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e Grape pomace (skins, seeds, stems, and residual pulp), a by-product of PHENOLIC AND ELAVONOID COMPOUNDS CONTENT
winemaking, comprises about 20-30% of the grape's weight.
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GAE - Galllic Acid Equivalent; pdw — pomace dry weight CAE — Catechin Equivalent

ANTIOXIDANT ACTIVITY

TABLE I: Antioxidant Activity
FRAP DPPH
(mmol FSE/g pdw) EC., (mg edw/ml H,0)

* Values are means = standard error

(SE) of measurements.

Means within each column with different

FIGURE 1. Grape Pomace Solids compositions letters (a—h) differ significantly (p < 0.05).
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@ Phenolic and Flavonoidl

OBJ ECTIVE INHIBITIONS a-AMYLASE oa-GLUCOSIDASE * Values a.re-meansiSE of meas-urem.ents.
ECs, (Mg edw/ml H,0) ECs, (Mg edw/ml H,0) I“”tia"s(w“)“;’?ﬁead_‘ C_‘:“mf; V:'th S'ste)fe”t
. . . . etters (a—c) differ significantly (p < 0.05).
CharaCterIZIng the bloaCtlve @ AntIOXIdant ACtIVIty 1 Mean = SE Mean = SE edw — extract dry Weiqht
EtOH 50% 1.271 + 0.148 © } 3.66 + 0.07 b pdw - pomace dry weight
. N\
potential of grape pomace by @ Antidiabetic Activity 95°C EOH 80% 2.122 01134 3.53+0.14" * Best Resuls
_ H,0 16.830 + 0.224 2 9.56 +0.11 @
analyzing: NR—
y J Antimicrobial
Activity ANTIMICROBIAL ACTIVITY
METHODOLOGY v Among the analyzed microorganisms, only Bacillus cereus indicated growth inhibition.
[C] =25 - 200 mg (edw)/mL.
_ EXTRACTION R Tota! Phanolc v' Extracts at higher concentrations 100 and 200 mg (edw)/mL presented limited growth inhibitions
| &ms&mm Antidiabetic Activity _ C o : : :
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Glucosidade inhibitory Total Flavonoid

v" No growth inhibitory effect against Salmonella Typhimurium, Pseudomonas fluorescens, Listeria
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L monocytogenes, Aspergillus fumigatus, and Penicillium spinulosum at the tested concentrations.
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k SRS . v" The extraction of bioactive compounds from grape pomace demonstrated significant antioxidant,
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(DPPH - radical scavenging activity; FRAP - v" The optimal extraction condition was identified as EtOH 50% at 95°C.

ferric reducing antioxidant power)

k S v' To further enhance extraction efficiency and increase the bioactive potential, future studies
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& dVG Activity should explore the integration of an ionizing radiation as a pre-treatment step.
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