Statement of novelty
Whey and soy proteins have been used as carriers for polyphenols from sour cherry pomace, a waste from juice processing. Encapsulation of polyphenols has been carried out efficiently by freeze drying, a suitable method for bioactive compounds preservation. Retention of polyphenols, anthocyanins, antioxidant activity and color of encapsulate powders was favourable even after six weeks of storage. Freeze drying can be used as a suitable method for stabilization of polyphenols from extracts as well as facilitation of their further use as functional food ingredients. 

