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Table 1 The mean values (average of 3-replication) of quality control parameters of functional beverage
containing bioactive compounds encapsulated in chitosome structure during storage period for 45-days at

different temperatures.

Product quality control parameters'”’
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A5 2E (4 @o0gy Nty (MEOAEMI00E %)
D
5C
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36 5190400108 02368:00064° 1396700042 1190741111 2323540159 419800392
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25C
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In each column, the mean values (Ave.=SD) with similar superscript letters had no significant difference (p<0.05).
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ABSTRACT

ARTICLE INFO

Aiming to improve nutritional value (reduce sugar), bioactive compounds
stability, producing of novel products and based on up-to-date knowledge
(applying the encapsulation technology) & reducing of potential pomace in
the agricultural part (like green tea & green coffee), a functional beverage
based on Stevia sweetener was enriched by adding 84 g/L of cross-linked
bioactive compounds of green tea and green coffee in chitosome microcapsule
and physicochemical properties (pH, acidity, turbidity, total phenolic
compounds & antioxidant power) and organoleptic characteristics (flavor,
color, aroma, mouth feel and overall acceptance) of product were evaluated
during storage time (1, 9, 18, 27, 36 & 45 days) and at different temperatures
(5, 25 & 45°C). While the release rate of beverage phenolic compounds at
temperature of 45°C, were significantly (p<0.05) increased to ~50% after 27
days of storage, the noted parameters increased at the rates of ~36 and ~46%
at 5 and 25°C respectively at the same conditions. As well, the results show
that, the parameter of beverage antioxidant productivity ratio (TPC/ECs,) was
obtained 0.06 and 5.71 in control and enriched samples, respectively after 27
days of storage (at 25°C). Generally, the chitosomal structure due to
biodegradability, biocompatibility and non-toxicity is recommended as a
suitable option for stability of bioactive compounds and design of effective
systems for drug delivery.
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