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Introduction
Food wastes, especially peels, present
environmental challenges, but  their
valorisation can mitigate negative impacts.
Hogplum (Spondias mombin) fruit peels, rich

extract (1:10w/y, extract (1:20w/v, ultrasOund-assisted extract (1:10w/v, extract (1:20w/v, ultrasound-assisted

in phenolic compounds, may offer significant
health benefits. This study aims to extract,
encapsulate and characterise the phenolic ﬁ -
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Conclusions
Hogplum peels have high anthocyanin and
phenolic content with significant antioxidant
properties, which are health-promoting
compounds. Alginate encapsulation improved
the thermal stability, functional groups and
o sensory properties of Ogi. Incorporating these
’ phenolic microcapsules into gruels, such as
i i Ogi, suggests the potential for enhancing food
matrices with health-promoting compounds.
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Methods f
Hogplum peels were dried (45°C, 4 h), milled References
11O8P P e ’ , Dawidowicz A.L., Wianowska D., Olszowy M.
into powder, and extracted with methanol in . : . .
=@=FEncapsulated extract from 1: 10 w/v (iyeye peels: solvent). O n p ra Ct I Ca | p ro b | e m S I n eSt I m at I O n Of
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(Batch 3). Extract trated and method (problems in estimation of
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encapsulated in 3% w/v alginate, extruded
into 0.1M CaCl, to form polyphenol
microcapsules. The encapsulated and
unencapsulated extracts were assessed for
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tOt?I. Phenolic cont.ent (TPC) ar.1d ant|OX|dar.1t B v T~ (tannins) as biological antioxidants. Journal of
activity [(DPPH radical scavenging and Ferric Agricultural and Food Chemistry, 46 (1998)
Reducing Antioxidant Power (FRAP)]. The op. 1887-1892 | |

microcapsules were evaluated for thermal Duration of thermal reatment
stability of TPC (70°C, 3 h), then included in
maize gruel (Ogi-a food matrix). Sensory
attributes and functional groups (Fourier
Transform Infrared Spectroscopy) of Ogi with
and without microcapsules were evaluated.
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Unencapsulated extracts had significantly Ultrasound-Assisted  Extraction and the
lower TPC (0.32-0.41 mg GAE/g), DPPH Overal acceptabity . f2 o Encapsulation of Bioactive Components for

(18.75-20.06%), and FRAP (0.64-0.95%)
compared to encapsulated ones (TPC: 0.98—-
1.89 mg GAE/g; DPPH: 52.44-92.05%; FRAP:

Food Applications. Foods, 11(19).
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0.70-0.95%). Encapsulation enhanced TPC by Snootfness Taste
188-331%, though thermal stability decreased Conflicts of Interests:
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microcapsules showed superior stability over
2 hours. Ogi with microcapsules had higher
sensory acceptability and improved functional
groups than the control.
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