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Epiderniological studies have shown that fruits and vegetables are involved with protective effects
against degenerative diseases. This beneficial health effect is tied up to diverse metabolic
compounds: vitamin C,carotenoids, sulphur compounds, polyphenols and severalother antioxidant
molecules. Phenolic compounds have one or more aromatic ringswith hydroxyl groups and are the
most studied of the phytochemicals. lhese molecules are classlfied as phenolic acids, avonoids,
stibenes, coumarins, tannins and eachof these groups is againsubdivided according to the chemical
characteristics. lhe analytrcal content of total phenols of the samples depends upon the extraction
ability of the organic compounds used. lhe most extractors usedare ethanol, methanol, and acetone
in different concentrations. lhis paper presents the influence of different concentrations of ethanol,
methanol, and acetone on the phenolíc compounds extraction in apples (Gala) and strawberries
(Aromas). lhe samples were prepared using liquid nitrogen to aid in pulverizing the skin and the
flesh of both apple and strawberry. Extractions were carried out in O,25,50, 75 and 100% (v/v) of
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