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, Wasted pineapple beverage composition for infusion
’ and others
Universidad Tecnoldgica
de Pereira Inventors at Universidad Tecnoldgica de Pereira (UTP) have
developed a beverage composition, preferably for infusion, made
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Applications from flesh, core and skin wastes from the fruit. The composition

comprises high properties in terms of dry matter content, humidity,
ashes, dietary fibers, carbohydrates, total nitrogen, vitamin C and
* Functional food industry polyphenols. The composition can be used in any fruit beverage,
especially for infusions or aromatic drinks.

* Beverage industry

Potential Benefits

IP Status

Trad t i
rade secre @ Low cost Sy, Reduce longevity

Worldwide
exclusive license to all @o
potential application

Prevention of cell ‘J’JJJ’ Weight loss
malformation

Licenci BUSINESS

Copyright © 2020 LicenciArte. All rights reserved.



The need The solution

No method was found in the literature for the use of
agro-industrial residues from the cultivation and
harvest of pineapple Ananas comosus (flesh and peels)
to create a raw material for beverage composition.

UTP inventors address this need by making a
combination of biopreparation or infusion from
agroindustrial residues generated from the
pineapple harvest. The composition comprises
mainly pineapple wastes from the core and skin
and a lower proportion of leaf and flesh. The
composition has high antioxidant properties.

A low costs process of obtaining and preparing
the pineapple composition was achieved by
generating an extraction of the mixture, being
able to process larger amounts of material in
less time. The composition can be consumed
through infusions or drinks, which generate an
effective  extraction of the components
responsible for the antioxidant activity, the
aromas and flavors that provide unique
organoleptic properties.
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Fig. 1. Ilustrates a representation of a
mixture of infusion in tea.

Fig 2. illustrates a kiln dehydration process
used in the prototype fabrication.
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Inventors

Main inventor
- Prototype The use of the raw

TRL 2 - Prototype level material of the infusion is a
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Functions validated through
experiments and performance
characterized.

CRL 1 - First business model
level

Business model hypotheses have
been proposed.

IPRL 1 - IP identification
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commitment that supports the
fulfillment of the Sustainable
Development Goals (SDG).

- Pineapple drinks are cleansing
and help to eliminate many of the
toxins that are stored in the body
and harm health.

- The potential market is very
large considering that pineapple is
one of the most loved, traded and
consumed fruits in the world.
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