MICROENCAPSULATED POMEGRANATE JUICE POWDER

Salient » Pomegranate juice spray drying is a challenge due to lower T4 value of compositional

features elements particularly sugars and acids.

» This research aimed to elevate glass transition temperature of pomegranate juice and
simultaneously curtailing encapsulant (maltodextrin) quantity to obtain nutraceutically
enriched powder.

» SEM analysis revealed that encapsulated particles were elliptical to spherical in shape
along with smooth crack free surface. Encapsulated anthocyanin molecules were apparent
in the SEM images.

» Shelf life > 1 year

» Proximate analysis revealed 92.14 % carbohydrate, 1.2 % fat, 0.79 % ash and 379.72 Kcal
energy value.

» Gallic acid, chlorogenic acid, caffeic acid, and quercetin were identified as major phenolic
compounds.

» HPLC analysis showed higher retention of B-group vitamins (D-pantothenic acid,
pyridoxine hydrochloride and cyanocobalamin).

= Pomegranate fruit juice powder have a number of food applications

= rehydration as beverage mix

= without rehydration as food additive

= Nutraceutical applications in bakery, coatings, dessert mixes, ice-creams, yoghurts,
breakfast cereals, smoothies, fillings and ready meals.
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