Gelatin gels as carriers of cryoconcentrated extracts from Chilean berries rich in bioactive compounds and antiglycemic agents
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Chilean berries maqui (Aristotelia chilensis), murta (Ugni molinae), and calafate (Berberis microphylla) have attracted the attention of consumers due to health-beneficial properties. In addition of the high poliphenolic content of these berries, they have important properties against health risk factors (especially in old people) such as obesity and antinflamatory activity among other properties such as antiglycemic activity. Due to limited seasonal availability (October to March) and the short fresh shelf life of Chilean berries, an important challenge is the production of by-products of juices and jams, among other processed products enriched with these berries (with functional properties of fresh berries). Under these conditions, cryoconcentration is an interesting technology that promotes the concentration of liquid foods to recover concentrate from a solution based on the separation of ice crystals from the liquid phase. Despite the evidence for the protection of valuable components such as cryoconcentrated berry juice polyphenols, these cryoconcentrates do not allow direct consumption and must be diluted in water or functionalized when added to a food matrix such as gelatin gels that allows consumption with these valuable components. The objective was to evaluated the bioactive and antiglycemic potential of gelatin gels matrix enriched with cryoconcentrates from Chilean berries under in vitro gastrointestinal digestion. Berry juices were obtained from fresh raw materials and cryoconcentrates at 40 °Brix through a single stage using centrifugation as assisted technology. Gelatin gel samples were enriched with 30 g of cryoconcentrate for every 70 ml of gelatin. The results show that after the simulated digestion process, the enriched gelatin gel samples have a high bioaccessibility (around 90%) of their bioactive components (total polyphenols, antioxidant capacity and monomers); also, these samples show a high antiglycemic potential expressed in the inhibition of α-amylase and α-glucosidase. These results demonstrate that gelatin gels are an appropriate carrier to be enriched with Chilean berry cryoconcentrates and thus retain the bioactive compounds and antiglycemic agents.
