CONFERENCE OF ENVIRONMENTAL AND CLIMATE TECHNOLOGIES

EFFECT OF DRYING TEMPERATURE ON THE ANTHOCYANIN
PROFILE OF SELECTED BERRY PRESS RESIDUES

Taisija GRICENKOQ™, Alise ZOMMERE?, Jorens KVIESIS?, Linards KLAVINS*

4 University of Latvia, Faculty of Science and technologies, Department of Environmental science,
Jelgavas iela 1, LV-1004 Riga, Latvia
Corresponding author. Email address: taisija.gricenko@Iu.lv

*

Abstract - Natural pigments as an alternative to synthetic dyes are gaining importance
due to the potential health risks associated with synthetic colorants. The research
investigates the impact of drying temperature on the total anthocyanin content, total
phenolic content, and DPPH activity of various berry press residues. In this study, berry
press residue samples were subjected to different drying temperatures (30 °C, 45 °C,
60 °C, 75 °C, and 90 °C) using conventional and vacuum drying methods. The dried
samples were subsequently ground and extracted using an acidified ethanol solution.
Anthocyanin content was measured via the pH differential method, while total phenolic
content and DPPH antioxidant capacity were analysed using spectrophotometric
techniques. The total anthocyanin profile of selected berry press residues extracts was
measured via UPLC-PDA-UV. The results indicated that drying temperature significantly
influenced the stability and retention of anthocyanins in the berry press residues.
Lower drying temperatures (30 °C and 45 °C), preserved higher levels of anthocyanins
and phenolic compounds, where degradation was more pronounced. The anthocyanin
content in bilberries was found to be approximately two times lower at 105 °C compared
to 60 °C. The vacuum drying method demonstrated improved pigment retention across
all temperature ranges compared to conventional drying. These findings highlight the
potential of low-temperature vacuum drying as a preferable method for preserving
anthocyaninsin berry press residues. The study provides valuable insights for developing
stable, natural colorants suitable for various industrial applications. Future research
may focus on refining drying parameters and investigating the stability of these natural
pigments in finished food products.
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