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Palmyrah fruit pulp has a unique taste and colour, nutritional value and antimicrobial
activities. because of that it has the potential to be used as a colouring and flavouring
agent in food and pharmaceutical applications. This study aims to evaluate the
antimicrobial activity of Palmyrah fruit pulp powder (PFPP) and to utilize it as a supplement
base and flavouring agent. PFPP was prepared using a spray drying technique with
maltodextrin stabilizer. Five different supplement discs (SD) were formulated with varying
ratios of PFPP (0 to 39.3%) and dextrose, without Changing the other ingredients: Vitamin
C, com starch, NaHCO3, NaCl, and citric acid. to identify the best SD with the optimum
physicochemical and sensory characteristics. The antimicrobial potential of the PFPP and
SD was evaluated using agar diffusion against strains such as E. coli, Staphylococcus
aureus, Enterococcus sp., Candida albicans, and Aspergillus. Both PFPP and discs
incorporated with PFPP showed antimicrobial activity against S. aureus and Enterococcus
sp which proves PFPP can be served as preserving agent in the supplement disk. The
characterization of the SD, including measurements of water activity (0.22+0.01 -
024+001), pH (3.98+0.01- 4.03+0.01), and moisture content (0.96+0.06 -
243%+0.06), indicated no significant differences (p < 0.05) among the discs. Solubility of
the discs decreased with increasing PFPP content. The disc with 29.47% PFPP was selected
as the best formulation based on sensory evaluations of its colour and aroma. The total
ash content of the discs increased with higher PFPP, indicating high minerals. HPLC
results revealed that the incorporated Vitamin C was retained after formulating the discs
while PFPP added SD has higher vitamin C compared to SD without PFPP. Therefore, the

study proves that PFPP can be used as a supplement base and flavouring agent for
formulating discs in the pharmaceutical industry.
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