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Introduction

The food industry uses artificial colorants to enhance processed foods' sensory quality and diversity.
However, health concerns and a preference for healthier eating drive consumers to seek natural
alternatives [1].

Fruit residues from processing contain valuable pigments like anthocyanins, carotenoids, and
betalains, which can be extracted and used as natural colorants. Various extraction methods are
available to obtain these colorants [2].

Objectives

This study aims to explore the potential of diverse fruit residues as natural colorants based on
anthocyanins, including:
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(Tablel).

Tablel. Color parameters and visual appearance of the doughs and
sequilhos during the storage time.

Incorporation into a bakery product (Sequilhos)
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Antioxidant activity: determined by DPPH and Reducing products' antioxidant potential (Fig 2).
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Conclusion

These findings suggest that fruit bioresidues can

be a valuable and sustainable source of natural = hlll“" = llll“lll“l“5
colorants for the food industry T ‘ o

Flg 2. Antioxidant activity of sequilhos during the storage time .
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