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Species Common Name Family Geographic Distribution [16,35] Traditional Produc
Chile: from the Coquimbo to Avsen regions, Fresh and dried fr
T T e T : 2 . including Juan Fernandez Island (Latitude  make textile pigmer
Aristotelia chilensis (Mol.) Stuntz. Maqui Elaeocarpaceae 31°.40°), Argentina; from Jujuy to Chubut fvifce, aleohlic b
provinces. [36,37]
{_hl-li'.-_"'. |H;:l}-m the O I_I;l;gg_:n;tc:j A‘::;-"-.E'Ic'; rigumi-;, Fresh and dried fi
Lleni molinge Turce. Murta Myrtaceae inclucing Juan Ferndn Eﬁ.q ok pigment, bakery, jas
& 34°40°). Argentina: Neuquen, Rio Negro, ! !
s T beverages |
and Chubut provinces.
Chile: From the Metropolitan to Magallanes THE .

Berberis microphylla G. Forst. Calafate Berberidaceae regions (Lat. 33°-55"). Argentina: From Fresh !"n_ut, rEd F:;
MNeuquen to Tierra del Fuego provinces. o it
Chile: From thilf;:::];;in_b;; I::;} Aysen regions Fresh fruit testile
Luma apiculata (DC.) Burret. Arrayan Myrtaceae Argentiria: Prom Neuquén to Chibut bakery, jarréqaﬁm

provinces. S
Chilean Chile: From the O'Higgins to Magallanes Fresh fruit, used
Fragaria chiloensis (L.) Mill sh'aw'sirry Rosaceae regions (Lat. 34°-55"). Argentina: Neuquén alcoholic bevera;

[36,43]

Geographic distribution according to Rodriguez et al,, 2018 [35] and Schmeda et al., 2019 [16]. N.D.: not descri
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Average Antioxidant Average Range of MNumber of
Sicla N Capacity Determined Total Polyphenols Mon-Anthocyanin Principal Non-Anthocyanin
e by ORAC Compounds Content Polyphenol Compounds Polyphenol Compounds
{umol- 100 g DW-1) 2 (mg GAE g~ DW-1) 2 Reported

Cruercetin, dimethoxy-gquercetin,
gquercetin-3-rutinoside,
Maqui. 37,174 [11,69] 49.7 [70] 13 [15] quercetin-3-gpalactoside, myricetin and
its derivatives (dimethoxy-querceting
and ellagic acid [70]

guercetin J-rutmoside and their
Arrayvan 62,500 [21] 276 ]19] derivatives, tannins and their monomers
[18,21]
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of arrayan (Luma apiculata), a native berry of South America
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Estrategia de estabilizacion por
deshidratacion en secador de
tambor doble rotatorio
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Effect of drum drying temperature on drying kinetic and polyphenol @wm
contents in pomegranate peel

P. Galaz ", M. Valdenegro *, C. Ramirez ”, H. Nuiiez ", S. Almonacid ™, R. Simpson ™~

Secado Drum
drying (rpm/Ta)
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FEDERICO SANTA MARIA Pasta madre (prueba
de concepto

diluciones v/v)

Congelado

Cosecha
16°brix, color,
La4 Arrayan paste

~ Thelayer
arrayan paste

Steam heated
twin drums

Esquema adaptado de Galaz et al. 2017. https://doi.org/10.1016/j.jfoodeng.201/.u4.uuz
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Arrayan paste

Drvin Rotation speed of
ying drums (rpm) -
temperature Ve
(°C) drying Time
(seconds)
100 @ o0s50-460 @ N/ W W\ crreeeeemececeeeceeecessronononononoioioioioeooe
110 - 10 -238 The layer
120 20-114 arrayan paste
130 4.0-50
' Steam heated
____Box Behken design, 16 batch. o

prepared from arrayan fruit. Target humidity 9,5%



Scavenging of the 1,1-diphenyl-2-picrylhydrazyl Radical (DPPH), Ferric Reducing Antioxidant Power .i
(FRAP), Total Phenolic Content (TPC), Total Flavonoid Content (TFC), Total Anthocyanin Content (TAC)
of final ingredient arrayan-based.

Values in the same column marked with the same letter are not significantly different (at p < 0.05).

Better combination: 110°C; 2 rpm; drying time 114 s; drum clearance 0.2 mm
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