
81 MTFI-2022  

 

 

MICROENCAPSULATION OF ANTHOCYANINS FROM CORNELIAN 

CHERRY FRUITS IN WHEY PROTEIN ISOLATE AND PECTIN 

Iuliana-Maria ENACHE1, ORCID: 0000-0002-4691-7311 

Liliana LUCESCU CIURLĂ1,  

Nicoleta STĂNCIUC2, ORCID 0000-0002-4763-8656 

Liviu Mihai IRIMIA1, ORCID: 0000-0003-1356-1774 

Antoanela PATRAȘ1*, ORCID: 0000-0002-4054-4884 

Camelia VIZIREANU2, ORCID: 0000-0002-8704-2662 

1“Ion Ionescu de la Brad” Iasi University of Life Sciences”, Department of Sciences, Iasi, Romania 
2“Dunărea de Jos” University of Galați, Department of Food Science, Food Engineering, Applied Biotechnology, 

Galati, Romania 

*Corresponding author: Antoanela Patraș, email: apatras@uaiasi.ro 

Cornelian cherry (Cornus mas L.) is one of the most important forest fruits, considered as a 

valuable horticultural resource of bioactives, such as anthocyanins - cyanidin-3-glucoside, 

flavonoids, vitamins (e.g. vitamin C), carotenoids (e.g. β-carotene).  

The aim of this study was to obtain designed delivery systems of bioactive from cornelian 

cherry, as microencapsulated powders in order to assure their controlled release and to develop 

stable and natural additives for different application. Anthocyanin’s (concentrated extract) from 

cornelian cherry fruits were microencapsulated in a complex, biopolymeric matrice, formed by 

whey protein isolate (WPI) and pectin (PT). Two experimental variants were obtained by varying 

the ratio between WPI and PT, such as 1:1 (PT1) and 1:2 (PT2). The powders were tested for 

encapsulation efficiency of the anthocyanins, phytochemical profile of the extract and freeze-dried 

powders, as well as colorimetric analysis. 

Encapsulation efficiency of the anthocyanins varied between 80.04 and 82.11% with an 

important level of biologically active compounds (total polyphenols, total flavonoids) and 

remarkable antioxidant activity. Colorimetric analysis reveals a red colour of the powders, 

associated with their anthocyanin content. 

Both experimental variants proposed in this study protected the anthocyanins from cornelian 

cherry fruits. Moreover, microencapsulated powders can be used as natural food additives due to 

their red colour and phytochemical profile. 
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