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INTRODUCTION & AIM

The growing preference for natural additives is driving the recovery of bioactive compounds from food industry by-products. The
objective of this study was to characterize the powered products obtained from by-products from the blackberry juice and
liqueur production industry and evaluate their antioxidant effect. a3

METHOD

ANALYSIS
The proximate composition, water activity (a,,), pH, acidity, and
phenolic families and antioxidant activity were determined.
The capacity to inhibit fat oxidation (Rancimat method) was
studied at three concentrations: 4%, 6%, and 8%.

SAMPLES

The residues obtained from two types of by-product
(blackberry juice or liqueur) were studied in two ways: as a
whole (seeds plus skin, S+S) and considering only the
seeds (S). Thus, four samples were analyze.
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The residues containing only seeds (JS and LS) were characterized by a higher fiber
and fat content and lower levels of sugars and acidity, respectively, than the residues

polyphenol content  and lack  of

anthocyanins (Table 2).

containing seeds plus skin (JSS and LSS, respectively). 20
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v" The content of polyphenols and anthocyanins were higher in the seeds plus
skin fraction (JSS and LSS) than in the seeds (JS and LS).

v' The LS product had the lowest polyphenol content, and catechins were not
detected.

v The fat oxidation
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Figure 2: Fat oxidation inhibition

inhibition capacity was
higher in the JSS and LSS products.

v The higher the concentration, the greater the

protection factor in all products, except LS.

CONCLUSION

The studied by-products could be used as functional ingredients in the development of healthier foods due to their

high content of polyphenols with proven antioxidant activity.
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