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Introduction

Uruguay is one of the main producers of Tannat red wine [1] generating large amounts of grape pomace. This byproduct has high antioxidant capacity [2] having the potential to prevent the development of non-communicable diseases by its application as a functional ingredient
[3]. The aim of this work was to encapsulate the phenolic compounds present in an ethanol extract derived from the skin of Tannat grape pomace by spray drying, for the development of a potential functional yogurt. In addition, it was also proposed to evaluate the
bioaccessibility of the phenolic compounds by performing an in vitro simulation of digestion.
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