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* Correspondence and reprints  Figure 2.

Analysis by HPLC of carotenoids, vitamin C, vitamin E and folates in cooked pulp of pequi (Caryocar
brasiliense Camb.) of the Savannah (Curvelo, Minas Gerais, Brazil). THF: (6S)-5,6,7,8-sodium
tetrahydrofolate; 5-MTHF: (6S)-5-methyl-5,6,7,8-tetrahydrofolate; 5-FTHF: (6S)-5-formyl-5,6,7,
8-tetrahydrofolate.
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