XXXIV CYCLE PhD Workshop

Doctorate in Agri-Food Sciences, Technologies and Bio-Technologies UniMoRe 22 November 2019

Development of extraction techniques and phytochemical investigations
for the production of high profile nutraceutical food supplements

1175

Mohamed Aymen Chaouch (XXXIV Cycle, 1% year, mohamedaymen.chaouch@unimore.it )
Tutor: Prof. Stefania Benvenuti

UNIMORE

UNIVERSITA DEGLI STUDI DI
MODENA E REGGIO EMILIA

frmm—

The interest in the recovery of active compounds from raw materials
of plant origin has increased considerably in order to use them in
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foods, pharmaceuticals and cosmetics. Thus, it has been reported that
some bioactive molecules, such as dietary fiber, vitamins and
secondary metabolites, can also be found in the residues obtained
during the processing of fruits in different products 2.

In this case, this research focused on the investigation of the
chemical composition (phenolic compounds, sugars, metals..) of
prune’s  by-product through colorimetric, volumetric and
chromatography method, as well as the application of this by-product

into new formulations of nutritional supplements after decreasing

the reducing sugar's content.
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This research showed that Prunus domestica L. waste product is still rich in phenolic e
compounds (2.35-4.07 mg GAE/q), flavonoids (0.023-0.125 mg QE/g), sugars (0.93-1.45 "
g/100g), sorbitol (3.96 g/100g) and some metals (K, Ca, Mg..). Thus, ESI-MS and MS?
analysis revealed that ethanolic extract is mainly composed by caffeoylquinic acid
isomers, cyanidin and quercetin. These findings are in accordance with that of DPPH
assay which reported a significant antioxidant capacity of prune by-product (121.67-
294.09 mg AAE/100g) compared to plum fruits (10.38-972.74 mg AAE/100g).

In further analysis, the objective will be the application of prune by-product into new
formulations in order to obtain beneficial nutraceutical derivatives due to its bioactive
content.
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