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The pandemic and crisis of metabolic diseases necessitates the development and consumption of foods 
with a higher nutrient content that have a better impact in the quality health. The improvement of 
mixtures daily foods by adding nutraceutical materials by bioactive substances has a favorable effect 
on products and consumers [1-2]. This kind of materials and mixtures is possible to characterize them 
by photothermal techniques using some of distinct configurations like photoacoustic spectroscopy 
(PAS) open cell (OC) and closed cell, photoacoustic microscopy (PAM) and photopyroelectric (PPE), 
etc. Through use of these techniques diversity thermal and optical parameters have been obtained such 
as the optical absorption coefficient (b), the diffusivity, effusivity and thermal images [3-5]. Also, using 
the colorimetric techniques in the materials in the variables (CIEL*a*b*) can be used for the analysis 
of foods. In the present study were characterized optically by PAS and colorimetry the natural 
hepatoprotective food and with the mixtures of commercial cornmeal were made tortillas adding 2, 4,6 
and 8% of black radish powder. The PA spectra of the natural hepatoprotectors and the tortillas were 
obtained to analyze their differences. In the Figure 1 showed spectra PA of natural hepatoprotectors, it 
can be observed that the behavior of the FA signal in the range of 250 to 400 nm has the maximum 
signal amplitude on the study samples. The PAS technique and colometry permit the study of naturals 
hepatoprotectors and blends of cornmeal added with black radish.  

 
Fig 1. Photoacoustic spectra of black radish, Silybum marianum and boldo (Peumus boldus). 
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