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Ingredients and Technologies for Probiotic and/or Antioxidant Effect 
Improvements

Description 

Processing operations are necessary to ensure a wide range of diverse and safe food products along
the food supply chain. However, these operations affect the functional effect of some of its
components to a large extent. The negative impact can be mitigated by different means, such as
the addition of certain ingredients or the incorporation of processing operations that help to
establish protective interactions between active components and structural components.

Researchers from the IIAD Functional Food Group, in their quest to provide solutions to agri-food
companies to produce safe and healthy food, have developed different strategies for the protection
and/or improvement of the bioavailability of antioxidant components and probiotic
microorganisms.

Through the incorporation of natural ingredients (for example minerals, natural sugars, etc.) or the
adjustment of the non-thermal processing technologies (e.g. stabilization and encapsulation pre-
treatment at high homogenization pressures), researchers are able to guarantee the bioavailability
of antioxidant components and microorganisms presence in liquid-food probiotics (for example
prepared fruit, sauces, juices, etc.) and processed formulated food.

As an example, studies performed by our scientific team have demonstrated that sugars such as
trehalose and the application of 100MPa homogenization pressures improve the antioxidant power
of some juices and the probiotic effect properties related to bacteria of the Lactobacillus type.
Moreover, it the studies analyse its impact on the physical and chemical properties of juice and the
possibility of using juice in the formulation of solid foods derived from fruits.

Researchers from the Institute of Food Engineering for Development (IIAD) of Universitat Politècnica de
València have developed different strategies to ensure the availability of functional ingredients (mainly
antioxidants and bacteria with probiotic effect) in liquid and formulated foods subjected to different
transformation processes. The advances guarantee a better nutritional profile without affecting the
technological and organoleptic characteristics of the final products.
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Applications

- Improvement of the 
antioxidant and 
probiotic (natural or 
incorporated) stability 
in liquid food matrixes 
or food preparations.

- Development of non-
dairy foods with 
greater probiotic effect.

- Increased availability 
of antioxidants in 
juices.

Contact

Julio Carreras
jucarlli@upvnet.upv.es

Research Institute of 
Food Engineering for 
Development (IIAD)
Universitat Politècnica
de València
Camino de Vera s/n
8E Building, block F 
(purple cube), 3rd floor
46022 – Valencia
www.iiad.upv.es

Advantages

 Improvement of the physical-chemical stability of liquid
and formulated foods.

 Safe and stable incorporation of natural ingredients to
different food matrixes.

 Strategies adjustable to a wide range of formulated and
liquid products.

 Methods adjustable to standard processes in the agri-
food industry.

 Use of less aggressive technologies for the final
product.
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