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drying methods on their phytochemical composition and

antioxidant activity?
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I 2018, mgos w mog  sx mos-pou us wow(1). Auy, 15–25 mo os omgo bypous
are generated(2). According to the previous studies, one of the best strategies to valorise mango peels in the food industry is
to convert them into powders(2). H, s suy ms o u  mp o  yg mos o mgo ps’
nutritional composition, bioactive compounds, and antioxidant activity.

Fsy, mgo ps w ws w p  (PAA) (mgo ps o s souo o: 1:1 (g:L); PAA
oo: 27 mg/mL; so m: 19 m) (fresh sample (FS))(1). T, y w subm o  
posss: z-yg (freeze-dried samples (FD)); o- yg  65 ºC o 48 , w os  uo (hot-air
dried samples (HAD));  zg  -20 ºC o 30 ys   o- yg  65 ºC o 48 , w os  -
culation (Frozen and hot-air dried samples (FZ+HAD)). T y m, soub  soub b, po, ,  s
o s ou smps w m og o AOAC mos. Coos w x w x: o
(50%:50%; :). Moo,   bou po ompous w ob by pomg  mo xo 
    yoyss, spy. T m mgo ps’ oos  po ompous w 
usg HPLC yss. Fy, o   bou po ompous w qu oug Fo-Cou mo,
  ox y ws u oug DPPH  ABTS ssys.

O,   yg mos  o mp mgo ps’ soub  soub b, po, ,  s o-
. Cosg  ou ys smps, s pms g bw 19.47±0.48 - 20.73±0.44, 19.60±0.62
– 21.04±1.89, 4.93±0.13 – 6.02±0.44, 1.56±0.01 – 1.92±0.03,  2.05±0.19 – 2.89±0.11, spy. A o mw x-
pss  g/100DW. How, yg my mpmgo ps’ po ompous, oos,  ox
y. A yg mos us  ssy sg s  o  po ompous (FS: 12.76±0.80
mg o g  qus (GAEs) / gDW; FD: 10.04±0.17 mg o GAEs/ gDW; HAD: 7.69±0.12 mg o GAEs/ gDW;
FZ+HAD: 6.63±0.05 mg o GAEs/ gDW). T m  po ompous    smps w mg (FS:
873.61±71.43; FD: 863.71±6.15; HAD: 647.61±1.86 FZ+HAD: 447.88 ± 5.37), g  (FS: 590±30.93; FD: 650.48±11.85;
HAD: 850.29±10.99 FZ+HAD: 523.60 ±10.83), qu-3-O-gos (FS: 467.20±34.15; FD: 464.31±1.97; HAD:
391.07±4.29 FZ+HAD: 502.41±22.73)  p-O-goy-β-D-guos (FS: 397.60±22.56; FD: 384.30±5.63; HAD:
362.88±5.03 FZ+HAD: 167.94 ±3.36). Comp w o  ps, FZ+HAD smps sow  sgy ow
mou o s ompous (xug qu-3-O-gos). G  (bs yoys: FS: 476.99±52.51; FD:
42.65±0.94;HAD:152.66±15.35FZ+HAD:207.74±4.23;yoys: FS:83.00±12.98;FD:12.27±0.16;HAD:23.25±0.02
FZ+HAD: 28.26±0.76)  4–yoxybzo  (bs yoys: FS: 59.26±5.00; FD: 16.69.65±0.69; HAD: 50.39±4.17
FZ+HAD: 46.15±6.23;  yoys: FS: 23.13±0.75; FD: 2.58±0.14; HAD: 6.12±0.25 FZ+HAD: 5.63±0.50) w m
phenolic compounds obtained in both basic and acid hydrolysis. All phenolic compound amounts were expressed in µg/
gDW. Rgg oos, yg so   g mp. FS smps o ox (2.94±0.05 µg/gDW),
u (4.83±0.52 µg/gDW),  β-o (104.46 ±0.25 µg/gDW), w   smps, oy u (ow  qu-
o m)  β-o (FD: 36.19 ± 0.53 µg/gDW HAD: 36.06 ± 2.45 µg/gDW; FZ+O: 40.65 ± 3.66 µg/gDW) w
detected. All drying methods impaired the antioxidant activity of free and bound phenolic compounds. As expected, freeze
yg b  b pso o  po ompous’ ox y. No ssy sg s
w ou bw  ox y o  po ompous om HAD  FZ+HAD smps. Cog
bou po ompous’ ox y, o, o sg s w  bw  smps.
Ts suy sow  mgo p pows   g mou o b, po ompous,  oos, suggs-
ing that they have a high potential to be used as functional ingredients. However, drying processes, namely hot air drying,
should be optimized to enable better preservation of mango peels’ bioactive compounds and antioxidant activity.

Aowgms: Ts wo ws suppo by  No Fus om FCT - Fução p  Cê  Toog
oug poj UIDB/50016/2020  by FCT u PD g (SFRH/BD/145301/2019).
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Susgs  o o  mos ommo m pous   ps o um s. Ty  g uo u
because of their high protein content and other important nutrients. Besides the essential nutrients these products also
o bog ms (BA)  my us oo o  ss us. No oogs  o b
op o ow  s o omo o bog ms  g po og oo pous. T m o s suy
ws o sg   o g yos pssu (HHP) o  omo o  mo s (FAA)  bog
ms (BA)  susgs m om  yps o ms (, mg, po, os,  ) ug sog.
T smps w subj o 600 MP pssu o 5 mus bo bg so  12-16 °C o  ws. F
mo s  bog ms w  by  Amo A Ayz. HHP m  yg s o FAA
 BA o pg o  m yp  sog m. HHP m u  o o Gu, A, Lu, Lys,
 1mHs   susgs w sg  o o s mo s    os susgs. T BA
content varied by meat type, with chicken sausage containing the most BA, followed by mangalica, deer, pork, and horse
susgs. Pus  ym w  mjo ms ou  mos susg smps, oow by , s-
tamine, spermine, and spermidine. HHP treatment slightly increased the BA content of chicken and mangalica sausages
w sussuy sg  BA o o po  os susgs ug sog. T  o HHP m o
the content of free amino acids and biogenic amines in sausage samples was highly dependent on the type of meat. It is
suggs   ss o  HHP m b sg o  pou.
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