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Prebiotic compounds have been used in several foaducts. Fruits and fruit juices can be used
as vehicles for these compounds. Some studies fepated the fortification of selected fruit
juice beverages with fructooligosaccharides [1]wdwer, thermal technologies used to processing
and preservation of the juices to extend theirfdielmay cause changes in functional molecules,
vitamins and other nutrients [2]. Among these tetbgies, high pressure processing (HPP) is
reported as a good emerging non-thermal food psaogs$hat guarantees food preservation at safe
standards maintaining, as much as possible, tish-fike characteristics of foods [3]. Therefore,
the objective of this research is to investigate éffect of HPP on organic acids and antioxidant
activity of prebiotic juices. Orange juice and applice (Squeez®©, Fruit Juices Ltd, Ireland) was
purchased from a local supermarket (Dunnes, Dubdiland) and maintained at 4 °C before use.
The juices containing prebiotic ingredients werepared by adding of 7% (w/v) of commercial
fructooligosaccharide (ORAFTI®© P95, Beneo GmbH, KaBermany) in a liter of the juice. HPP
was carried out using industrial equipment (Hiberhad00). Prebiotic juices were packed at 250
mL polyethylene bottles, which were placed in pthyéene plastic bags, and vacuum sealed for
the high pressure processing. High Performanceidli@@hromatographic (HPLC) analysis was
used to qualify and quantify the organic acids. &mluation of antioxidant activity were assayed
by FRAP, DDPH and ABTS methods. An increase oficciicid (from 6.7 g/L to 10.4 g/L) and
vitamin C (from 3.5 g/100mL to 5.0 g/100mL) was eh&d in orange juice. In apple juice, citric
acid increased from 1.6 g/L to 1.9 g/L and maliddoom 2.1 g/L to 3.8 g/L. The juice without
processing was used as control sample. For antiokiaktivity ascorbic acid and trolox were used
as standards and no significant differences wesemkd in the antioxidant activity of prebiotic
juices after HPP. The application of high presssitewn to be particularly interesting on the
prebiotic juices. Unlike thermal processes, thizcpss does not degrade the organic acids, making
it viable for the functional foods processing.
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