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Formulation of blackcurrant powders —The effect of the drying method on selected quality parameters
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urrently, powdered form of fruits has received a special attention as reducing water content in powders increases shelf

life and extends the availability of fruits throughout the year, being a valuable source of bioactive compounds, including
antioxidants. Processing involved in the production of blackcurrant powders is a multi-step and time-consuming procedure
that may influence the functional properties of the products obtained. In the present study, the possible ways of formulation
of blackcurrant powders were presented. A comparison of blackcurrant powders gained by selected drying methods was
shown in relation to changes in the content of nutritional bioactive compounds and antioxidant capacity against the quality of
dehydrated products. The application of high-temperature drying methods was performed in comparison to the freeze-drying
process. The properties of powders were characterized by physical parameters providing data on their handling and storage
properties. The data obtained showed the ways of retention of major bioactive compounds by modulating the processes applied
for blackcurrant powders production that may be used as nutraceuticals with a broad range of applications.
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