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Abstract 
Statement of the problem: Mango is one of the most edible tropical fruits worldwide. Recent studies have indicated a two-fold upsurge in its production and processing, causing enormous generation of mango wastes i.e., mango peels and stones. The accumulation and build-up of these wastes in landfills creates concerns of environmental safety. However, mango peels are characterized as the promising source of bioactive compounds which upon extraction yield purified biophenols, or their incorporation in food products is more advantageous in powder format because of the associated nutritional and economic gains. Fortification of yoghurts with fruits has achieved positive insights due to their enhanced antioxidant potential and therapeutic profiles. Thus, mango peels, due to their distinguished antioxidant activity, are promising elements in the design of functional food products. Thus, to anticipate the nutraceutical effects of polyphenols in the human body, bioaccessibility studies of polyphenols along the GIT are of prime significance. The purpose of the present study was to examine the stability, bioaccessibility and antioxidant potential of polyphenols from mango peel and mango peel enriched yoghurts during gastrointestinal digestion. Methodology & Theoretical Orientation: The study involved plain yoghurt (control as YA), yoghurt fortified with 2% MPP (YB) and YA fortified with L. casei, L. rhamnosus, B. lactis (YB). Individual phenolics and antioxidant potential of the products were analysed before and after in vitro gastrointestinal digestion. Therefore, approaches such as mass spectrometry and liquid chromatography were employed for identification of the bioactive compounds.  Findings:   The amount of phenolics released during the whole digestion process was higher than their undigested counterparts. The presence of yoghurt matrix significantly modified the amount of total phenolics, and individual polyphenols as compared to mango peel powder extract, and the phenolics were mainly liberated during gastric digestion. The identification of various metabolites during gastrointestinal digestion is suggestive of the nutritional worth of mango peel phenolics. Conclusion: This study provides scientific evidence for the utilization of mango peel fortified yoghurts as functional food products.
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