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Design Of Functional Meat Rich In Antioxidant Dietary Fiber From Avocado And Mango Peels
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INTRODUCTION & AIM RESULTS & DISCUSSION

What are the sources of dietary fiber? The total dietary fiber content in all three materials was higher than 50%. The

highest Total Phenolic Content (TPC) was present in mango peel fiber
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o concentrates (MPFT), followed by avocado peel fiber concentrates and mango
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CONCLUSION

Considering the results obtained in this study, it was observed that the MPFT2
sample proved to be the most favorable material in terms of dietary fiber
content (both soluble and insoluble), phenolic compound content, as well as in

APFT1 (3%)

coats (Testa) (free and bound)

After obtaining the fiber concentrates, a characterization was carried out by
means of a proximal analysis and mineral content. Then, their techno-
functional properties were evaluated, the content of phenolic compounds t - - -

erms of its functional properties.
(both free and bound) was determined, these compounds were identified and Prop
quantified, and the antioxidant activity and bioaccessibility of the phenolic

compounds present in the fiber concentrates were evaluated. Finally, the FUTURE WORK / REFERENCES
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