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During process ing and storage of s trawberry-derived products (jams. juices, purees , ctc) a change of colo ur 
takes place from the origi na l bright n.:d to a brown hue. Anthocyani n transformat ions il nd browning reac tions 
involvin g. either phenolic compounds or reducing sugar arc responsibh: for th is change. Flavan':'-ols 
(c[ltcchins and proanthocyanidins) should play a ro le in thl!se processes through thei r irnenlclions with 
anlilocY;lJ1ins and th eir direci involvement in browning reacti ons. Furthermore. their antioxidant and radical 
~l' ;l\ L nging nc ti vit ies llIay modulate some of these changl:s and contribute 10 the potential hea lth and 
fllnd ional propert ies 01" the products. Many of the chemica l and bio logical propert ies of the flavan-3-ols 
ercatly depend on their structure, therefo re not onl y the concentration of tota l flavanols but also the tYpl! of 
~ompo\Jn d s present arc important. As part of a project aiming to eluc idntc the mechanisms involved in the 
alteration of the colour in strawbeny-derived products, in th is stud y five strawberry varielies (Camarosa, 
ETis. Oso Grande. Tudnew and Carisma) from two different harvests (2001 and 2002) collec ted at maturity 
were analysed for thei r l1 avan-3-01 composit ion. Samples were subjected to repeated cxtract ion with 75% 
aqueous methanol; aller centrifugation, the solven t was cvaporalcd in vacuum to obtain an aqueous ex trac t, 
which was analysed by HPLC-DAD-MS (Lopes cia Silva e\ ai., 2002) <lnd HP LC using detection alier 
chemica l reacti on with p-d imethylamino-cinnamaldehyde (de Pascua l-Teresa CI al. 2000). 
A\ 'uge contenl oftota i ll avanois in the strawberries analysed was R.1:'±1.93 mg/ i OO g. alt hough important 
\'analions werc found among diOc rcnt samples (table I). No apparent relation seemed to exist between 
variclY or year and the Ilnvanol content, which cnn be supposed to be more inlluenceu by edafo-c limat ic 
factors. Qualiltativc composi tion was quite simi la r in a ll the sampks analysed (table 1), suggest ing that a 
characteristic Ilavanol distri bution ex ist in the strawberry no matte r the variety or year. That composit ion is 
characterised by the presence of catechin-deri ved flavanols. namely monomeric catechin (C), procya ll idin 
dimers 131 ( EC-4.S-C), 133 (C-U-C), 13 6 (C-4 ,6-C) and 137 (EC-4,6-C I. and 'rimer EEC (EC-4,8-EC-4,S-C), 
whercJs ep icatccil in (Ee) and EC-dcri ved procyanidins we re badly represented. The distribution of the 
lll tl.!\) !" individual compounds detec ted is sU l1l1ll ar i ~ed in table I. tvi ollolllc ric catechin (C) was by far the most 
imfllnant individual fla van-3-01 in the ri ve va riet ies stud ied (41.7%±1.67 of tota l I1nvanols on ave rage), 
folk\wcd by procynnidi n 8 3 (11.7%±1.21) and procyanid in 13 1 (5.95I}o±2.95). Minor pcrcentnge~ «1%) of 
procyanidin dimcl" 132 (EC-4,8-EC). 84 (C-4.R-EC) and g:t ll oeatech ill and some rela ted dimers wcre also 
found. however. hardl y ga lloyled llavanols were detected in any or the strawberry varieties ana lysed. 
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