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Development of functional dietetic snack using black carob flour (Prosopis 

nigra) and discarded blueberries (Vaccinium corymbosum L.) 

 

Desarrollo de un snack dietético funcional utilizando harina de algarroba negra 
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Flowchart 1. Dietetic snack production process 
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Total Anthocyanins (mg/100g) = A x Mw x DF   x 100 

                                            (ε*1) 
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