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Methods Results

Dietary fibre composition Dietary fibre composition Polyphenol composition and Antioxidant activity
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Fortification Fortification Control TDF — Total dietary fibre, IDF — Insoluble dietary fibre, SDF — Soluble dietary fibre. *1 An
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(a-a?n""fi';mﬁisii°§min) ] v' Higher AOX through GID . - . 0
viase,pHas. 2 g ‘ 1 e.g. Y-POPP exhibited an increasing (15%) in O Fortified yogurts exhibited higher TPC (62-75%)

ABTS scavenging activity compared to POPP and higher AOX (78-87%) compared to control
yogurt.
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Conclusions

OP powders can be considered an important source of fiore and bioaccessible hydroxytyrosol. Dairy products may be good carriers of OP bioactives, conveying significant
nutritional and health benefits to the consumers. The consumption of one yoghurt (Y-LOPP)/day or one yoghurt (Y-POPP)/day in an equilibrated diet, it may allow the health
claim of hydroxytyrosol and the nutritional claim “source of fibre”, respectively. These results showed that yoghurt matrix allowed the release of OP polyphenols into the gut.
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