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Table 1. Identification and quantification of flavan-3-ols [mg/100 g d.m.] in fruit, juice, and pomace powders made form Saskatoon berry.
Ez‘ty;:;i Carrier  Con. [%] PB4 PB4 PA2 PB2 Cat PB3 Epi PB3 PB4 PB4 PB3 PB3 PB4 PB4 DP
FRUIT
30 2378+48 7702 827+17 495+10 31.6+0.6 424+08 44101 ND 343+07 5001 164+03 65+01 305+06 491+1.0 8.6+02
Inulin 40 235.7+47 40+0.1 763+15 472:09 228+05 333:07 52101 ND 266+05 52+01 143+03 60+01 325+07 484+10 9.7+02
D 50 2451449 31201 500+1.0 455+09 151+03 256+05 66+0.1 ND 250+05 5301 136+03 41+01 328+07 389+08  7.6+02
Maltodextri 30 2129+43 48201 705+14 531+11 248+05 581+12 5601 ND 587+12 4901 165+03 59+01 309+0.6 460+09  81+02
ato 40 2203+44 3501 796+16 386+08 246+05 398+08 2100 ND 524+10 4801 156+03 5801 293+0.6 444+09 9.7+02
n 50 2182+44 23+01 482+10 257+05 152403 27405 2701 ND 272+05 42+01 141+03 3801 340+07 408+08 77402
30 2294+46 3401 653+13 328+07 224+04 400+08 27+01 3.0+01 303+06 7.8+02 299+06 51+01 32406 46109 86+02
Inulin 40 2445+49 2501 452+09 519+10 174+03 245+05 26+01 27+01 386+08 58+01 11.8+02 49+01 336+07 466209 9502
VD/50 50 2373+47 21+01 311£06 155+03 115+02 208+04 21+01 07+00 280£06 55+01 93+02 35+01 294+06 41308 84102
Maltodextri 30 2185+44 37+01 512+1.0 301£06 206+04 439+09 36+01 58+01 314+06 68«01 221+04 40+01 296+06 46009 8802
a (; 40 2467 +49 24201 455+09 165+03 165403 313+06 27+01 37+01 306+06 56+01 164+03 23+01 302+06 502+10 9502
50 2374+47 21201 330+07 126403 99+02 224+04 22+01 12+00 278+06 38+01 14503 19+01 286+06 43209 79402
30 236.0+4.7 28+01 680+14 363£07 224+04 498+10 29+01 50+01 550+11 11.0+02 3.6+01 37+01 337+07 45909 89+02
Inulin 40 2383+48 2501 443+09 253+05 130+03 298+06 26+01 28+01 376+08 106+02 129+03 32+01 308x0.6 44009 9702
VD/60 50 2461+49 22201 402+08 27.0£05 11.6+02 219+04 16+01 19+01 299+06 32+01 79+02 33+01 297+06 41908 84102
Maltodextri 30 2206+46 3301 491+1.0 231£05 165+03 437+09 36+01 61+01 523+10 72+01 202+04 17+01 287+06 44309 86+02
a (; extrt 40 219544 30x01 378:08 18004 11102 263+05 26+01 42+01 17103 42:01 198+04 1.0+01 17904 33307 9702
50 2378+48 22+01 274+05 73+01 84+02 203+04 23+01 24+01 286+06 31+01 148+03 1.0+01 31506 46409 84+02
POMACE
D Inulin 30 2234+45 75+02 75+01 148+03 39:01 662+13 142+03 9.8+02 273+05 15503 635+13 66«01 30106 41808 9.6+02
40 231.3+4.6 69201 36+01 137£03 36+01 458+09 123+02 88+02 254+05 122+02 514+1 37+01 321+06 40908 9.7+02
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50 230.8+4.6 5101 3.0+01 89+02 28+01 41.1+08 118+02 77+02 131+01 74+01 225+04 51+01 266+05 40008 9502
Maltodextri 30 2344+47 7501 46+01 125+02 54x01 650+13 150+03 105+02 322+0.6 11.8+02 312+06 122+02 27305 41908  9.0+0.2

40 2209+46 72+01 46+01 11.0£02 39:01 569+11 131+03 9.8+02 265+05 124+02 656+13 71+01 268+05 38008 9.7+02

n 50 1999+40 57+01 33+01 102+02 22+01 44109 122202 54201 161+03 85+02 28906 7401 245+05 39.7+0.8  9.9+02

30 214+44 38201 42+01 182+04 166+03 41.0+08 299+06 59+01 208+04 10.1+02 20+04 10.1+02 263+05 371x07 93+02
Inulin 40 2342+47 31+01 40+01 141:03 100+02 288+06 216+04 27+01 168+03 85+02 160£03 65+01 231+05 420+08 100+02

vD/50 50 2333+47 26401 19:00 113:02 66+01 221+04 186+04 36+01 140+03 46+01 146+03 68+01 302+06 420+08 9.8+02
Maltodextsi 30 2373+47 49201 50+01 185+04 125+03 431+09 273+05 52+01 247+05 81£02 522+10 131+03 302+06 402+08 100+02
40 2322+46 46+01 36+01 143+03 112+02 303+06 222+04 53+01 170£03 63+01 422+08 105+02 28.6+06 429+09 102x02
n 50 2291+46 3401 25+01 116+02 66+01 315+06 172+03 38+01 141+03 57+01 271+05 7.6+02 282+06 39.0+08 10.1+02
30 2359+47 20+01 46+01 716+14 147+03 339£07 311+06 27+01 192+04 105+02 264+05 84+02 295+06 43109 107+02
Inulin 40 2609+52 22+01 16+01 71.0+14 131+03 323+06 27.7+06 24+01 170£03 9.0£02 211+04 98+02 308+0.6 469+09 11.0+02
VD/60 50 2521+50 0701 75+02 334x07 104%02 263+05 212+04 32+01 145+03 37+01 155403 77+02 243+05 45209  9.8+02
Maltodextri 30 250.1+50 65+01 82+02 281+06 169+03 538+11 303+06 29+01 212+04 11.0£02 31.6+06 108+02 305+06 464+09 108x02
40 2485+50 4101 7.0+01 239:05 137+03 450+09 257+05 33+01 161+03 80£02 31.1+06 89+02 317+06 462+09 107+02
n 50 2481+50 37+01 17+01 163+03 91+02 265+05 247+05 52+01 112+02 59+01 171+03 77+02 343+07 450+09 105+02
JUICE

30 237.6+48 68+01 87+02 194+04 188+04 385+08 24+01 1.0+01 295406 6.0+01 51+01 21«01 288=0.6 44309 8702

Inulin 40 2388+4.8 45+01 79+02 149+03 145+03 228+05 14+01 07+01 190+04 43+01 34+01 12+01 306+06 426209 8102

D 50 2351+47 15+01 67+01 9.0+02 104+02 165+03 02+01 06+01 41+01 42+01 13+01 24+01 189+04 13403 8902
Maltodextri 30 2358+47 6101 66+01 142+03 150+03 454+09 19x01 04+01 29.0+06 6.6+01 79%02 64+01 278+06 443+09 47:0.1

40 231.7+46 45+01 49:01 103+02 83+02 346+07 14+01 03+01 20504 59+01 60+01 34+01 327+07 429+09 46+0.1

n 50 2209+46 30+01 27+01 98+02 7.6+02 204+04 1.0+01 01+01 149+03 55+01 47+01 34+01 282+06 426+09 50+0.1

30 2363+4.7 48+01 72+01 154+03 144+03 281+06 28+01 60+01 227+05 68+01 54+01 37+01 326+07 41708 74:0.1

Inulin 40 2152+43 39201 65+01 123£02 123+02 227+05 18+01 56+01 180+04 63+01 52+01 60+01 279+06 36607 7.7+02

vD/50 50 2371+47 27+01 54+01 89+02 105+02 181+04 08+01 32+01 13.6+03 58«01 41+01 84+02 284+06 41108 7.7+02
Maltodextsi 30 2291+46 49201 55+01 165+03 171+03 360+07 24+01 71+01 237+05 61+01 77+02 7.6+02 272+05 423+08 4.6+0.1

40 2208+46 38+01 41:01 111£02 137+03 292+06 12+01 11+01 17704 43+01 62+01 7.6+02 303x06 43009 46+0.1

n 50 2264+45 27+01 33+01 88+02 113+02 216+04 13+01 11x01 132+03 37+01 47+01 67+01 302+06 408=08 50+0.1

30 2631+53 5401 59+01 199:04 176+04 297+06 58+01 68+01 25505 71+01 81+02 80+02 317+06 48910 8502

Inulin 40 2449+49 30+01 59+01 147+03 121+02 153+03 35+01 28+01 147+03 41+01 40+01 74+01 300+06 45909 8502

VD/60 50 233.7+47 4301 55+01 11.7+02 121%02 152+03 32%01 1.0+01 201+04 32+01 57+01 57+01 266+05 42408 8802
Maltodextri 30 2512450 59+01 67+01 197+04 194:04 333+07 52+01 37+01 268+05 55+01 68«01 53+01 230+05 445+09 41+0.1

40 2440+49 45+01 47+01 134+03 138+03 297+06 31+01 3.0+01 189+04 37+01 63+01 50+01 21.0+04 44509 49:0.1

n 50 2447+49 28+01 30+01 86+02 69+01 203+04 27+01 28+01 13.6+03 33+01 38+01 47+01 200+04 407+08 58x0.1

PB4. B-type procyanidin tetramer; PB3. B-type procyanidin trimer; PB2. B-type procyanidin dimer; PA2. A-type procyanidin dimer.

! Values are expressed as the mean (n = 3) + standard deviation. ND, no detect; FD. freeze-drying; VD/50. vacuum-drying in 50 °C; VD/60. vacuum-drying in 60 °C;
PP. polymeric procyanidins; F30. sum of flavan-3-ols (monomers. oligomers. and polymers); DP. degree of polymerization; Epi. (-)-epicatechin; Cat. (+)-catechin;
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Table 2. Identification and quantification of anthocyanins [mg/100 g d.m.] in the fruit, juice, and pomace powders made form Saskatoon berry.

Drying method Type of carriers Con. [%] C-3-O-gal C-3-O-glu C-3-O-ara C-3-O-xyl C C
FRUIT

30 1717.5+34.4 460.7 £9.2 110.3+2.2 166.3+3.3 2.8+0.1 ND

Inulin 40 1276.4 +25.5 362.0+7.2 103.0+2.1 144.6 £2.9 1.7+0.1 ND

D 50 871.3+17.4 258.7 5.2 59.9+1.2 91.0+1.8 1.0+0.1 ND

30 1562.0 +31.2 440.0+8.8 66.7+1.3 125125 2101 ND

Maltodextrin 40 1003.4 +20.1 277.4+5.5 107.7 £2.2 107.4+2.1 19+0.1 ND

50 791.2+15.8 192.5+3.8 526+1.1 743+15 12+0.1 ND
30 619.1+12.4 63.8+1.3 24.7+0.5 31.3+0.6 1.1+0.1 14+0.1
Inulin 40 668.9 +13.4 60.3+1.2 385+0.8 384+0.8 19+0.1 15+0.1
VD/50 50 527.5+10.5 41.8+0.8 19504 26.5+0.5 12+0.1 1.0+0.1
30 767.1+15.3 639+1.3 20.6+0.4 42.0+0.8 3+0.1.1 12+0.1
Maltodextrin 40 556.3 +11.1 51.9+1.0 385+0.8 31.3+0.6 2401 1.3+0.1
50 419.2+8.4 38.3+0.8 15.1+0.3 21.7+04 1.1+0.1 11+0.1
30 731.3 £14.6 784+1.6 23.0+0.5 389+0.8 15+0.1 1.3+0.1
Inulin 40 548.1+11.0 477+1.0 38.4+0.8 28.0+0.6 23+0.1 14+0.1
VD/60 50 478.5+9.6 33.7+0.7 20.1+0.4 214+04 0.7+0.1 15+0.1
30 614.7+12.3 57.0+1.1 18.6+0.4 39.6+0.8 3£0.1.1 2301
Maltodextrin 40 489.9+9.8 46.9+0.9 26.5+0.5 25.7+0.5 1.7+0.1 1.8+0.1
50 416.5+8.3 41.0+0.8 12.3+0.2 21.6+0.4 13+0.1 1.0+0.1

POMACE
30 2420.2 +48.4 787.4 +15.7 214.8+4.3 282.9+5.7 15+0.1 49+0.1
Inulin 40 2036.4 +40.7 742.5+14.8 120.7 2.4 233.1+4.7 1.6+0.1 5.0+£0.1
D 50 1473.5+29.5 570.8 +11.4 65.7+1.3 1723 £3.4 19+0.1 2901
30 2241.6 +44.8 701.7 +14.0 193.8 3.9 256.2 +5.1 1.6+0.1 49+0.1
Maltodextrin 40 1623.3 +32.5 517.2+10.3 143.7£2.9 185.3 £3.7 12+0.1 46+0.1
50 1482.6 +29.7 496.5+9.9 112222 171.6 +3.4 13+0.1 3.6+0.1
30 2037.8 +40.8 155.9+3.1 71.8+1.4 102.5+2.0 1.6+0.1 49+0.1
Inulin 40 1475.8+29.5 1149+23 532+1.1 741+1.5 12+0.1 46+0.1
VD/50 50 1347.8 +27.0 110.3+2.2 41.6+0.8 68.6+14 13+0.1 3.6+0.1
30 2200.2 +44.0 175.0+3.5 79.6+1.6 113.2+23 15+0.1 49+0.1
Maltodextrin 40 1851.3 +37.0 165.0+3.3 447 +0.9 933+1.9 1.6+0.1 5.0+£0.1
50 1339.6 +26.8 126.9+2.5 244+0.5 689+14 1.9+0.1 2901
30 1451.8+29.0 132.9+27 38.7+0.8 758+ 1.5 15+0.1 4601
Inulin 40 1420.6 +28.4 126.4+2.5 38.3+0.8 729+1.5 11+0.1 42+0.1
VD/60 50 720.9 +14.4 88.4+1.8 12.4+0.2 453+0.9 13+0.1 19+0.1
30 2336.4 +46.7 230.1+4.6 50.9+1.0 119.9+2.4 11+0.1 6.1+0.1
Maltodextrin 40 1718.5+34.4 1412+2.8 555+ 1.1 84.0+17 1.0+0.1 4.0+£0.1
50 1140.8 +22.8 111.6+2.2 22.6+0.5 592+1.2 15+0.1 2.8+0.1
JUICE
FD Inulin 30 158.2+3.2 38.6+0.8 11.6+0.2 24.1+0.5 ND ND



Molecules 2020, 25, 1805 4 of 8

40 106.9 £2.1 264+0.5 9.8+0.2 14.6 +0.3 ND ND
50 80.6+1.6 29.2+0.6 73+0.1 16.1+0.3 ND ND
30 131.1£2.6 33.5+0.7 11.2+0.2 21.8+0.4 ND ND
Maltodextrin 40 104.0 2.1 29.3+0.6 9.3+0.2 159+0.3 ND ND
50 89.2+1.8 29.6 0.6 6.4+0.1 13.9+0.3 ND ND
30 116.8 £2.3 10.1+£0.2 42+0.1 48+0.1 ND 0.4+0.01
Inulin 40 486+1.1 3.0+0.1 1.8+0.1 1.1+0.1 ND 0.4 +0.01
VD/50 50 443+0.9 3.6+0.1 1.1+0.1 1.0+0.1 ND 0.1+0.01
30 79.6£1.6 72+0.1 1.6+0.1 34+0.1 ND 0.4 +0.01
Maltodextrin 40 751+15 6.7+0.1 1.9+0.1 47+0.1 ND 0.3 +0.01
50 58.4+1.2 53+0.1 24+0.1 3.0+0.1 ND 0.2 +0.01
30 31.1+0.6 45+0.1 1.1+0.1 23+0.1 ND 0.5+0.01
Inulin 40 19.6 +0.4 1.7+0.1 0.7+0.1 20+0.1 ND 0.5+0.01
VD/60 50 28.0+0.6 32+0.1 1.8+0.1 1.2+0.1 ND 0.2+0.01
30 789+1.6 72+0.1 4.0+0.1 40+0.1 ND 0.5+0.01
Maltodextrin 40 66.1+1.3 6.5+0.1 44+0.1 3.0+0.1 ND 0.3 +0.01
50 474+0.9 56+0.1 1.3+0.1 27+0.1 ND 0.4 +0.01

! Values are expressed as the mean (1 = 3) + standard deviation. ND, no detect; FD, freeze-drying; VD/50, vacuum-drying at 50 °C; VD/60, vacuum-drying at 60 °C;
ANT, sum of anthocyanins; C-3-gal, cyanidin-3-O-galactoside; C-3-glu, cyanidin-3-O-glucoside; C-3-ara, cyanidin-3-O-arabinoside; C-3-xyl, cyanidin-3-O-xyloside;
C, cyanidin.
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Table 3. Identification and quantification of phenolic acids [mg/100 g d.m.] in the fruit, juice, and pomace powders made form Saskatoon berry.

Drying method  Type of carriers  Con. [%] PrA CH ThA 3CQA Cag 5CQA 4CQA 3pCQA  DCQA DCQA
FRUIT

30 72+0.1 69+01 232+05 332.7+6.7 743+15 8489+170 2083+42 35+01 94+02 58+12
Inulin 40 86+02  63+01 229+05 2933%59 66.5+1.3 611.7+122 1142+23 1.8+01 53+01 44909
D 50 94+02 66+01 143+03 250.3+5 577+12 499.5+10 769+15 1201 4.6+01 11.9x02
30 103£02 59+0.1 24805 340+6.8 69.6+1.4 817.8+164 2057+41 29x01 79%02 205+04
Maltodextrin 40 91+02 51x01 187+04 3232x6.5 713+1.4 720.6+144 1664+33 21+0.1 55+01 152+0.3
50 87+02 54x01 11.7+02 2055%4.1 55.0+1.1 460.7 9.2 145+£29 1401 32+01 105+0.2
30 97+02 78+02 197+04 339.0+6.8 96.6+1.9 971.5+194 3351+6.7 44+01 66+01 409+0.8
Inulin 40 10.1£02 63+0.1 109+02 2156+43 652+1.3 7494+150 2064+41 25+0.1 4.0+01 425+08
VD/50 50 89+02 52+0.1 105+02 170.1+3.4 46.9+09 565.7+11.3 146929 1.8+01 32%01 21204
30 103£02 97+02 176+04 363.7+7.3 923+18  1050.0+21.0 262.8+53 34+0.1 71x01 886+18
Maltodextrin 40 105£02 83+0.2 12+0.2 227.5+4.6 815+1.6 853.0+17.1 233.0+47 20+01 41+01 42709
50 99+02 62+01 104+02 158.6+3.2 539+1.1 534.1+10.7 159232 15+01 33+01 26405
30 68+0.1 89+02 206+04 361.1+72 99.6+2.0 911.2+18.2 281+56 53+01 67+01 42108
Inulin 40 6.1+0.1 63+0.1 144+03 2229+45 72.6+1.5 660 +13.2 2525+51 42+01 3.6+01 374%07
VD/60 50 58+0.1 50+0.1 12503 164.1+3.3 559+1.1 460.4+92  1474+29 14+01 32+01 129+03
30 98+02 79+02 158+03 311.4x6.2 103 +2.1 906.3+18.1 2685+54 42+01 68+01 75415
Maltodextrin 40 78+02  86+02 123+02 200.6+4.0 84717 6089+122 2264+45 37+01 39x01 43809
50 62+01 5601 102+02 161.4+3.2 584+12 463.8+93 1784+3.6 301 3.6+0.1 28.6+0.6

POMACE
30 10.0£0.2 20+0.1 384+08 571.5+114 36707 800.1+16.0 290.1+58 28+01 43+01 27806
Inulin 40 84+02 17+0.1 458+09 4745%9.5 30.7+0.6 6842+13.7 2355+47 25+01 55+01 242+05
D 50 80+02 15+0.1 478+1.0 3235%6.5 27.6+0.6 523.0+105 201.1+40 27+01 67+01 320+0.6
30 104+02 12+01 83.6+17 3699+7.4 44.6+09 896.7+179 282156 3.0+£01 82%02 31.2+0.6
Maltodextrin 40 99+02 14+01 61.0£12 2865+57  314x06 688.6+13.8 249650 20+01 55+01 25405
50 7.1+0.1 14+01 41408 259.0+5.2 25.8+0.5 455.8+9.1 1900+38 13+01 38+01 155+0.3
30 10902 22+01 377+0.8 3582+72 522+1.0 7174+143 3226+65 3.1+0.1 53+01 514+1.0
Inulin 40 10.1£02 1.6+01 273+05 252.0+5.0 36.3+0.7 699.0+14.0 2363+47 24+01 35+01 34007
VD/50 50 10602 1.7+0.1 239+05 2372+47 32006 684.4+13.7 175135 1.6+01 28+01 31.7+0.6
30 10602 29+0.1 39.1+0.8 3787+7.6 542+1.1 709.1+£142 3022+6.0 24+01 51+01 783%16
Maltodextrin 40 10202 29+0.1 329+0.7 303.7+6.1 44.0+09 663.2+13.3 268454 17+01 35+01 582+12
50 10.0£0.2  19+0.1 235+05 237.6+4.8 322+0.6 658.5+13.2 2252+45 15+01 31+01 503+1.0
30 109+£02 38+0.1 192+04 181.6+3.6 59.8+12 573.7+115 383277 24+01 25+01 56.1+1.1
Inulin 40 10.8+0.2 24+0.1 185+04 171.8+3.4 515+1.0 554.8+11.1 2834+57 24+01 24+01 409+0.8
VD/60 50 105£02 21+01 174+03 161.4+32 584+12 530.3+10.6 260.6+52 21+01 23+01 515+1.0
30 11.3£02 31+01 29.6+0.6 2822+56 703+1.4 569.5+114 303.1+6.1 31+01 39x01 69.0+14
Maltodextrin 40 10902 43+0.1 23.6+x05 206.0=+4.1 65.7+1.3 5472+109 2615+52 22+01 27+01 423+0.8
50 10.8+0.2 23+0.1 183+04 146.2+29 40.8+0.8 525.0+105 252050 1.6+01 1.7+01 49.6+1.0
JUICE

FD Inulin 30 91+02 55+0.1 46709 3605+7.2 86.8+1.7 654.1+13.1 2112+42 21+01 9.0%02 155+03
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40 9.7+0.2 43+0.1 293+06 2309+4.6 57.1+1.1 5959+119 1327+27 12+01 65+01 99+02

50 9.9+0.2 6.6+0.1 223+04 1645+33 60.6+1.2 488.1+9.8 1042+21 19+01 3501 62+0.1

30 9.3+0.2 89+02 433+09 3443+69 96.3+1.9 691.4+13.8 2025+4.1 17+01 8502 125+03

Maltodextrin 40 9.3+0.2 74+01 314+06 2447+49 77.0+£1.5 609.5+122 1663+33 14+01 59+01 9.6+0.2

50 9.3+0.2 92+02 203+04 150.5+3.0 56.2+1.1 508.2+102 111.6+22 11+01 32+01 58=+0.1

30 8.7+0.2 58+0.1 325+06  280.0+5.6 721+14 557.2+11.1 2727+55 22+01 7301 11.3+0.2

Inulin 40 10+0.2 62+01 262+05 2033+4.1 66.4+1.3 529.7+10.6  150.7+3.0 22+0.1 48+01 8.6+0.2

VD/50 50 9.7+0.2 57+01 192+04 151.2+3.0 57.1+1.1 436.1 +8.7 1354+27 13+01 38+01 53+0.1
30 9.5+0.2 70+£0.1 348+0.7 2957+59 84.6+1.7 5944+119 2160+43 18+01 74+01 11902

Maltodextrin 40 9.9+0.2 63+0.1 272+05 2171+43 751+15 557.4+111 1864+3.7 18+01 51+01 87+0.2

50 9.5+0.2 49+01 199+04  158.1+3.2 53.8+1.1 446.5+ 8.9 1405+28 11+01 38+01 64+0.1

30 103+02 11.3+02 353+0.7 2599+52 1125+23 4725+9.4 2351+47 23+01 6.6+01 98+0.2

Inulin 40 102+02 41+01 21.6+04 157.8+3.2 50.4+1.0 456.7 +9.1 2004+40 21+01 47+01 6.8+0.1

VD/60 50 9.1+0.2 54+01 292+06 217.7+44 649+1.3 377.1+7.5 1581+32 19401 6.1+01 9202
30 104+02 76+02 421+08 3479+70 1041+21 482.3+9.6 2514+50 39+01 74+01 145+03

Maltodextrin 40 103+02 6.4+01 302+0.6 244.6+49 80.0+1.6 486.3+9.7 201.5+4.0 26+01 59+01 102+0.2

50 10.1+0.2 54+0.1 19.5+0.4 151.5+3.0 741+15 396.2+79 1572+3.1 20+£00 39+01 55+0.1
! Values are expressed as the mean (n = 3) + standard deviation. FD, freeze-drying; VD/50, vacuum-drying at 50 °C; VD/60, vacuum-drying at 60 °C; PA, sum of

phenolic acids; PP, polymeric procyanidins; PrA, protocatechuic acid; Cag, caffeic acid glucoside; Chx, caffeoylhexose; ThA, trihydroxycinnamoylquinic acid
isomers; 3CQA, 3-O-caffequinic acid); 5CQA, 5-O-caffequinic acid); 4CQA, 4-O-caffequinic acid); 3pCQA, 3-O-p-coumaroylquinic acid; DCQA, di-caffeoylquinic
acid; DCQA, di-caffeoylquinic acid.
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Table 4. Identification and quantification of flavonols [mg/100 g d.m.] in the fruit, juice, and pomace powders made form Saskatoon berry.

Drying method Type of carriers Con. [%]

Q-3-6glu

Qdhe

FD

6.5+0.1
52+0.1
3.5+0.1
8.0+0.2
6.5+0.1
4.0+0.1

54+0.1
44+0.1
3.7+0.1
8.0+0.2
55+0.1
3.5+0.1

VD/50

59+0.1
50+0.1
3.8+0.1
6.6+0.1
49+0.1
33+0.1

12.7+0.3
11.1+0.2
71+0.1
142+0.3
9.6+0.2
53+0.1

VD/60

6.8+0.1
51+0.1
40+0.1
70+0.1
45+0.1
3.6+0.1

8.3+0.2
8.7+0.2
4.6+0.1
16.3+0.3
9.6+0.2
6.4+0.1

FD

16.4+0.3
142+0.3
10.1+0.2
204+04
145+0.3
9.9+0.2

11.1+0.2
8.3+0.2
71+0.1
18.6 £0.4
13.5+0.3
53+0.1

VD/50

11.5+0.2
83+0.2
74+0.1
11.4+0.2
8.8+0.2
7.0+0.1

155+0.3
10.5+0.2
79+0.2
141+0.3
16.0+£0.3
9.5+0.2

VD/60

9.3+0.2
7.6+0.2
43+0.1
109+0.2
83+0.2
6.9+0.1

15.0+0.3
143+0.3
15.7+0.3
16.2+0.3
16.2+0.3
10.2+0.2

FD

3.6+0.1

2501
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40 6.1+01 20+01 01+001 01+0.01 19.7+04 02+0.01 622+12 54+01 19+01 11+01 05+001 26+01 1901

50 4701 03+01 00+000 01+0.01 267+05 01+0.01 48110 26+01 1.6+01 09+01 02+0.01 04+001 15+0.1

30 9.0+02 1.6+01 17+01 01+0.01 391+08 01+0.01 91.9+18 47+01 23+01 12+01 07+001 38+01 27x0.1

Maltodextrin 40 6.6+01 18+01 03+001 01+0.01 28.0+0.6 02+0.01 668+13 3501 22+01 1.0+£01 04+001 28+01 14+0.1

50 44+01 09+01 03+0.01 01+0.01 180+04 02+0.01 473+09 26+01 18+01 09+01 02+001 19+01 0.8=+0.1

30 87+0.2 19+01 05+001 0.6+0.01 324+06 02+0.01 983+20 50+x01 28«01 13+01 07+001 32+01 38+0.1

Inulin 40 51+01 21+01 13+01 04+001 203+04 06+0.01 729+15 59+01 22+01 09+01 04+001 25+01 25+0.1

VD/50 50 38+01 1.0+01 0.0+0.00 04+001 190+04 01+0.01 543+11 27+01 19+01 08+01 08+001 20+01 18+0.1
30 81+£02 13+01 02+0.01 04+0.01 339+07 01+£001 968+19 49+01 23+01 13+01 08+001 33+01 45+0.1

Maltodextrin 40 52+01 24+01 04+001 03+001 259+05 02+0.01 761+15 57+01 15+01 1.0+£01 05+001 25+01 25+0.1

50 42+01 09+01 03+0.01 02+0.01 188+04 0.1+0.01 548+11 26+01 12+01 08+01 03+001 21+01 14+0.1

30 59+01 11+01 04+0.01 04+001 41.0+08 03+0.01 1006+2 45+01 25+01 15+01 07+001 29+01 3.8+0.1

Inulin 40 36+01 26+01 02+0.01 03+0.01 262+05 04+0.01 582+12 54+01 1.0+01 09+01 05+001 19+01 15+0.1

VD/60 50 51+01 15+01 03+0.01 03+0.01 204+04 03+0.01 785+16 39+01 17+01 15+01 04+001 32+01 3.0+0.1
30 8702 16+01 02+001 03+0.01 392+0.8 02+0.01 1153+23 54+01 14+01 15+01 09+001 32+01 47+0.1

Maltodextrin 40 6.1+01 29+01 04+001 02+0.01 282+0.6 03+0.01 828+17 59+01 20+01 12+01 04+001 25+01 32+0.1

50 42+01 11+01 03+0.01 02+0.01 199+04 01+0.01 535+11 25+01 11+01 07+01 05+001 1.7+01 22+0.1

! Values are expressed as the mean (1 = 3) + standard deviation. ND, no detect; FD, freeze-drying; VD/50, vacuum-drying at 50 °C; VD/60, vacuum-drying at 60 °C;

FL, sum of flavonols; Q, quercetin; Q-3-rob, quercetin-3-O-robinobioside; Q-3-rut; quercetin-3-O-rutinoside; Q-3-ara; quercetin-3-O-arabinoside; Q-3-xyl, quercetin-

3-O-xyloside; Q-3-glu, quercetin-3-O-glucoside; Q-3-gal, quercetin-3-O-galactoside; Q-3-arab; quercetin-3-O-arabinobioside; Q-3-6glu, quercetin-3-O-(6"-

acetyl)glucoside; Q-3-6gal, quercetin-3-O-(6"-acetyl)galactoside; Qdhe, quercetin-deoxyhexo-heksoside; K-3-gal, kaempferol-3-O-galactoside; K-3-glu, kaempferol-

3-O-glucoside.



