH values was detected only for the non-fermented juice. 
Importantly, the population of L. rhamnosus ATCC 9595 remained stable during storage. L. rhamnosus 
ATCC 9595 cultured in cupuaçu juice showed resistance to the adverse conditions simulated by the 
gastrointestinal tract. Additionally, fermentation with L. rhamnosus ATCC 9595 significantly increased 
the antioxidant characteristics of cupuaçu juice, a finding related to the increase in total phenolic 
compounds.

In this context, it is suggested that the fermentation of cupuaçu juice by L. rhamnosus ATCC 9595 
is an efficient strategy for enhancing antioxidant properties. The beverage produced is a lactose-free 
probiotic product, appealing to the vegan market and individuals with intolerances and allergies. It is 
also a functional food that can potentially alleviate pathological damage induced by free radicals.

REFERENCES
1 Zaric BL, Macvanin MT, Isenovic ER. Free radicals: Relationship to Human Diseases and Potential Therapeutic ap-

plications. Int J biochem cell boil. 2023;154. DOI: 10.1016/J.BIOCEL.2022.106346.
2 Demirci-Çekiç S, Özkan G, Avan AN, Uzunboy S, Çapanoğlu E, Apak R. Biomarkers of Oxidative Stress and Antioxi-

dant Defense. J pharm biomed anal. 2022;209:114477.
3 Sharifi-Rad M, Anil Kumar NV, Zucca P, Varoni EM, Dini L, Panzarini E et al. Lifestyle, Oxidative Stress, and Antioxi-

dants: Back and Forth in the Pathophysiology of Chronic Diseases. Front physiol. 2020;11:94.
4 Matzembacher dos Santos J, Gomes Heck T. Oxidative stress in type 2 diabetes and the impact of exercise: from 

mitochondria to glucose management in skeletal muscle. Revista contexto & saúde. 2022;22:e11425-e11425.
5 Forman HJ, Zhang H. Targeting oxidative stress in disease: promise and limitations of antioxidant therapy. Nature 

reviews. 2021;20:689.
6 Giampieri F, Battino M. Bioactive Phytochemicals and Functional Food Ingredients in Fruits and Vegetables. Int J 

mol sci. 2020;21. DOI: 10.3390/IJMS21093278
7 Punaro GR, Lima DY, Rodrigues AM, Pugliero S, Mouro MG, Rogero MM et al. Cupuaçu extract reduces nitrosa-

tive stress and modulates inflammatory mediators in the kidneys of experimental diabetes. Clinical nutrition. 
2019;38:364-371.

8 Rodrigues DBB, Punaro GR, de LIMA DY, Rodrigues AM, Pugliero S, Higa EMS. Cupuaçu extract protects the kid-
neys of diabetic rats by modulating Nrf2/NF-κB p65 and iNOS. An acad bras cienc. 2023;95:e20220927.

9 Zagmignan A, Mendes YC, Mesquita GP, Santos GDC dos, Silva L dos S, de Souza Sales AC et al. Short-Term Intake 
of Theobroma grandiflorum Juice Fermented with Lacticaseibacillus rhamnosus ATCC 9595 Amended the Out-
come of Endotoxemia Induced by Lipopolysaccharide. Nutrients. 2023;15. DOI: 10.3390/NU15041059

10 Ribeiro FC, de Barros PP, Rossoni RD, Junqueira JC, Jorge AOC. Lactobacillus rhamnosus inhibits Candida albicans 
virulence factors in vitro and modulates immune system in Galleria mellonella. J appl microbial. 2017;122:201-
211.

11 Mendi A, Kӧse S, Uçkan D, Akca G, Yilmaz D, Aral L et al. Lactobacillus rhamnosus could inhibit Porphyromonas 
gingivalis derived CXCL8 attenuation. Journal of applied oral Science. 2016;24:67-75.



Editora Unijuí   –   Revista Contexto & Saúde   –   ISSN 2176-7114   –   v. 24, n. 48, 2024

BROMATOLOGICAL ANALYSIS AND EVALUATION OF ANTIOXIDANT PROPERTIES OF PASTEURIZED CUPUAÇU 
(THEOBROMA GRANDIFLORUM) JUICE FERMENTED BY LACTICASEIBACILLUS RHAMNOSUS ATCC 9595

Guimarães D dos S, da Silva CC, Aguiar KSA, Ferreira AF, Silva MA. et al

9

12 Mendes YC, Mesquita GP, Costa GDE, Barbosa da Silva AC, Gouveia E, Silva MRC et al. Evaluation of Growth, Via-
bility, Lactic Acid Production and Anti-Infective Effects of Lacticaseibacillus rhamnosus ATCC 9595 in Bacuri Juice 
(Platonia insignis). Foods. 2021;10:603.

13 Brasil. Agência Nacional de Vigilância Sanitária, Instrução Normativa N° 60, de 23 de dezembro de 2019. - DOU 
– Imprensa Nacional. 2019. [access 17 Aug. 2023]. Available at: https://www.in.gov.br/web/dou/-/instrucao-
normativa-n-60-de-23-de-dezembro-de-2019-235332356

14 Zenebon O, Pascuet NS. Métodos físico-químicos para análise de alimentos. 2005;1.018-1.018.
15 Silva B, Jung LRC, Sandes SHC, Alvim LB, Bomfim MRQ, Nicoli JR et al. In vitro assessment of functional proper-

ties of lactic acid bacteria isolated from faecal microbiota of healthy dogs for potential use as probiotics. Benef 
microbes; 2013.

16 Silva TF, Cavalcanti Filho JRN, Fonsêca MMLB, Santos NM dos, Silva ACB da, Zagmignan A et al. Products De-
rived from Buchenavia tetraphylla Leaves Have In Vitro Antioxidant Activity and Protect Tenebrio molitor Larvae 
against Escherichia coli-Induced Injury. Pharmaceuticals. 2020;13:46.

17 Brasil. Agência Nacional de Vigilância Sanitária. RDC No 241, de 26 de julho de 2018. [access 17 Aug. 2023]. Avail-
able at: http://antigo.anvisa.gov.br/legislacao#/visualizar/378665

18 Brasil. Agência Nacional de Vigilância Sanitária. Guia para instrução processual de petição de avaliação de pro-
bióticos para uso em alimentos. 2021. [access 17 Aug. 2023]. Available at: http://antigo.anvisa.gov.br/guias#/
visualizar/448269

19 Brasil. Agência Nacional de Vigilância Sanitária. Alimentos com alegações de propriedades funcionais e ou de 
saúde, novos alimentos/ingredientes, substâncias bioativas e probióticos: IX lista de alegações de propriedade 
funcional aprovada, atualizado em julho/2008; 2008.

20 Ruiz Rodríguez LG, Zamora Gasga VM, Pescuma M, Van Nieuwenhove C, Mozzi F, Sánchez Burgos JA. Fruits and 
fruit by-products as sources of bioactive compounds. Benefits and trends of lactic acid fermentation in the de-
velopment of novel fruit-based functional beverages. Food research international 2021;140:109854.

21 Naseem Z, Mir SA, Wani SM, Rouf MA, Bashir I, Zehra A. Probiotic-fortified fruit juices: Health benefits, challeng-
es, and future perspective. Nutrition. 2023;115. DOI: 10.1016/J.NUT.2023.112154

22 Maia MS, Domingos MM, de São José JFB. Viability of Probiotic Microorganisms and the Effect of Their Addition 
to Fruit and Vegetable Juices. Microorganisms. 2023;11. DOI: 10.3390/MICROORGANISMS11051335

23 Dahiya D, Nigam PS. Nutrition and Health through the Use of Probiotic Strains in Fermentation to Produce Non-
Dairy Functional Beverage Products Supporting Gut Microbiota. Foods. 2022;11. DOI: 10.3390/FOODS11182760

24 Schneider E, Doll JPK, Schweinfurth N, Kettelhack C, Schaub AC, Yamanbaeva G et al. Effect of short-term, high-
dose probiotic supplementation on cognition, related brain functions and BDNF in patients with depression: a 
secondary analysis of a randomized controlled trial. J psychiatry neurosci. 2023;48:E23-E33.

25 Gutiérrez-Castrellón P, Gandara-Martí T, Abreu Y Abreu AT, Nieto-Rufino CD, López-Orduña E, Jiménez-Esco-
bar I et al. Probiotic improves symptomatic and viral clearance in Covid19 outpatients: a randomized, quadru-
ple-blinded, placebo-controlled trial. Gut microbes. 2022;14. DOI: 10.1080/19490976.2021.2018899

26 Sengun IY, Kirmizigul A, Atlama K, Yilmaz B. The viability of Lactobacillus rhamnosus in orange juice fortified with 
nettle (Urtica dioica L.) and bioactive properties of the juice during storage. LWT 2020;118:108707.

27 Prates FC, de Castro Leite Júnior BR, Martins EMF, Cristianini M, da Silva RR, da Rocha Campos AN et al. Develop-
ment of a mixed jussara and mango juice with added Lactobacillus rhamnosus GG submitted to sub-lethal acid 
and baric stresses. J food sci technol. 2020;57:4.524-4.532.

28 Rana A, Samtiya M, Dhewa T, Mishra V, Aluko RE. Health benefits of polyphenols: A concise review. J Food bio-
chem. 2022;46. DOI: 10.1111/JFBC.14264

29 Dias MC, Pinto DCGA, Silva AMS, Giovinazzo G, Gerardi C, Mosca L. Plant Flavonoids: Chemical Characteristics 
and Biological Activity. Molecules. 2021;26:5.377.

Submitted: August 21, 2023
Accepted: March 25, 2024
Published: May 6, 2024



Editora Unijuí   –   Revista Contexto & Saúde   –   ISSN 2176-7114   –   v. 24, n. 48, 2024

BROMATOLOGICAL ANALYSIS AND EVALUATION OF ANTIOXIDANT PROPERTIES OF PASTEURIZED CUPUAÇU 
(THEOBROMA GRANDIFLORUM) JUICE FERMENTED BY LACTICASEIBACILLUS RHAMNOSUS ATCC 9595

Guimarães D dos S, da Silva CC, Aguiar KSA, Ferreira AF, Silva MA. et al

10

Author contributions:
Daniel dos Santos Guimarães – Methodology, Validation, Visualization, Writing – original draft.
Camila Caetano da Silva – Methodology, Validation, Visualization, Writing – original draft.
Kátia Sayuri Aragão Aguiar – Methodology, Validation.
Alexia Figueiredo Ferreira – Methodology, Validation.
Marcos Andrade Silva – Methodology
Luís Cláudio Nascimento da Silva – Conceptualization, Formal analysis, Obtaining funding, project 
administration, supervision and writing of the original manuscript
Adrielle Zagmignan – Conceptualization, Formal analysis, Obtaining funding, project administration, 
supervision and writing of the original manuscript.

All the authors have approved the final version of the text.

Conflict of interest: There is no conflict of interest.

This work was funded by the Maranhão Scientific and Technological Research and Development 
Support Foundation (Process: Universal 00881/19, POS-GRAD-02460/21, INFRA-02032/21) and 
Conselho Nacional de Desenvolvimento Científico e Tecnológico (Process: 312349/2020-3)

Corresponding author:
Adrielle Zagmignan
Universidade Ceuma
Rua Anapurus, n.1, Renascença II, São Luís/MA, Brasil – CEP: 65075-120 
adrielle004602@ceuma.com.br

Editor: Matias Nunes Frizzo (Ph.D)
Editor-in-chief: Adriane Cristina Bernat Kolankiewicz (Ph.D)

This is an open access article distributed under the terms of the license Creative Commons. 

mailto:adrielle004602@ceuma.com.br
https://creativecommons.org/licenses/by/4.0/

