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Abstract 
Indian Gooseberry or amla (Emblica officinalis), is also known as anola, amalakki, or nelliis. It is considered to be a wonder fruit for health because of its unique properties. The fruit, being richest source of vitamin C 445 mg/100 g (Tarwadi and Agte, 2007), demonstrates a very high antioxidant activity. The main objective of the study is to scientifically utilize the amla pomace (AP) for functional food product development. Literature review revealed that amla pomace have great medicinal value, which can be used to prepare nutraceuticals/functional food, in this context antioxidant and functional properties has been studied. Amla pomace were collected from amla juice extraction industry. The amla pomace were dried by using three different techniques freeze, sun and oven drying. Dried AP powder were taken to study functional properties and to extract phytochemicals. Freeze dried AP extract shows higher antioxidant property as compare to oven and sun dried. Also Water holding capacity (WHC), swelling capacity (SC), oil holding capacity (OHC), bulk, hydrated and packed density of freeze dried (AP) is found significantly more as compare to oven and sun dried (AP) powder. Water removal at low temperature creates porous structures within the cell wall matrix, which enables easy and complete rehydration (Z.W. Cui, et. al, 2008), thus showing higher SC in freeze dried powder. BD of oven dried AP is more this is because high shrinkage of cells at high temperature (L.G. Bakre, 2009).
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Notes/Comments: Further study is going on product development that can be incorporated during conference.
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