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Introduction

Fig (Ficus carica) powder Is increasingly used In the food industry due to its valuable functional and
nutritional properties, which contribute to improving the nutritional quality and stability of food
products. It represents an important source of carbohydrates (mainly glucose and fructose), dietary fiber
beneficial for digestion and colon health, as well as vitamins (A, B1, B2, B6, K) and minerals such as
calcium, potassium, magnesium, iron, and phosphorus. Fig powder is also rich in bioactive compounds,
Including polyphenols, flavonoids (such as quercetin and rutin), and carotenoids, which provide strong
antioxidant activity. These compounds help combat oxidative stress and contribute to the prevention of
chronic diseases.
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Conclusions
Overall, fig powder I1s a versatile and valuable functional ingredient with multiple nutritional and
technological benefits. Its inclusion In various food formulations contributes to cleaner labels, healthier
and more balanced products, and Increased consumer acceptance.
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