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Known in the Brazilian Northeast as "cowpea" or "string bean”, is an important crop in this
region and considered an alternative source of income and staplefood for the population. In the
state of Paraiba, the cowpea is grown in almost all micro regions, where it holds 75% of areas
cultivated with beans. Thus, exerts effective participation in the diet of the population, constitute
a good source of protein and carbohydrates at low cost. Beans contain antinutritional factors
that have adverse and beneficial effects for health. Among them, polyphenols are the main
contributors to the low digestibility of the beans in humans. The aim of this study was to
determine the content of polyphenols in different cultivars of cowpea (BRS Xiquexique, BRS
Tumucumaque and BRS Aracé). The quantification of total polyphenols was performed using
the Folin Ciocalteau method using the gallic acid as standard. The results showed that in 100 g
of the raw cowpea total polyphenol content was 442 mg of gallic acid (GA) in BRS Aracé, while
BRS Xiquexique and Tumucumagqgue had lower levels, 304 and 382 mg AG, respectively. These
values are higher than in common beans (Phaseolus vulgaris) found previously by others
researchers (204 mg and 211 mg AG). It is concluded that the analyzed cowpea cultivars had a
good content of phenolic compounds when compared to another bean cultivar.



