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Me v oAoKANp®oT TG TapoVGoS SIMAMUOTIKNG epyaciag, Bo Nl va ekepdow® TV
EIMKPIVI] LOL EVYVOUOGUVN 6 OAOVE OGO oTafnKoV dimAa LoV Kol cUVEBOAAY GTNV

0AOKANP®OGN QLTS TNG TPOOTADELNC.

Apyd, Ba NBera va guyapiotiom Oeppd tov emPAémovia kabnynt pov, Ap. Bhdon
Fovda yoo v KoBodnynorn, TV eUmMGTOGHVY, TNV LRTOGTHPIEN Kol TIG TOADTLUES
cuuPoviég tov kaB OAn T Obpkeww NG eKmOVNONG NG epyaciog pov. Ot
TOPOTNPNOELS KOL 1] EMGTNUOVIKT] TOV GUUPOAN vANPEAY 1O10UTEPO CTUAVTIKES Y10 THV

0AOKAN PG TNG TOPOVGOG LEAETNC.

[Switepec evyapiotieg Ba MOl vo ekppdom oto PEAN TOL gpyacTnpiov ATaAdvn
Xpiotov kot ['ewpyia Iodvvov, yia ™ Pondeta, ) cvvepyasio Kot Ty LTOGTAPIEN TOVG
Katé TN SldpKE TOV TTEWPAUATIKOV pEPovs. H ocvpPoin tovg ftav moAdTyun yu v

0AOKANPOGN TNG TOPOVGAG EPYOCTOGC.

[Tave an’ 6Aa, EVYOPIOTM TNV OTKOYEVELD OV KOl TOV GUVIPOPO OV Yol TNV OYATT), TV
VIOUOVY] Kol TNV adtdkonn otnpién tovg og kdbe Prina owTNG NG SLEOPOUNG KOl TOL

oTAOMKAY OITAL LOV GTIG AMOTNTIKES GTIYLES OVTNG TG TPOSTADELNS.
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HEPIAHYH

Ot avBokvavec omoTteAoVV VOATOOIAVTEG PAUPOVOEIELS YPWOTIKEG UE ONUOVTIKEG
avTIOEEWMTIKES, AVTYKPOPLakEg Kot ¥popatikés 1totntec. [lapd v gvasncio toug
oe mepParloviikovg mopdyoviec (pH, ¢wc, Oeppokpacia) mov meplopiler
oTafepATNTA TOVE, N IKOVOTNTA TOVG VO AAAALOVV YPp®UO Kot dOpN TIG KAGTA 100VIKEG
YO EPAPLOYES EVEPYNG KOL ELPVOVS GLOKELAGING TPOPIU®Y. XKOTAG TNG TOPOVCAS
gpyaciog NTav 1N LEAETN TNG CVLGTOCNC PLTIKAOV EKYVAGUATOV MG TPOG TIG avOokvaveg
Kot 1 olepedhvnon ¢ otabepdtrds tovg. o tov okomd avtd, a&loroynonkav
eKxyuAiopato amd Kopmovg oyivov, HoOpwV, SuéovpmV, KAODS Kot omd GAOLSES
epLBpdV KpeppLOW®VY, OTAPLAIOV Kot peMtiavoc. EmumAéov, to ekydMopo Koprdv
oyivov gvoopotddnke yio v ovamtuén eddoung pHepppavng, n onoio QUPUOGTNKE

Y10l T GUVCKELOGIO VOTOO GOAOLOV.

210 TEWPOUATIKO PEPOG TPOSIOPIoTNKAY 01 OAKEG avBokvAvES Kol TO avOOKLOVIOIKO
TPoeid TV gkyvAopdtov péow HPLC. TlapdAinia, eetdomke 1 enidopacn tov pH,
0V QOTOS, TG Bepurokpaciag Kot Tov ¥poévov amobnkevong otn otafepotnta, TIg
ypopotikés  petaforéc, kobog wor oty avtoéewotiky (DPPH, FRAP) ko
avTyukpoflakn toug dpdon (évavti Listeria monocytogenes ko Salmonella enterica).
Téhog £ywve a&10AdYNoN TNG E0MAUNG HEUPPAVNG EUTAOVTIGUEVNG LE EKYVALCLLA GYIVOL

TAOVG10 G€ avBokvaveg 6 vord Golopo.

H ypopatoypaeikn avaivon £0€i&e xvplapyio evodcemv Kvavidivng ota povpa, To
GUEOLPO KOl TO KPEUUDOLN, dEAPIVIOIvVNG otov oyivo kot TN peltldva, Kot €va mo
ocuvbeto poeik ota otapOAa. H anobrjkevon oe Beppokpacio dopatiov kot vTd g
EMTAYVVE TNV OTOIKOOOUNOT TV avBokvavdV Kot Lelwoe TN PlodpacTikOTNTA TOLG,
EVOD TO OKOTAOL Kol Ol YoUNAES Bepuokpacieg eEacpdiicoy peyorvtepn otabepdtnroa.
EminAéov, emPeformdnke n vynAn evaiohnocio tov ekyAMGUATOV 6T HETAPOAES TOV
pH péom yopakmploTikdV YpOUUTIK®OV dAlayov. Katd v epappoynq otov coioud, 1
€0MOUN pepPpdvn emédelle AEITOVPYIKT GUUTEPLPOPE. AV KO OEV EMNPEACE TNV TEAKN

anoiswn Bapovg, emPpdovve tn 0EEIdMON TOV MMV TOL GOAOUOD.
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ZOUTEPUCUATIKA, 1) TOPOVGO HEAETN KATUOEIKVIEL TO JUVOUIKO TOV avOOKLOVOV Yo,
TV avanTuEn KOWOTOU®MV VAIKOV GCLOKELOGCING TPOPIH®mV Kol Topovctdlel o

OAOKANPOUEVT] CTPOTNYIKN Y10 TNV 0EOAGYNOT Kot 0ELOToINGN TOVE.
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ABSTRACT

Anthocyanins are water-soluble flavonoid pigments with significant antioxidant,
antimicrobial, and coloring properties. Despite their sensitivity to environmental factors
(pH, light, temperature) which limits their stability, their potency to alter their color and
structure makes them ideal for active and intelligent food packaging applications. The
objective of the present study was to study the anthocyanin composition of plant
extracts and evaluate their stability. To this end, fruit extracts from lentisk berries,
blackberries, raspberries, as well as from red onion skins, grape skins, and eggplant
peels were evaluated. Furthermore, the lentisk berry extract was incorporated into the

development of an edible film, which was applied for the packaging of fresh salmon.

In the experimental part, total anthocyanins and the anthocyanidin profile of the extracts
were determined via HPLC. Concurrently, the effect of pH, light, temperature, and
storage time on their stability, color changes, as well as on their antioxidant (DPPH,
FRAP) and antimicrobial activity (against Listeria monocytogenes and Salmonella
enterica) was examined. Finally, the edible film enriched with the anthocyanin-rich

lentisk berry extract was evaluated on fresh salmon.

Chromatographic analysis revealed a predominance of cyanidin derivatives in
blackberries, raspberries, and onion skins, delphinidin derivatives in lentisk berries and
eggplant skins, and a more complex profile in grape skins. Storage at room temperature
and under light accelerated the degradation of anthocyanins and reduced their
bioactivity, whereas darkness and low temperatures ensured greater stability.
Additionally, the high sensitivity of the extracts to pH variations was confirmed through
characteristic color changes. During its application on salmon, the edible film
demonstrated functional behavior. Although it did not affect the final weight loss, it

retarded the lipid oxidation of the salmon.

In conclusion, the present study demonstrates the potential of anthocyanins for the
development of innovative food packaging materials and presents a comprehensive

strategy for their evaluation and utilization.
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