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===|ntroduction

Pomace from juice production is a byproduct rich in bioactive compounds and dietary fiber, offering potential for sustainable food applications.
This study evaluated the thermal properties and chemical compaosition of flours derived from apple (AP), beetroot (BT), and celery (CL) pomace
to assess their utility in the food industry.
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to Tukey's test, number of repetitions: n = 3.

Table 2. Results of thermogravimetric analysis
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Flg 1. TGA thermc’gra ms of Appie (AP)! Beetroot Ts — start temperature, Tend — end temperature, Tp — peak temperature,
(BT) and Celery (CL) Flours A\ WL weight loss

== Conclusion

Based on composition and thermal analysis, celery flour is suited for savory products due to its high protein and low sugar content,
while apple flour is better for confectionery applications due to its high sugar level. Beetroot flour has potential for both savory and
sweet products, given its balanced protein and sugar content. However, caution is required when processing celery and beetroot flours
due to their lower thermal stability compared to apple flour.
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