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Cranberries and their derived products are widely consumed in the forms of juices and dried foodstuffs. Previously, bioactive
compounds present in those berries have been reported to exert various biological effects that are beneficial to human health.
Processing of cranberries can lead to the loss of natural compounds. However, the appropriate method used and controlled
conditions applied can influence the quality of final products. For the first time, a thorough characterization of cranberry
powder obtained by selected drying methods has been done in terms of the changes in the content of nutritional bioactive
compounds and antioxidant capacity regarding the quality of dehydrated products. The application of high-temperature
drying methods was tested in comparison to the freeze-drying process. The results obtained provide the knowledge about the
practical application of the different drying methods used to obtain the cranberry powder. Additionally, the means of retaining
the bioactive compounds in cranberry products modulated by the processes applied were shown and possible ways of using
cranberry powder as nutraceuticals is demonstrated.
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