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INTRODUCTION & AIM METHOD

Maqui is a native berry widely distributed in the forests
of Argentina and Chile, known for its significant health
benefits, particularly due to its high antioxidant content.
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Pasteurized juice from blanched fruit (a simple and low-cost process) and lyophilized juice with
maltodextrin (which would have many applications as it contains no seeds and retains high

levels of bioactive compounds and AR) would be interesting processes for enhancing the value
of maqui. In both cases, it would be beneficial to recover the residue due to its remaining
concentration of antioxidants and other bioactive components (e.g., dietary fiber).




