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Abstract:
The Artichoke (Cynara scolymus) is an herbaceous plant 
originally and cultivated mostly in the Mediterranean re-
gion of Europe where it has been studied and appreciat-
ed for its goodness in health, for which it is known and 
consumed worldwide. In Mexico there is a minor crop of 
this plant, although it is not yet mass consumption in the 
population, the interest of this research is to study and 
characterize the artichoke produced in Mexico, compar-
ing its properties with what has already been reported, 
also with these results to promote and publicize the ben-
efits of including it in food.

The ultrasonic extraction methodology (UAE) was used, 
through which it was possible to obtain an extract with 
a total phenolic content of: 124±19 mg EAG / g ES, fla-
vonoid content: 80±17 mg EC / g ES , iron reducing ca-
pacity: 610±43 µM ET / 1000ppm, the EC50 value for 
the DPPH of 110±0.4 ppm and the mass extraction yield 
was 8.33%. With these results it is concluded that the 
artichoke has an important phenolic and antioxidant 
content so there is potential in its use as a source of bio-
active compounds with antioxidant activity in the food 
industry.
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