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Statement of the Problem: The growing concern of the world population for healthy food and the problems arising from
increasingly significant amounts of food waste has led to a new trend in a more rigorous analysis of purchased products.
Whether we are talking about traditional reinterpreted products or innovative products, we are trying to integrate and use
food waste in order to reduce their quantity. The opportunity and the justification of the present paper is supported by two
directions: the first direction concerns the solution of an actual problem of the local purple potato producers in Transylvania
area regarding the absence of a real market for their product, and the second direction proposes a possibility recovery of a by-
product of the wine industry. Grape pomace has the potential to become a significant source of biologically active compounds
with various uses in the food industry containing more than 39 types of anthocyanins, various polyphenols, catechins and
flavones.

Methodology: Grape Pomace (GP) with high antioxidant capacity, were added to process purple potatoes as cremogenate type
for increase the nutritional properties. The addition of GP to Purple Potatoes Cremogenate (PPC) improve some parameters
of consumer's acceptance, although the GP intensifying the matrix colour in intense purple are the best valued. The addition
of GP to PPC increased the levels of vitamin C (Ascorbic Acid) very significant, at the same time increased also the content of
phenolic compounds and antioxidant capacity in the matrices with 3% of GP. The quantification of total phenolic compounds
was achieved by Folin-Ciocalteu method and the antioxidant activity was assessed by evaluating their radical scavenging
activity on DPPH radical.

Conclusion & Significance: The obtained results revealed that purple potatoes cremogenate fortified with grape pomace with
a high interest for consumers and with high antioxidant properties have been obtained.
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