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Iako se za očuvanje dobrog zdravlja preporučuje povećani dnevni unos voća, u modernom dobu konzumiranje voća je na niskom nivou. Stoga, postoji potreba za razvojem funkcionalne hrane koja je obogaćena prirodnim bioaktivnim jedinjenjima, koja bi omogućila povećan unos ovih jedinjenja. Zabeležen je porast interesovanja za iskorišćenjem nusproizvoda prerade voća i povrća kao izvora fitohemikalija. U ovom istraživanju trop višnje ekstrahovan je sa rastvaračem pogodnim za upotrebu u hrani (50% etanol). Ekstrahovana polifenolna jedinjenja su inkapsulirana liofilizacijom na proteinima soje. Utvrđeno je da je inkapsulaciona efikasnost 94,90%. Sadržaj ukupnih polifenolnih jedinjenja, uključujući i antocijane, kao i antioksidativna aktivnost inkapsulata određivani su tokom 6 nedelja skladištenja. Retencija polifenola nakon 6 nedelja bila je 67,33%. Međutim, sadržaj antocijana se povećao za 47,97%, dok je antioksidativna aktivnost inkapsulata opala za 12,22% nakon 6 nedelja skladištenja na sobnoj temperaturi. Rezultati dobijeni u ovom istraživanju ukazuju na povoljne antioksidativne karakteristike praškastih inkapsulata čak i nakon 6 nedelja skladištenja i na mogućnost njihove primene u funkcionalnoj hrani, zbog antioksidativnih karakteristika i potencijala bojenja. 
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Prikazani rezultati su deo istraživanja na projektu TR 31044 finansiranog od strane Ministrastva za prosvetu, nauku i tehnološki razvoj Republike Srbije.
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Consumption of fruits in modern age is very low, although recommendations for higher daily intake are suggested for keeping favourable health status. Thus, there is a need for delivering valuable phytochemicals through functional food products fortified with natural bioactive compounds. A growing interest rises in exploiting the fruit and vegetable by-products as sources of phytochemicals. In this study sour cherry pomace was extracted with food-grade solvent (50% ethanol) and extracted polyphenols have been encapsulated in soy proteins by freeze-drying. Encapsulation efficiency has been determined to be 94.90%. Storage properties of encapsulates in terms of total polyphenols, anthocyanins and antioxidant activity was tested during 6 weeks at room temperature. It was found that the retention of polyphenols after 6 weeks was 67.33%. On the other hand, the content of anthocyanins in encapsulates has increased for 47.97%, while the decrease in antioxidant activity was 12.22% after 6-week storage period. According to the results obtained in this study, it can be concluded that encapsulate powders had favourable antioxidant features even after six weeks of storage proposing them as a promising food ingredient for functional food development, due to both antioxidant content and colouring potential.
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Presented results are a part of the research carried out within project No. TR 31044 funded by the Ministry of Education, Science and Technological Development of Serbia.




