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Chokeberry and blackcurrant pomace - Chemical characteristics of the raw material and
valuable bio-waste as a source pomace of chokeberry and blackcurrant
of bioactive ingredients
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Monika Mieszczakowska-Frac, Jan Piecko, Wioletta Popinska, % 21,3 46,1 22,5 45,6
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Pre-treatment
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] obtained juice extraction
Heating 50°C/ enzyme . . : :
efficiency and the loss of , SR
valuable ingredients. " Blackcurrant
pomace

The research was carried out as part of a grant from the Ministry of Agriculture and Rural Development, Task 9.2: ,Support for processing in the comprehensive management of berry fruit”.
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Devel opment of a method for obtalnlng fiber- Flgoure. Partl'cle size distribution in mlcromzed chokeberry pomace preparations, dried at 60°C and
. . 80°C, laser diffraction method (Bettersizer S3).
anthocyanin preparations from berry pomace.
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The dried pomaces were ground T oo

in a micronizer using a 1 mm
sieve for the first grinding and a
0.5 mm sieve for the second one.
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Micronized dried pomace
Chokeberry & blackcurrant
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Micronizer -
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Drying Time [min] - 240,p,c /18050, 310505c /180500
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Micronized preparation of chokeberry Micronized preparation of blackcurrant
esults

Parameter Unit Content Parameter Unit Content .
= - — = 7 57T An excellent source of fiber
I'y mass 0 : Iy mass 2 : 60-54 g/100 g), a significant portion

Total Anthocyanins mg/100g 2770 Total Anthocyanins mg/100g 939 gf hicﬁ/is insggl, blegfiber (IDI;‘ _5q
Total Phenolics mg/100g 3075 Total Phenolics mg/100g 1006 w u
Ascorbic acid mg/100g - Ascorbic acid mg/100g 471 47 g/100 g).
Sugars g/100g 16.2 Sugars g/100g 19.9
Fibre TDF g/100g 60.0 Fibre TDF g/100g 54.2 Mineral composition:
Fibre IDF 2/100g 51.0 Fibre IDF g/100g 46.9 Chokeb '
Fibre SDF /100g 9.0 Fibre SDF 2/100g 7.3 %‘y T
Calcium (Ca) mg/100g 193 Calcium (Ca) mg/100g 184 signi 1cant amou.nts (>15% JJa
Potassium (K) mg/100g 604 Potassium (K) mg/100g 797 calcium, magnesium, phosphorus,
Magnesium (Mg) mg/100g 68.7 Magnesium (Mg) mg/100g 45.8 * high content (>30% RDA):
Phosphorus (P) mg/100g 175 Phosphorus (P) mg/100g 216 potassium, copper, iron, and
Copper (Cu) mg/100g 1.10 Copper (Cu) mg/100g 0.90 manganese.
Iron (Fe) mg/100g 4.46 Iron (Fe) mg/100g 3.36
Manganese (Mn) mg/100g 3.23 Manganese (Mn) mg/100g 1.74 Blackcurrant

) * significant amounts (>15% RDA):

Anthocyanins - Chokeberry [mg/100g] Anthocyanins - Blackcurrant [mg/100g] ca%cium -
“ ® delphinidin glucoside ° high content (>30% RDA):
. potassium, phosphorus, copper,
B cyanidin galactoside B delphinidin rutinoside magnesium

B cyanidin glucoside cyanidin glucoside

cyanidin rutinoside B cyanidin rutinoside
B cyanidin xyloside H peonidin glucoside

peonidin rutinoside

The characteristics of the chemical composition of the micronized preparation of chokeberry and blackcurrant pomace
confirmed that these products are an excellent source of anthocyanins, fiber, as well as minerals, which also gives them high
nutritional properties. Additionally, the micronized preparation of blackcurrant pomace is rich in vitamin C. Products made from
dried chokeberry and blackcurrant pomace may be interesting for use in food, pharmaceutical and cosmetics products.

|‘ Conclusion ‘l




