Yogurt products functionalisation with peach-extracted pectin and polyphenols
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A method is introduced for the microwave extraction of pectin and polyphenols from choice peach flesh, along with the application of such extracts in functionalising strained yogurt. A Box-Behnken experimental design was used in order to optimise the extraction variables. The extraction parameters are correlated to extraction efficacy, extract composition, and to the mechanical and color properties of the resulting end product (functionalised yogurt). 

A discussion is made on the optimization of both the extraction process and the properties of the final product, aiming to provide proof-of-concept on the valorisation of second-class/choice products and by-products of the food industry as novel sources of added-value green ingredients for use in functional food products.
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