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Abstract

Physalis peruvianalL. fruits are rich in bioactive compounds with health benefits. Processing of physalis
into pulp with further dehydration has been proposed as a method to increase shelf life and preserve
bioactive compounds. Here, the effect of three drying methods on the physico-chemical properties,
color, antioxidant capacity, tocopherol and fatty acids content of physalis pulp thin layers were
evaluated. The radical scavenging activity showed higher antioxidant activity at high temperatures rather
than at low temperatures. Both, DPPH and ORAC assay showed a high antioxidant capacity of the
physalis pulp. Chromatic parameters as well as Chroma and Hue angle were affected by drying
temperature, which contributed to the discoloring of physalis pulp during this process. Based on these
results, both convective drying and infrared drying at 80 degrees C were proved to be viable drying
options for physalis pulp.

Palabras clave

Palabras clave de autor:Golden berry; Bioactive compounds; Antioxidant capacity; Functional
food; Fatty acids

KeyWords Plus:PHYSICOCHEMICAL PROPERTIES; CHEMICAL-

COMPOSITION; ULTRASOUND TREATMENT; PHENOLIC-COMPOUNDS; HOT

AIR; L.; FRUITS; QUALITY; COLOR; PRETREATMENTS

Informacion del autor

Direccién para peticion de copias:
Universidad de La Serena Univ La Serena, Dept Food Engn, Ave Raul Bitran 1305, La Serena, Chile.
Direccién correspondiente: Pasten, A (corresponding author)

+  Univ La Serena, Dept Food Engn, Ave Raul Bitran 1305, La Serena, Chile.

Direcciones:


https://apps.webofknowledge.com/OutboundService.do?SID=6FeaChSobFqC7QpxZEV&mode=rrcAuthorRecordService&action=go&product=WOS&lang=es_LA&daisIds=6042140
javascript:sup_focus('addressWOS:000551053700001-1')
https://apps.webofknowledge.com/OutboundService.do?SID=6FeaChSobFqC7QpxZEV&mode=rrcAuthorRecordService&action=go&product=WOS&lang=es_LA&daisIds=30127096
javascript:sup_focus('addressWOS:000551053700001-2')
https://apps.webofknowledge.com/OutboundService.do?SID=6FeaChSobFqC7QpxZEV&mode=rrcAuthorRecordService&action=go&product=WOS&lang=es_LA&daisIds=717549
javascript:sup_focus('addressWOS:000551053700001-2')
https://apps.webofknowledge.com/OutboundService.do?SID=6FeaChSobFqC7QpxZEV&mode=rrcAuthorRecordService&action=go&product=WOS&lang=es_LA&daisIds=3609097
javascript:sup_focus('addressWOS:000551053700001-2')
https://apps.webofknowledge.com/OutboundService.do?SID=6FeaChSobFqC7QpxZEV&mode=rrcAuthorRecordService&action=go&product=WOS&lang=es_LA&daisIds=12572991
javascript:sup_focus('addressWOS:000551053700001-2')
https://apps.webofknowledge.com/OutboundService.do?SID=6FeaChSobFqC7QpxZEV&mode=rrcAuthorRecordService&action=go&product=WOS&lang=es_LA&daisIds=37293590
javascript:sup_focus('addressWOS:000551053700001-2')
javascript:;
https://apps.webofknowledge.com/OneClickSearch.do?product=WOS&search_mode=OneClickSearch&excludeEventConfig=ExcludeIfFromFullRecPage&colName=WOS&SID=6FeaChSobFqC7QpxZEV&field=TS&value=Golden+berry&uncondQuotes=true
https://apps.webofknowledge.com/OneClickSearch.do?product=WOS&search_mode=OneClickSearch&excludeEventConfig=ExcludeIfFromFullRecPage&colName=WOS&SID=6FeaChSobFqC7QpxZEV&field=TS&value=Bioactive+compounds&uncondQuotes=true
https://apps.webofknowledge.com/OneClickSearch.do?product=WOS&search_mode=OneClickSearch&excludeEventConfig=ExcludeIfFromFullRecPage&colName=WOS&SID=6FeaChSobFqC7QpxZEV&field=TS&value=Antioxidant+capacity&uncondQuotes=true
https://apps.webofknowledge.com/OneClickSearch.do?product=WOS&search_mode=OneClickSearch&excludeEventConfig=ExcludeIfFromFullRecPage&colName=WOS&SID=6FeaChSobFqC7QpxZEV&field=TS&value=Functional+food&uncondQuotes=true
https://apps.webofknowledge.com/OneClickSearch.do?product=WOS&search_mode=OneClickSearch&excludeEventConfig=ExcludeIfFromFullRecPage&colName=WOS&SID=6FeaChSobFqC7QpxZEV&field=TS&value=Functional+food&uncondQuotes=true
https://apps.webofknowledge.com/OneClickSearch.do?product=WOS&search_mode=OneClickSearch&excludeEventConfig=ExcludeIfFromFullRecPage&colName=WOS&SID=6FeaChSobFqC7QpxZEV&field=TS&value=Fatty+acids&uncondQuotes=true
https://apps.webofknowledge.com/OneClickSearch.do?product=WOS&search_mode=OneClickSearch&excludeEventConfig=ExcludeIfFromFullRecPage&colName=WOS&SID=6FeaChSobFqC7QpxZEV&field=TS&value=PHYSICOCHEMICAL+PROPERTIES&uncondQuotes=true
https://apps.webofknowledge.com/OneClickSearch.do?product=WOS&search_mode=OneClickSearch&excludeEventConfig=ExcludeIfFromFullRecPage&colName=WOS&SID=6FeaChSobFqC7QpxZEV&field=TS&value=CHEMICAL-COMPOSITION&uncondQuotes=true
https://apps.webofknowledge.com/OneClickSearch.do?product=WOS&search_mode=OneClickSearch&excludeEventConfig=ExcludeIfFromFullRecPage&colName=WOS&SID=6FeaChSobFqC7QpxZEV&field=TS&value=CHEMICAL-COMPOSITION&uncondQuotes=true
https://apps.webofknowledge.com/OneClickSearch.do?product=WOS&search_mode=OneClickSearch&excludeEventConfig=ExcludeIfFromFullRecPage&colName=WOS&SID=6FeaChSobFqC7QpxZEV&field=TS&value=ULTRASOUND+TREATMENT&uncondQuotes=true
https://apps.webofknowledge.com/OneClickSearch.do?product=WOS&search_mode=OneClickSearch&excludeEventConfig=ExcludeIfFromFullRecPage&colName=WOS&SID=6FeaChSobFqC7QpxZEV&field=TS&value=PHENOLIC-COMPOUNDS&uncondQuotes=true
https://apps.webofknowledge.com/OneClickSearch.do?product=WOS&search_mode=OneClickSearch&excludeEventConfig=ExcludeIfFromFullRecPage&colName=WOS&SID=6FeaChSobFqC7QpxZEV&field=TS&value=HOT+AIR&uncondQuotes=true
https://apps.webofknowledge.com/OneClickSearch.do?product=WOS&search_mode=OneClickSearch&excludeEventConfig=ExcludeIfFromFullRecPage&colName=WOS&SID=6FeaChSobFqC7QpxZEV&field=TS&value=HOT+AIR&uncondQuotes=true
https://apps.webofknowledge.com/OneClickSearch.do?product=WOS&search_mode=OneClickSearch&excludeEventConfig=ExcludeIfFromFullRecPage&colName=WOS&SID=6FeaChSobFqC7QpxZEV&field=TS&value=L.&uncondQuotes=true
https://apps.webofknowledge.com/OneClickSearch.do?product=WOS&search_mode=OneClickSearch&excludeEventConfig=ExcludeIfFromFullRecPage&colName=WOS&SID=6FeaChSobFqC7QpxZEV&field=TS&value=FRUITS&uncondQuotes=true
https://apps.webofknowledge.com/OneClickSearch.do?product=WOS&search_mode=OneClickSearch&excludeEventConfig=ExcludeIfFromFullRecPage&colName=WOS&SID=6FeaChSobFqC7QpxZEV&field=TS&value=QUALITY&uncondQuotes=true
https://apps.webofknowledge.com/OneClickSearch.do?product=WOS&search_mode=OneClickSearch&excludeEventConfig=ExcludeIfFromFullRecPage&colName=WOS&SID=6FeaChSobFqC7QpxZEV&field=TS&value=COLOR&uncondQuotes=true
https://apps.webofknowledge.com/OneClickSearch.do?product=WOS&search_mode=OneClickSearch&excludeEventConfig=ExcludeIfFromFullRecPage&colName=WOS&SID=6FeaChSobFqC7QpxZEV&field=TS&value=PRETREATMENTS&uncondQuotes=true
javascript:hide_show('reprint_pref_org_exp_link_1', 'inline');hide_show('show_reprint_pref_org_exp_link_1', 'none');hide_show('hide_reprint_pref_org_exp_link_1', 'inline')

+ [ 1] Univ Chile, Fac Ciencias Quim & Farmaceut, Dept Ciencias Alimentos & Tecnol Quim, Santos
Dumont 964, Santiago, Chile

+  [2]Univ La Serena, Dept Food Engn, Ave Raul Bitran 1305, La Serena, Chile

Direcciones de correo electronico:afpasten@userena.cl

Financiacion

Entidad financiadora Numer-c,) e
concesion
Project FONDECYT of the Comision Nacional de Investigacion Cientifica y 1171485
Tecnologica, (CONICYT, Chile)
Project DIDULS (University of La Serena, Chile) PR18331

Ver texto de financiacién

Editorial

SPRINGER INDIA, 7TH FLOOR, VIJAYA BUILDING, 17, BARAKHAMBA ROAD, NEW DELHI,
110 001, INDIA

Informacion de la revista

e Impact Factor: Journal Citation Reports

Categorias / Clasificacion

Areas de investigacion:Food Science & Technology
Categorias de Web of Science:Food Science & Technology

Informacion del documento

Idioma:English

NUmero de acceso: WOS:000551053700001
ISSN: 0022-1155

elSSN: 0975-8402


mailto:afpasten@userena.cl
javascript:hide_show('show_fund_blurb',%20'inline');hide_show('show_fund_blurb_link',%20'none');hide_show('hide_fund_blurb_link',%20'inline')
javascript:;
javascript:hide_show('research_pref_org_exp_link_1', 'inline');hide_show('show_research_pref_org_exp_link_1', 'none');hide_show('hide_research_pref_org_exp_link_1', 'inline')
javascript:hide_show('research_pref_org_exp_link_2', 'inline');hide_show('show_research_pref_org_exp_link_2', 'none');hide_show('hide_research_pref_org_exp_link_2', 'inline')

