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Abstract : Pomace, a by-product from fruit processing industry is the potential source of valuable bioactive. Cookies are
popular, ready to eat and low price foods; therefore, enrichment of these products is of great importance. In this work,
bioactive compounds extracted from cherry pomace, encapsulated in soy and whey proteins, have been incorporated in
cookies, replacing 10 (SP10 and WP10) and 15% of wheat flour (SP15 and WP15). Cookie geometry (diameter (D), thickness (T)
and spread ratio (D/T)), cookie weight, cookie hardness and cookie surface colour were measured. Sensory characteristics are
also examined. The results show that encapsulated cherry pomace bioactives have positively influenced the cookie mass.
Diameter, redness (a* value) and cookie hardness increased. Sensory evaluation of cookies, revealed that up to 15%
substitution of wheat flour with WP encapsulate produced acceptable cookies similar to the control (100% wheat flour) cookies.
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