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Cocoa bean shells (CBS) is one of the main by-products of the cocoa roasting process, which represents 12% of
total weight after the husking and grinding 1. CBS is a potential source of dietary fibre and polyphenols
recognized as dietary factors responsible for potential beneficial effects on human health. The aim of this study
was to evaluate the stability and bioaccessibility of phenolic compounds and the changes on the antioxidant

activity of enriched ice cream during gastrointestinal digestion. CBS flour was added to ice cream at different

concentration (2%, 4%, 6% and 8%) and the total phenolic content (TPC), total flavonoids, tannins and radical

scavenging activity (DPPH) were evaluated during in vitro digestion at different steps of digestion (oral, gastric

and duodenal). After in vitro digestion total flavonoids and tannins increase slightly and TPC increase up to 50%

compared to control before digestion. The radical scavenging activity of ice cream containing cocoa bean shell

increases up to 25% compared to ice cream before digestion. The results suggested that CBS may be a

promising functional ingredient to producing highly nutritive value ice cream minimizing the volume of agro-

industrial wastes.
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