200
}%E@

‘rwv@@ G

it

‘rwv@@ &

it

wr%} &

it

wr%} &

it

WLD§3 &

it

WLD§3 g

it

3O
(e}

IO

e dﬁg‘\@ TRED &

DO
e
(e}

o &

T
I

DO

O QSUD AU St At it o o o o i and
o)

5,
5% &
3

Qns

20
T
VIEVO
@)

Ny
J0

Selife?

T,
VIS

oS30 qQ

20
e}

\ Q
&
TIEVO

DO
@)

30C
Cfﬁj;?‘\@ le2

J0C;
TIEVO

uje]
@)

SFoC
FReo G
(e}

C,
] Cg,“\@

DO

DO
PR G
()

VIV

C
] té‘w@

DO

DO
IR G
()

1200 QnBeo anSBao aniieo qnSie aniZo andZed andeo Qi
VI

J?é,‘w@ O

O,

%@Cé
LD@C?
(e}

S
20
ey

J?@g‘wi) ez

TOC

W20

C@hﬁéﬂ@ S
e &
%

cad
o G

C,

hﬁﬂ

% c;i‘@;gr

[OcSsS
TIEY

C.

Y
DO
o)

s

cy%,u%; ez

AGRI MAGAZINE

(International E-Magazine for Agricultural Articles)

Volume: 02, Issue: 06 (June, 2025)

Available online at http://www.agrimagazine.in
Eblish with Pride. & “Agri Magazine, ISSN: 3048-8656

The Sweet Magic of Fruit Marshmallows: A Colourful
Twist on a Classic Treat
“Priya Uday Shinde', Neeraj Gupta?, Simran Kour® and Visman Kour®
'Ph.D. Scholar, Division of Post Harvest Management, Sher-e-Kashmir University of
Agricultural Sciences and Technology, Chatha, Jammu-180009, J&K, India
?Professor, Division of Post Harvest Management, Sher-e-Kashmir University of
Agricultural Sciences and Technology, Chatha, Jammu-180009, J&K, India
3M.Sc. Scholar, Division of Post Harvest Management, Sher-e-Kashmir University of
Agricultural Sciences and Technology, Chatha, Jammu-180009, J&K, India
“Corresponding Author’s email: shindepul5@gmail.com

Fruit marshmallows represent a modern evolution of traditional confectionery, infusing
real fruit purees, extracts, or powders for natural flavours, vibrant colours, and enhanced
nutritional profiles. This innovative approach introduces vitamins, antioxidants, and dietary
fibre, catering to health-conscious consumers. Production advancements include low-
temperature concentration for nutrient retention, natural sweeteners, and plant-based gelling
agents for vegan options. These versatile treats find applications in diverse culinary creations
and align with sustainability trends, utilizing locally sourced and organic fruits. Ongoing
technological developments further improve their functional properties, stability, and market
inclusivity, positioning fruit marshmallows as a compelling and healthier alternative in the
confectionery sector.

Keywords: Fruit marshmallows, confectionery, nutrition, sustainability, innovation.

Introduction

Fluffy, melt-in-your-mouth, and bursting with fruity goodness-fruit marshmallows are taking
the confectionery world by storm! Gone are the days when marshmallows were simply white,
sugary pillows. Now, they’re infused with the vibrant hues and fresh flavours of real fruit,
offering a delightful twist on a timeless treat. Whether you’re a nostalgic marshmallow lover
or a curious foodie seeking a new favorite, these colourful confections promise a magical
experience. From zesty citrus bursts to berry-sweet indulgence, fruit marshmallows blend
playfulness with gourmet appeal. They’re not just a treat; they’re an adventure for your taste
buds. Let’s dive into their irresistible charm, uncover the secrets behind their fluffy texture,
and explore why they’re fast becoming a must-have delight in kitchens and bakeries
worldwide!

Concept and Production Technology of Fruit Marshmallows

Fruit marshmallows are a modern twist on the classic treat, made by blending real fruit, such
as purees, extracts, or powders, into the traditional sugar, gelatin, and water base. This not
only gives them delicious fruity flavours but also natural colours, such as raspberry pink or
mango yellow. To achieve this, some of the sugar or gelatin is swapped out for the fruit
ingredients, allowing the marshmallows to stay fluffy while delivering a burst of fruitiness
and colour. Some recipes even go further by using natural sweeteners like honey or agave and
plant-based gelling agents like agar-agar or pectin for vegan options (Andreeva and
Manzhurenko, 2024). Interestingly, aquafaba, the liquid from chickpeas, can even replace egg
whites to create the same soft and airy texture.
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Nutritional and Functional Properties of Fruit Marshmallows

Fruit marshmallows represent a significant advancement in confectionery, offering enhanced
nutritional and functional properties compared to traditional varieties. The incorporation of
fruit purees naturally introduces a wealth of vitamins (B1, B2, B5, B6, C), antioxidants, and
dietary fibre, as evidenced in studies on cranberry, currant, strawberry, apple, and raspberry
marshmallows, which also exhibit substantial antioxidant content (around 1.15-1.19
mg/100g). The specific vitamin retention varies depending on the fruit and processing
methods, with low-temperature concentration being optimal for preservation (Yuliya et al.,
2024). Beyond nutritional enrichment, fruit fibres contribute to improved digestive health by
acting as prebiotics and enhancing the physical characteristics of marshmallows, such as
moisture retention and texture. For instance, raspberry puree, rich in pectin, yields softer
marshmallows and may slow down carbohydrate absorption. Furthermore, the addition of
medicinal herb powders like St. John's wort and sea buckthorn can significantly boost the
immunostimulant properties of these treats by increasing vitamin and bioactive compound
levels (Panasiuk and Shemet, 2024). Sensory evaluations reveal that fruit purees not only
enhance the nutritional profile but also improve taste, aroma, and overall appeal, with the
natural colours often indicating the presence of beneficial pigments like anthocyanins, which
also contribute to antioxidant activity and shelf stability. The strategic use of fruit and herb
ingredients, combined with careful processing techniques, allows for the creation of healthier,
functional, and sensorially appealing fruit marshmallows that cater to the growing consumer
demand for natural and health-conscious indulgences (Artamonova et al., 2017).

Culinary Applications and Creative Uses

Beyond a simple sweet treat, fruit marshmallows offer a wide array of culinary applications.
They can elevate classic desserts, such as gourmet sours, by substituting traditional
marshmallows with their fruity counterparts, adding a layer of flavour complexity. These
colourful confections also serve as vibrant and flavourful toppings for various desserts like
cakes, cupcakes, and pancakes, as well as warm drinks. Layered desserts gain both textural
contrast and visual appeal when fruit marshmallows are combined with yogurt, cream, or
fresh fruit (Panasiuk and Shemet, 2024). Their bright hues and unique tastes make them a
popular choice for festive decorations, eye-catching party displays, and innovative hybrid
desserts, encouraging both professional chefs and home cooks to explore creative sweet
presentations.

Sustainability and Trends in Raw Material Sourcing

Present-day trends in confectionery, including the creation of fruit marshmallows, are
increasingly focused on utilizing locally sourced, organic, and wild edible fruits. These fruits
are highly regarded for their enhanced levels of health-boosting compounds and the absence
of potentially harmful chemical pesticides and synthetic fertilizers, directly catering to the
growing consumer desire for environmentally friendly and health-aware products. The
adoption of organic fruit farming methods plays a crucial role in preserving soil health and
promoting biodiversity, thus contributing to more sustainable agricultural practices.
Integrating these types of fruits into marshmallow production not only enriches their
nutritional content but also directly addresses the expanding market demand for natural and
ethically produced sweet treats (Ercisli et al., 2007). This shift towards local, organic, and
wild ingredients reflects a broader consumer consciousness regarding the origin and
production methods of their food, driving innovation in the confectionery industry towards
more sustainable and health-focused options.

Innovations and Future Directions

Modern technological advancements are significantly improving the production of fruit
marshmallows, leading to enhanced functional properties and more efficient processes. The
creation of low-temperature concentration methods for fruit and vegetable purees is crucial,
as it effectively preserves beneficial bioactive compounds and desirable sensory qualities
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while simultaneously improving the texture and viscosity of the marshmallow mixture.
Innovative food additives, including nanomaterials like Magneto food and alternative
sweeteners such as oligofructose, isomaltose, and stevia extracts, are being utilized to boost
microbiological stability and antioxidant capabilities. This not only extends the shelf life of
the product but also makes it more appealing to health-conscious consumers. Furthermore,
the substitution of traditional animal-derived ingredients like gelatin or egg whites with plant-
based proteins, notably aquafaba, is expanding market reach by catering to individuals with
allergies and those following vegan dietary preferences, all without sacrificing the overall
quality of the final product. These technological strides are paving the way for more
nutritious, stable, and inclusive fruit marshmallow options (Andreeva and Manzhurenko
2024).

Conclusion

Fruit marshmallows offer a colourful and healthier take on a classic treat, combining natural
fruit flavours and hues with advanced production techniques to create delicious, nutritious,
and attractive sweets. Their enhanced nutritional value, coupled with sustainable ingredient
sourcing and modern food technologies, makes them a strong contender in the changing
confectionery landscape. Enjoyed on their own or as part of innovative desserts, these treats
beautifully showcase the sweet essence of fruit in a light and airy form. By adopting these
advancements, producers can offer fruit marshmallows that are both a delightful indulgence
and aligned with current consumer preferences for healthier, natural, and environmentally
conscious confectionery options.

References

1. Andreeva, A. and Manzhurenko, Y. (2024). Formulation and technology for
marshmallows products using vegetable protein. Bulletien of KSAU, 10: 1-5.

2. Panasiuk, S. and Shemet, V., (2024). Technology development and study of properties of
craft marshmallows with raspberry puree. Commodity Bulletin, 1(17): 55-64.

3. Yuliya Pronina, E. Bazylkhanova, Zh. S. Nabieva, and A. Samadun. (2024). Research of
the nutritional value of functional purpose marshmallows. In The Journal of Almaty
Technological University, 26.

4. Artamonova, M., Piliugina, 1., Samokhvalova, O., Murlykina, N., Kravchenko, O.,
Fomina, I. and Grigorenko, A., (2017). Study of the properties of marshmallow with the
Sudanese rose and black chokeberry dyes upon storage. EUREKA: Life Sciences, 3: 15-
23.

5. Ercisli, S., Guleryuz, M., Orhan, E., Erturk, Y. and Karlidag, H. (2009). The use of wild
edible fruits in sustainable fruit production in Turkey. In 1st International Symposium on
Sustainable Development, 78-82.

AGRIMACGAZINE ISSN: 3048-8656




