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Y-POPP

Introduction

Methods

Conclusions

OP powders can be considered an important source of fibre 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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It’s highly appreciated for its 
nutritional and health benefits 
linked to its high calcium content, 
bioactive peptides and functional 
bacteria (3,4)

But, does not contain 
fibre nor polyphenols

Olive pomace powders

New attracting source of dietary Fibre 
(5) and polyphenols, mainly 

hydroxytyrosol (6)

Yoghurt

Y - AOPP Y - AFOPP

Olive pomace powder 
fortified yoghurts

OBJECTIVES

 Assess the feasibility of incorporation of OP 

powders into yoghurt as a source of fibre and 

polyphenols.

  Evaluation of the bioaccessibility and 

antioxidant activity during simulated 

gastrointestinal digestion.

LOPP POPP

Y-LOPP Y-POPP

Whole Milk

Concentration
Addition of 3% of low fat milk powder

Heating
95 °C

Fortification
Addition of 2% POPP

Fortification
Addition of 1% LOPP

Control

Pasteurisation 
90 °C

Cooling 
44 °C

Inoculation

Packaging

Fermentation
Oven 42 °C until pH=4,6

Homogenization
180 bar

Pasteurisation 
90 °C

Pasteurisation 
90 °C

Y-POPP

Cooling 
44 °C

Inoculation

Packaging

Fermentation
Oven 42 °C until pH=4,6

Y-LOPP

Cooling 
44 °C

Inoculation

Packaging

Fermentation
Oven 42 °C until pH=4,6

Y-Control

“Source of 
hydroxytyrosol 

and 
derivatives” 

(5 mg)

“Source of 
fibre” 

(> 1.5 g of fibre 
per 100 kcal)

1% LOPP 2% POPP

Y-POPPY-LOPPY-control

Polyphenol composition and 

Antioxidant activity

Gastrointestinal tract (GIT) 

simulation

Dialysis

Dietary fibre composition

Method 991.43 with slight modifications

Total phenolic compounds 

(TPC) by Folin-Ciocalteau

Antioxidant activity (AOX) by 

ABTS

Identification 

of phenolics 
by HPLC

Results

Gastric Digestion 
(pepsin, pH 2, 1h)

Mouth Digestion
(-amylase, pH 4.4, 2 min)

Intestinal Digestion 
(pancreatin, bile acids, pH 6.0, 2h)

Dialysis
OUT

Y-LOPP

(g/ 100 g WW)

Y-LOPP

(g/100 kcal) *1
Y-POPP

(g/ 100 g WW)

Y-POPP

(g/100 kcal) *1

TDF 0.61 ± 0.04 1.01 ± 0.07 1.07 ± 0.01 1.76 ± 0.01

IDF 0.38 ± 0.01 0.63 ± 0.02 0.85 ± 0.02 1.40 ± 0.03

SDF 0.23 ± 0.03 0.38 ± 0.05 0.22 ± 0.01 0.36 ± 0.02

TDF – Total dietary fibre, IDF – Insoluble dietary fibre, SDF – Soluble dietary fibre. *1 An

yoghurt plain - whole milk contains 61 kcal. Results are the means of three determinations ±
standard deviation.

Dietary fibre composition

 Y-POPP fulfilled the nutritional claim “source of fibre”

(> 1.5 g of fibre per 100 kcal), mainly IDF.

 LOPP may fulfill the same nutritional claim using 3%.
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Polyphenol composition and Antioxidant activity

Y-AOPP (mg) 100 g DW 100 g WW 120 g*1

Hydroxytyrosol and 
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 Fortified yogurts exhibited higher TPC (62-75%)

and higher AOX (78-87%) compared to control

yogurt.

 Provide the amount needed to fulfill the health

claim of hydroxytyrosol “protection of LDL from

oxidative damage”(9)
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Fortified yoghurts

 Higher TPC through GID
e.g.Y-LOPP revealed a recovery

index of 46% of LOPP phenolics

Fortified yoghurts

 Higher AOX through GID
e.g. Y-POPP exhibited an increasing (15%) in

ABTS scavenging activity compared to POPP


