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à la diffusion de documents scientifiques de niveau recherche, publiés ou non, émanant des établissements d'enseignement et de recherche français ou étrangers, des laboratoires publics ou privés.

Apple juices: How to increase the polyphenol diet while keeping the taste quality for consumers?

Polyphenol contribution in apple juices : the fair balance between nutritional & sensorial qualities .

Health benefits of polyphenols in food

Antioxidant, anti-inflammatory, cell signaling effects, actions on microbiota… Beneficial effects on risk of cancers, cardiovascular diseases, asthma, and Alzheimer's disease (Hyson, D.A. Adv. Nutr. 2: 408-420, 2011) 

Sensory contribution

Bitterness Astringency

A flavor as a consequence of direct interaction with specific receptors in the mouth roughness and dryness in the mouth, A « tactile » sensation 

Detrimental for consumer (if too high)
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From the fruits…to the juices : the main polyphenol categories in apple Weakly concentrated in the flesh of eating apples 

Conclusion

• High quality apple juices could be obtained by blending of cider apple varieties (including "very high polyphenol level" varieties) in combination to a controlled oxidation during processing.

• Further studies are needed for a better control of oxidation and understanding its consequences on juice quality.

• Kinetic study of the oxidation of polyphenol and oxygen consumption.

• Chemical structures and quantification of polyphenol oxidation products • Nutritional and sensory properties of those neoformed polyphenols

•

  losses during extraction of the juice by avoiding oxidation, rapid processing) Juices made from eating apples In most cases: increased levels of « high polymerised procyanidins » Alternative: the use of polyphenol-rich varieties : conditions From Renard, Le Quéré J.-M., Symoneaux et al., Food Chem. , 2011 Cider apple clear juices : • 3 cider varieties • 4 conditions of mash oxidation (OX0, 0X1,..) Various polyphenols structures which still have "in vitro" antioxidant properties • Several dozens of mg/L in cider apple juices (unpublished) Radical scavenging activity (DPPH method, TEAC molar values) Wong-Paz et al., lwt, 2015 Bernillon et al., Rap. Com. Mass Spectr., 2004 Castillo-Fraire et al., J. Chrom A., 2019 Appreciation rating (from 0 to 10) Age class (every), sex (every), n= 244An experimental action of apple juice tasting at International Agricultural Fair (Paris)

  

  

Thank you for your attention !