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1- Oxidative stress
2- Deacetylated
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Table 1: Characteristics of rhubarb used in the current
research [Y1]

Specifications

Species R. khorasanicum

Total phenol 2916 ™9 GA/g DW
Antioxidant  activity

(DPPH) 15.51
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Table 2: Pomegranate juice samples prepared for
sensory analysis in the present study

Treatments Compounds of
constituent

C Control (pure
pomegranate juice)

CM1 3 mg of chitosan
nanocapsules

CM2 4 mg of chitosan
nanocapsules

CM3 5 mg of chitosan
nanocapsules

CM4 50 mg of chitosan
nanocapsules

CM5 94 mg of chitosan
nanocapsules

SPM1 14 mg of soy protein
microcapsules

SPM2 25 mg of soy protein
microcapsules

SPM3 34 mg of soy protein
microcapsules

SPM4 202 mg of soy protein
microcapsules

SPM5 339 mg of soy protein

microcapsules
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Table 3: Microencapsulation efficiency percentage

Wall material type Microencapsulating

efficiency
Chitosan 37.28%
Soy protein isolate 45.26%
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Figure 1: The phenolic content of the samples is equivalent to ppm of gallic acid in 1 ml of the sample
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Figure 2: SEM images of (A) soy protein isolate microcapsule and (B) chitosan nanocapsule
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Figure 3: Aroma analysis of pomegranate juice samples enriched with (A) chitosan nanocapsules and (B) soy
protein isolate microcapsules
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Figure 4: Color analysis of pomegranate juice samples enriched with (A) chitosan nanocapsules and (B) soy
protein isolate microcapsules
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Figure 5: Taste evaluation of pomegranate juice samples enriched with (A) chitosan nanocapsules and (B) soy
protein isolate microcapsules
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Figure 6: Overall of pomegranate juice samples enriched with (A) chitosan nanocapsules and (B) soy protein
isolate microcapsules
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Figure 7: pH analysis of pomegranate juice samples during 4 months of storage in the refrigerator at a
temperature of 4°C
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Figure 8: Examination of (A) L* (B) a* (C) b* (D) AE of pomegranate juice samples during 4 months of storage
in the refrigerator at 4°C
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Figure 10: DPPH radical scavenging activity of pomegranate juice samples during 4 months of storage in
the refrigerator at 4°C
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