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oABSTRACT o

Polyphenols are present in various parts of the plant and in many of them, such
as the fruits of the carob plant. They play a role in plant defense, and it also plays an
effective role in scavenging free radicals, and enhances the body's immunity against
diseases such as atherosclerosis and some types of cancer. Despite the abundance of
carob fruits in the Mediterranean basin, there is very little research on the polyphenol
content of these fruits and their antioxidant capacity. Then polyphenolic
microcapsules were prepared and their stability was studied after their use in the
fortification of orange juice. Therefore, during this research, a study was conducted
on carob fruits in the Syrian coastal region to extract polyphenols and study their
antioxidant capacity. The quantitative yield of polyphenols extracted using 10%
ethanol was 4.969 + 0.119 (g GAE/100g), and this was associated with an
antioxidant activity of 57.77 £ 0.109 %. As for the microcapsules prepared using
sodium alginate and used to fortify orange juice, they showed good stability
throughout the preservation period, as the amount of 70% of polyphenols remained
stable in the juice during a period of 11 days. The method that was followed is an
easy and fast method for preserving polyphenols and could be used in the food
industry for the preparation of functional foods that contribute to improving the
general health status.

Keywords: Carob Fruit, Polyphenols, Antioxidants, Miccrocapsules, Functional Foods.
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