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                    Abstract
The aim of this study was to assess the potential of thermosonication as a strategy to obtain safe and high-quality tomato juice enriched in anthocyanins, formulated using strawberry processing co-products. Incorporation of strawberry press cake into the tomato juice resulted in higher polyphenolic and anthocyanin content and increased antioxidant capacity. Thermosonication for 5 min at 60 °C at either 35 or 130 kHz resulted in higher microbial inactivation when compared to thermal pasteurisation at 80 °C for 1 min. In addition, thermosonication allowed increased retention of colour attributes as well as polyphenol, lycopene, anthocyanin, and antioxidant capacity retention when compared to thermal treatment. For example, the total anthocyanin content decreased from 1.08 ± 0.04 mg/100 mL before processing to 0.92 ± 0.01 mg/100 mL after thermal pasteurisation but the difference was not significant when compared with the thermosonicated juice (1.06 ± 0.03 mg/100 mL). Although bioaccessibility of phenolic compounds after a simulated gastrointestinal digestion was lower in processed juices, thermosonicated samples showed a higher bioaccessibility when compared to the thermally treated ones.
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	PG:
	
                    Polygalacturonase

                  
	PME:
	
                    Pectin methylesterase

                  
	TPC:
	
                    Total phenolic content

                  
	TAC:
	
                    Total anthocyanin content

                  
	TLC:
	
                    Total lycopene content

                  
	SSC:
	
                    Soluble solids content

                  
	CJ:
	
                    Control tomato juice

                  
	TAM:
	
                    Total aerobic mesophilic microorganisms

                  
	AEJ:
	
                    Anthocyanin-enriched juice

                  
	P-AEJ:
	
                    Thermally treated anthocyanin-enriched tomato juice

                  
	TS-AEJ:
	
                    Thermosonicated juice

                  
	TTA:
	
                    Titratable acidity

                  
	
                    C*
                    ab
                  :
	
                    Chroma

                  
	δE
                           :
	
                    Difference from the control

                  
	DPPH:
	
                    2,2-Diphenyl-1-picrylhydrazyl

                  
	FRAP:
	
                    Ferric ion reducing antioxidant power

                  
	SPC:
	
                    Strawberry press cake

                  
	S.D.:
	
                    Standard deviation

                  
	ANOVA:
	
                    Analysis of variance
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