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The experimental process was carried out at the Center for Studies and Innovation of Functional Foods, CEIAF, of the Universidad de Lima-Peru. For the experimental design was used five formulations containing microencapsulated sacha inchi oil (Plukenetia huayllabambana) by spray drying with arabic gum and extracts of camu camu (Myrciaria dubia (HBK) Mc Vaugh) and mango (Mangifera indica) skins, obtained by assisted microwave. Physical properties tests (density, hygroscopicity, solubility), bioavailability, total polyphenols, antioxidant capacity, chromatographic characterization of fatty acids, morphological analysis, particle size, proximal, microbiological and sensory were evaluated in order to select the best formulation for the development of functional drink.  The most important results indicate that the sample four (dried mango pulp with microencapsulated sacha inchi oil (Plukenetia huayllabambana) + camu camu skin antioxidants (110 ppm) + mango skin antioxidants (110 ppm) + arabic gum) has almost three times more antioxidant capacity than the other formulations, releasing its active compounds (65%) with respect to the other formulations (18, 20 and 24%) under similar conditions of gastric simulation. The climbing mango drink showed a high solubility (greater than 80%), the fluidity proved to be regular and it has a hygroscopicity less than 5% in 160 min test. In the case of micrographs, the deposition of the microcapsules on the pulp of the fruit was observed with partial fusion, due to the residual moisture of the dried mango pulp and the high hydrophilic character of the gum arabic. The drink sachet of 30 gram contains 720 mg of total polyphenols and 300 mg of omega-3.
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