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BACKGROUND

WHY FOOD BY-PRODUCTS?

Large amount generated each year
Environmental impact

Rich in bioactive compounds (dietary fiber, polyphenols)

THE AIM OF RESEARCH: ice cream ENRICHMENT

Natural color and flavor enhancement
Improved nutritional value

Enhanced antioxidant activity

CHALLENGES

Variability in by-product composition

Impact on sensory properties

Interactions with ice cream matrix
(affecting physicochemical properties)

MATERIALS AND METHODS
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Instrumental color analysis

L* a* and b* values
Whiteness and yellowness index (W, YI)

Total color difference (AE)

Antioxidant properties

Total phenolic content (TPC, Folin-Ciocalteu method)

Antioxidant activity (DPPH, FRAP, ABTS assay)
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RESULTS

COLOR PROPERTIES
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Strong increase in antioxidant activity
with higher chokeberry pomace content

e |ce cream with functional properties

Promoting sustainable food systems and
supporting circular economy
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