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Comparative analysis of differences in the profile of bioactive compounds between chimarrão and tererê commercialized in the South of Brazil.
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Highlights
Comparative analysis of bioactive compounds in chimarrão and tererê yerba mate. UV-Vis and HPLC-DAD revealed significant differences among samples. Tererê presented higher levels of caffeine and phenolics.
Resumo/Abstract
Yerba mate (Ilex paraguariensis A. St.-Hil.), consumed as chimarrão and tererê, is a source of bioactive compounds such as caffeine, theobromine, chlorogenic acids, phenolics, and flavonoids. This study compared the profile of these compounds in six commercial samples from Paraná (PR), Santa Catarina (SC), and Rio Grande do Sul (RS). The extracts were prepared in triplicate by maceration in an ethanol: water solution (70:30, v/v) and analyzed by UV-Vis spectrophotometry (phenolics and flavonoids) and HPLC-DAD (methylxanthines and chlorogenic acids). Statistical analysis included normality and homoscedasticity tests and comparison of means by ANOVA/Tukey (5%). Higher caffeine and phenolic content were observed in the tererê samples, while theobromine showed smaller variations, as shown in Table 1. Differences in the chemical profile may impact sensory quality (bitterness, astringency) and functional potential (stimulant and antioxidant effects), in addition to providing subsidies to the industry for standardization and quality control. These differences in chemical composition may influence the taste and sensory experience for consumers.
	Compound
	CPR
	CRS
	CSC
	TPR
	TRS
	TSC

	Caffeine
	0.73 ± 0.01 eC
	1.33 ± 0.02 bA
	1.04 ± 0.01 cB
	0.83 ± 0.03 dC
	0.97 ± 0.05 cB
	1.61 ± 0.03 aA

	Theobromine
	0.17 ± 0.00 aA
	0.15 ± 0.00 bB
	0.14 ± 0.00 cC
	0.12 ± 0.01 dB
	0.14 ± 0.01 cA
	0.13 ± 0.00 cA

	5-CQA
	1.65 ± 0.02 bB
	1.76 ± 0.05 aA
	1.68 ± 0.02 abAB
	1.29 ± 0.06 dC
	1.47 ± 0.05 cB
	 1.68 ± 0.00 abA

	3-CQA
	2.28 ± 0.01 cB
	2.79 ± 0.06 bA
	2.30 ± 0.03 cB
	2.10 ± 0.07 dC
	2.35 ± 0.09 cB
	3.33 ± 0.04 aA

	4-CQA
	0.91 ± 0.02 bA
	0.88 ± 0.04 bA
	0.79 ± 0.01 cB
	0.75 ± 0.04 cB
	0.76 ± 0.03 cB
	1.08 ± 0.02 aA

	3,4-di-CQA
	0.55 ± 0.03 bB
	0.78 ± 0.03 aA
	0.77 ± 0.02 aA
	0.45 ± 0.01 cC
	0.56 ± 0.01 bB
	0.75 ± 0.01 aA

	3,5-di-CQA
	3.50 ± 0.26 cB
	5.09 ± 0.27 bA
	4.88 ± 0.17 bA
	3.97 ± 0.11 cC
	4.59 ± 0.05 bB
	6.88 ± 0.18 aA

	4,5-di-CQA
	   1.59 ± 0.05 c
	1.97 ± 0.15 b
	1.88 ± 0.22 bc
	1.57 ± 0.05 cC
	 1.76 ± 0.04 bcB
	3.07 ± 0.03 aA

	Total phenolics
	7.21 ± 0.25 cB
	8.72 ± 0.33 bA
	7.34 ± 0.23 cB
	5.52 ± 0.35 dB
	6.21 ± 0.29 dB
	9.84 ± 0.40 aA

	Flavonoids
	0.34 ± 0.01 cB
	0.37 ± 0.01 bA
	0.34 ± 0.01 cB
	0.33 ± 0.01 cdB
	0.31 ± 0.01 dC
	0.50 ± 0.00 aA



Table 1. Comparative profile of bioactive compounds in commercial samples of yerba mate.
Means ± SD (n = 3) of compounds (g·100 g⁻¹, % w/w) in commercial yerba-mate. Different letters denote statistical differences (lowercase: all varieties; uppercase: within group; Tukey, α = 0.05).
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