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Chromatic properties of biopolymer-encapsulated jostaberry extract
Proprietatile cromatice ale extractului de Jostaberry incapsulat in biopolimer

The hybrid jostaberry (Ribes x nidigrolaria) constitutes a significant source
of phytochemicals with pronounced antioxidant potential. The present study aimed
to evaluate the CIELab color parameters of lyophilized biopolymer-based micro-
particles enriched with biologically active compounds derived from jostaberry. Jos-
taberry extract was encapsulated using biocompatible carrier systems composed of
maltodextrin—nutriose—pectin (MNPJ) and maltodextrin—nutriose—sodium alginate
(MNAJ). Color measurements were performed using a Konica Minolta CR-400
colorimeter (Tokyo, Japan), and the following parameters were recorded: L* (light-
ness), a* (red—green coordinate), b* (yellow—blue coordinate), C* (chroma), and h*
(hue angle). The results demonstrated that the MNAJ formulation exhibited higher
L* values compared with MNPJ, indicating greater lightness. All samples presented
positive a* values, reflecting the characteristic red—purple coloration of jostaberry.
The MNPJ sample displayed the highest a* value (34.98), corresponding to the
lowest pH and the highest anthocyanin content, thereby indicating a more intense
red coloration. Negative b* values were recorded for all samples, confirming the
presence of blue tonalities typical of jostaberry. The chroma (C*) values remained
relatively stable, with 7.53 for MNPJ and 6.66 for MNAJ, suggesting that both en-
capsulated powders retained a satisfactory degree of color saturation. The hue angle
(h*) values exhibited minimal variation between formulations (35.17 for MNPJ and
34.10 for MNAJ), further confirming the predominance of red tonalities in both
microparticle systems. In conclusion, the lyophilized biopolymer-based micropar-
ticles effectively preserved the characteristic red—purple coloration of jostaberry.
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