
 

 
WHY FOOD BY-PRODUCTS? 

• Large amount generated each year 

• Rich in (dietary fiber, polyphenols) 

This research was funded by the European Union—

NextGenerationEU under the project “Application of plant 

ingredients in the development of functional food products 

with a low carbon footprint based on the principles of 

transformative bioeconomy“.  

 

MultiFunFood (581-UNIOS-95) 

• L*, a* and b* values 

• Whiteness and yellowness index (WI, YI) 

• Total color difference (ΔE) 

• Total phenolic content (TPC, Folin-Ciocalteu method) 

• Antioxidant activity (DPPH, FRAP, ABTS assay) 

 

THE AIM OF RESEARCH: ice cream ENRICHMENT 

• Natural and enhancement 

• Improved value 

• Enhanced activity  


