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Abstract

The increase awareness of nowadays consumers regarding the food they purchase and 
consume and the health has led to an increase demand of foods containing biologically 
active compounds, namely antioxidants, which can help the body to fight against oxida-
tive stress. As a consequence finding, new or nonconventional sources of antioxidants are 
a priority for food and also pharmaceutical industries. Wastes from fruits and vegetable 
processing are shown to contained valuable molecules (antioxidants, dietary fibers, pro-
teins, natural colorants, aroma compounds, etc.) which can be extracted, purified and 
valorized in value-added products. The present chapter is underlying the great potential 
of food wastes to be exploited as sources of antioxidants based on the scientific evidences 
regarding the possibilities of extraction and purification, health benefits and envisaged 
applications of antioxidants recovered from these wastes.

Keywords: bioactive compounds, antioxidants, food waste exploitation, functional 
ingredients, health benefits

1. Introduction

Statistics announced by the Food and Agriculture Organization (FAO) of United Nation 
showed that approximately one-third of food produced for human consumption is wasted 
globally. These statistics indicated that even though the quantity of wastes differs between 
regions, all regions have major losses at production level. Fruits and vegetables, plus roots 
and tubers, have the highest wastage rates of any food. The same organization reported 
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that a global quantitative loss and waste of root crops, fruits and vegetables per year is 
40–50% [1]. The disposal of such amounts of wastes not only represents a challenge for the 
food  processors, but it is a matter of crucial importance at international level due to both envi-
ronmental pollution and economical aspects [2, 3]. Studies showed that plant-derived wastes 
should be reconsidered and regarded as renewable sources of valuable molecules which can 
be extracted, purified and valorized in different fields, including food industry, cosmetics, 
pharmaceutical and chemical industry and so on [4, 5]. For example, the search for efficient 
and nontoxic natural compounds with antioxidant activity has gained increased attention, 
especially due to the consumers’ awareness regarding the direct relation between food (diet) 
and health [6]. The introduction into the diet of the antioxidant compounds, like polyphenols, 
is an efficient way to combat the negative effects caused by the excess of reactive oxygen spe-
cies (ROS) in the body. The oxidative stress, caused by the ROS, is considered to be one of the 
main triggers of chronic diseases, such as cancer, diabetes, cardiovascular or neurodegenera-
tive disorders [7]. In the case of fruits and vegetables, usually a high amount of antioxidant 
compounds is found in peels, kernels or seeds, namely in parts that are removed during pro-
cessing and become wastes [8–13]. Thus, these compounds could be extracted from fruit and 
vegetable wastes and reused in other food products, as functional ingredients able to confer 
some characteristic quality criteria and at the same time to exert human health benefits due to 
their antioxidant properties.

The aim of this chapter is to emphasize existing studies on fruit and vegetable wastes regard-
ing their potential as sources of bioactive compounds (antioxidants) with health-promoting 
benefits that can be exploited as functional ingredients.

2. Extraction and identification of antioxidants from food wastes

Nowadays, the growing interest of consumers toward the relation between the ingested 
food and the effects on health has led to an increase demand of foods without what they 
perceive harmful chemicals (e.g., synthetic preservatives, antioxidants, colorants) and with 
high nutritional and functional properties. This demand, in the scientific field, was trans-
lated by intensifying the research focused on finding new sources of bioactive molecules 
(antioxidants), optimizing the extraction and purification methods as well as developing 
innovative functional foods that promote health. In this conjuncture, the exploitation of 
food wastes (by-products) for the recovery and reuse of valuable bioactive compounds is 
one of the most sustainable approaches. Thus, efficient extraction techniques can be imple-
mented for the separation and isolation of naturally occurring compounds with antioxidant 
characteristics from food wastes, such as polyphenols, carotenoids, glucosinolates, dietary 
fibers and so on.

There is no universal method for the extraction of bioactive compounds, but in order for 
a method to be suitable it has to fulfil several requirements, including selectivity toward 
the analyte, high extraction yields, possibility of solvent recovery (e.g., environmental 
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friendly) or using “green solvents,” maintaining the functionality of the recovered mol-
ecules,  low-cost reagents, possibility to be implemented from laboratory scale to industrial 
scale and so on [14–17]. Among the classical methods used for the isolation of bioactive 
compounds, the most common ones are solid-liquid extraction (maceration), Soxhlet extrac-
tion and  liquid-liquid extraction [18]. Depending on the type of matrix (fruit and vegetable 
waste) and on the type of compounds that are to be recovered, solvents with different 
polarities may be used (e.g., methanol, ethanol, methanol-water mixtures, water, acetone, 
ethyl-acetate and so on) [16, 19–21]. In the case of phenolic compounds such as flavonoids 
or proanthocyanidins (condensed tannins), improved extraction yields were noticed when 
the organic solvent was used in combination with water, while for the methoxylated com-
pounds recovered from mango peels, a higher yield was achieved when less polar solvents 
such as acetone were used [16, 22]. Choosing the appropriate extraction solvent is of utmost 
importance, because it significantly influences the yield and the composition of the extract. 
Nevertheless, the enhancement of the extraction procedure may be also achieved by opti-
mizing the sample-to-solvent ratio, extraction temperature and time, agitation degree and 
particle size [18, 23, 24]. Although conventional methods were optimized, there are still 
some limitations in their use mainly due to the high amount of solvent, time-consuming, 
difficulty to scaled-up. Thus, to overcome these limitations and in accordance with the 
“zero waste” desiderate, the current researches are focused on developing greener, sus-
tainable and viable extraction processes. The modern extraction techniques comprise 
microwave-assisted extraction, ultrasound-assisted extraction, pressurized liquid extrac-
tion (e.g., pressurized hot water extraction), enzyme-assisted extraction, supercritical CO2-
based extraction and other emerging techniques [18, 25–27]. For maximum valorization, 
several integrated extraction systems were developed (e.g., biorefineries), in which the 
wastes are subjected to sequential extraction steps for the recovery of different classes of 
bioactive compounds which can be further used such as or as raw materials for value-
added chemicals production [17, 28, 29]. Recently, a new integrated extraction-adsorption 
process has been developed for production of large quantities of extracts rich in antioxi-
dants. This process was proposed for a selective recovery of antioxidants from black choke-
berry wastes at pilot scale, by applying a scale-up factor of 50, but the results were similar 
to those obtained at laboratory scale [30].

The identification and quantification of the recovered antioxidant compounds are generally 
achieved using high-pressure liquid chromatography (HPLC) and hyphenated techniques 
(e.g., LC-MS), in particular spectrophotometric methods (e.g., UV-VIS). The bioactivities of 
the antioxidant compounds are evaluated using methods for the assessment of their anti-
oxidant activity (2,2-diphenyl-1-picrylhydrazyl (DPPH), ferric reducing antioxidant power 
(FRAP), 2,2’-azino-bis 3-ethylbenzothiazoline-6-sulphonic acid (ABTS), cupric reducing anti-
oxidant capacity (CUPRAC), Oxygen radical absorbance capacity (ORAC)), inhibition of lipid 
oxidation (peroxide value, Thiobarbituric acid reactive substances (TBARs)), antimicrobial 
activity, antiproliferative activity and so on. Table 1 summarizes some of the techniques gen-
erally used for the separation and isolation of antioxidant compounds as well as the analytical 
methods applied for their bioactivity evaluation.
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Waste source Antioxidant 
compounds

Extraction 
techniques

Evaluation methods References

Onion waste Phenolics
Flavonoids

Solid-liquid 
extraction

Total phenolic content (UV-VIS)
Total flavonoids (UV-VIS)
Total flavonols (HPLC)
Antioxidant activity (FRAP)

[31]

Apple pomace Phenolics Solvent extraction Phenolics (UV-VIS, HPLC)
Total flavonoids (UV-VIS)
Antioxidant activity (DPPH, FRAP)

[32]

Macadamia skin Phenolics
Flavonoids
Proanthocyanidins

Ultrasound-
assisted extraction

Total phenolics (UV-VIS)
Total flavonoids (UV-VIS)
Proanthocynidins (UV-VIS)
Antioxidant activity (ABTS, DPPH, 
CUPRAC, FRAP)

[16]

Potato peels Phenolics
Flavonoids
Ferulic acid
Chlorogenic acid

Hydroalcoholic 
solution extraction

Phenolics (UV-VIS, HPLC)
Total flavonoids (UV-VIS)
Antioxidant activity (DPPH, β-carotene 
bleaching assay)
Lipid oxidation inhibiting potential 
(peroxide value, p-anisidine value, 
TOTOX, TBARs, conjugated dienes, 
volatile compounds)

[20]

Phenolics Green ultrasound-
assisted extraction

Phenolics (UV-VIS, LC-DAD-MS)
Antioxidant activity (DPPH, reducing 
power)

[24]

Phenolics Solvent extraction Total phenolics (UV-VIS)
Total flavonoids (UV-VIS)
Antioxidant activity (ABTS, DPPH)
Antimicrobial activity (antibacterial 
and antifungal activity)

[21]

Pomegranate 
peels

Phenolics
Flavonoids

Solvent extraction Total phenolics (UV-VIS)
Total flavonoids (UV-VIS)
Antioxidant activity (DPPH)

[33]

Carotenoids Ultrasound 
assisted extraction

Carotenoid content (UV-VIS, HPLC)
Antioxidant activity (DPPH)

[25]

Passion fruit rinds Phenolics Ethanolic-water 
pressurized liquid 
extraction

Total phenolics (UV-VIS)
Phenolic composition (UPLC-MS/MS)
Antioxidant activity 
(DPPH, FRAP, ORAC)

[34]

Acerola peels and 
seeds

Phenolics Sequential solvent 
extraction

Total phenolics (UV-VIS)
Antioxidant activity (DPPH, ABTS)
Lipid oxidation inhibiting 
potential (thiocyanate method, Schaal 
oven test)

[35]

Mango seeds Phenolics 
(tannins and 
proanthocyanidins)

Microwave 
assisted extraction

Lipid oxidation inhibiting potential 
(β-carotene bleaching assay)
Antioxidant activity (DPPH, ABTS)
Total phenolic content, tannins content 
and proanthocyanidine content 
(UV-VIS)

[22]
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Waste source Antioxidant 
compounds

Extraction 
techniques

Evaluation methods References

Guava seeds and 
pomace

Phenolics Solvent extraction Total phenolics (UV-VIS)
Total flavonoids (UV-VIS)
Antioxidant activity (ABTS, DPPH)
Antimicrobial activity (antibacterial 
and antifungal activity)

[21]

Grape pomace Phenolics Solvent extraction Phenolics (UV-VIS, HPLC)
Antioxidant activity (DPPH, peroxide 
value, rancimat method)

[36]

Phenolics Supercritical fluids 
extraction (CO2)
Soxhlet extraction

Total phenolics (UV-VIS) [37]

Chestnut and 
hazelnut shells

Phenolics Solvent extraction Phenolics (UV-VIS, HPLC)
Antioxidant activity (FRAP)

[19]

Hazelnut waste Phenolics Supercritical fluids 
extraction (CO2)
Soxhlet extraction

Total phenolics (UV-VIS) [37]

Spent filter coffee Phenolics 
chlorogenates
Flavonoids

Glycerol-based 
extraction

Phenolics (HPLC)
Antioxidant activity (DPPH, ferric 
reducing power)

[17]

Spent ground 
coffee

Phenolics Supercritical 
fluids extraction 
(CO2)
Soxhlet extraction

Total phenolics (UV-VIS) [37]

Olive leaves and 
pomace

Phenolics Solvent extraction Total phenolics (UV-VIS)
Total flavonoids (UV-VIS)
Antioxidant activity (ABTS, DPPH)
Antimicrobial activity (antibacterial 
and antifungal activity)

[21]

Broccoli leaves Glucosinolates Microwaved 
assisted extraction

Glucosinolate composition 
(LC-DAD-ESI-MS)

[38]

Tomato waste 
(skin and seeds)

Carotenoids 
(lycopene)

Enzyme and high 
pressure assisted 
extraction

Total carotenoid content (UV-VIS)
Lycopene content (HPLC)

[39]

Carotenoids Ultrasound and 
manosonication 
assisted extraction

Total carotenoid content (UV-VIS)
Carotenoid composition (HPLC)

[40]

Artichoke waste 
(internal and 
external bracts)

Phenolics Ultrasound-
assisted extraction 
and nanofiltration

Total phenolics (UV-VIS)
Antioxidant activity (DPPH, FRAP)
Chlorogenic acid content (HPLC)

[41]

Immature fruits Phenolics Reflux extraction 
(water)
Pressurized hot 
water extraction

Total phenolics (UV-VIS)
Antioxidant activity (ORAC)
Cell viability (3-(4,5-dimethylthiazol-
2-yl)-2,5-diphenyltetrazolium bromide 
MTT assay)

[27]

Table 1. Some techniques used for the separation and isolation of antioxidant compounds and the analytical methods 
applied for their bioactivity evaluation.
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3. Potential health benefits of recovered antioxidants

3.1. Berries

Blueberries, ribes, chokeberries, raspberries, and blackberries are used to obtain food prod-
ucts such as juices, jams, and jellies. A high amount of wastes are released during industry 
manufacturing of these fruits. Hence, valuable compounds from wastes, such as anthocya-
nins, phenolic acids, and flavonoids, could be successfully recovered and used for different 
industries.

Seed pomace, wastes of blackberry (Rubusfruticosus L.) and raspberry (Rubusidaeus L.), 
is generated in large quantities, being a good raw material for oil extraction. Besides lin-
oleic (omega-6) and α-linolenic (omega-3) (2–4:1 ratio) content, these oils are also rich in 
bioactive compounds, such as tocopherols, phenols, sterols, and carotenoids, which are 
known to exert antioxidant properties. Therefore, the composition of the oil resulted from 
blackberry and raspberry seed pomace proved to be stable despite a long-term frozen, 
due to the presence of natural antioxidants [42]. Consequently, these seed oils can be 
considered value-added products and could be used as functional or nutraceutical food 
products.

Leaves could also be a potential source of health-promoting compounds. Leaves and pom-
ace of cranberry (Vacciniummacrocarpon L.) contained more polyphenols and exhibited higher 
antioxidant activity than fruit and juices. Therefore, leaves and pomace could be another 
excellent source for the production of foods with high health-promoting value [43].

Among polyphenols, anthocyanins and ellagitannins from berries are known for their antitu-
mor potential [44, 45]. A waste of black raspberry seeds applied on colon cancer HT-29 cells 
inhibited cellular proliferation and induced apoptosis, both through the extrinsic apoptotic 
pathway (activation of caspase 3, 8) and through intrinsic apoptotic pathway (activation of 
caspase 9 and poly(ADP-ribose) polymerase (PARP)) [46].

3.2. Apples

The apple waste generally refers to a heterogeneous mixture of peels, pomace, and seeds. 
Apple waste resulted after juice processing was tested on tumor colon HT29, HT115, and 
CaCo-2 cell lines. Results showed that waste compounds are able to confer protection against 
DNA damage, to improve barrier function and to inhibit cell invasion [47]. Comparing the 
inhibitory effects of nonextractable antioxidants with extractable antioxidants from a freeze-
dried apple waste on HeLa, HepG2, and HT-29 human cancer cells, the nonextractable anti-
oxidants were more efficient [48].

Apple peel waste could also be an excellent source of natural antioxidants and bioactive 
compounds that may improve the human health [49]. Apple peel extract showed a signifi-
cant dose response reduction in cell proliferation in the HT-29 colon cancer cells but not on 
MCF-7 breast cancer cells, from ten different extracts of fruits and berries which have been 
tested [50].
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3.3. Citrus

The production of citrus fruits, the most widely cultivated fruits, is increasing every year due 
to a high market demand. Orange is the main citrus fruit that dominates the global customer 
requests. Unfortunately, 50–60% of the fruits including seed, peel and segment membrane 
resulted from juice production ends up as waste [51]. Among these wastes, citrus peel is the 
major constituent accounting 50% of the wet fruit mass. It contains flavonoids, carotenoids, 
polyphenols, ascorbic acids, pectin, dietary fibers and essential oils [52]. Orange (Citrus 
auranthium) flesh waste has a higher antioxidant activity than the peel. Although both of the 
extracts used in a study on human leukocytes showed protection against H2O2-induced DNA 
damage [53].

3.4. Exotic fruits

Pomegranate fruit gained a lot of interest due to multiple beneficial effects on human health. 
A recent study demonstrated that the antioxidant potential of pomegranate extract is directly 
related to the phenolic content, whereas its antiproliferative activity is mainly attributed to 
ellagic acid [54]. The ability of ellagitanins from Punicagranatum L. to reduce breast MCF-7 
and prostate LNCaP cancer cell proliferation was proved [55].

Juice industry underuses large amounts of passion fruit residues. The seeds of passion fruit 
are used for oil production, but the residue remained after the seed cold pressing (cake seed) 
still contains compounds of interest, like fatty acids and/or others polyphenols. Certainly, the 
antioxidant and the antimicrobial activities of passion fruit residue contribute to its adding 
value [56]. Similarly, the wastes of mango, peel and kernel contain a noteworthy amount of 
bioactive components such as xanthones (mangiferin), flavonoids, flavanols, and phenolic 
acids with therapeutic effects [57]. The Antidesma thwaitesianum Müll. Arg. fruit waste was 
tested on six human normal and cancer (COR-L23, A549, LS174T, PC-3, MCF7 and HeLa) cell 
lines. Interesting is that extracts of fresh fruits exhibited moderate cytotoxicity against human 
breast MCF7 cells, while the extract obtained by decocting the residue left after maceration of 
dried fruits showed the highest cytotoxicity on COR-L23 carcinoma lung cells [58]. The waste 
resulted from Myracrodruon urundeuva seeds, containing steroids, alkaloids and phenols, was 
twofold more cytotoxic on leukemia HL-60 line than on glioblastoma SF-295 and Sarcoma 
180 cells [59]. All these data are strong evidence that exotic fruits wastes are a valuable source 
of antioxidants with potential health benefits.

3.5. Potatoes and tomatoes

Industrialization of potatoes and tomatoes generates by-products rich in antioxidants. There 
are scientific evidences that wastes of potatoes and tomatoes could be used as natural anti-
oxidant additives in the protection of vegetable oils, effectively limiting the oxidation of oils 
[60, 61]. The main antioxidant compounds that have been identified in potato waste were caf-
feic acid, chlorogenic acid, protocatechuic acid, para-hydroxybenzoic acid and gallic acid [62].

The antioxidant and antiproliferative activity of tomato waste were strongly correlated with 
its concentration in β-carotene and lycopene [63]. The waste obtained during the production 
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of tomato juice scavenged hydroxyl and superoxide anion radicals and exerted anticancer 
properties, by inhibiting HeLa, MCF7 and MRC-5 tumor cell growth [64].

4. Applications of recovered antioxidants

Fruits, vegetables, and plant-derived wastes are commonly composed of peels, stems, seeds, 
kernels, shells, bran, and trimmings residues being a promising source of functional com-
pounds due to their favorable nutritional and rheological properties. The most important bio-
active compounds found in these types of wastes are fibers, phenolic compounds,  vitamin E, C, 
carotenoids, and other antioxidants, which are found to have beneficial effects for human 
health. Trying to comply with the consumers’ demand for healthier products, the modern 
food industry is presently focused on one hand on designing and producing food products 
with bioactive ingredients—the so-called “functional foods” and “super foods”—for which 
health claims are made and on the other hand on finding suitable natural compounds that 
can replace the synthetic food additives (preservatives, antioxidants, colorants, aromas) [65]. 
Although a lot of investigations studied the antioxidant potentials of plant-derived wastes and 
by-products, the studies regarding their incorporation in food products are in early stages. 
Some examples of applications of recovered antioxidant compounds in foods are presented in 
the next paragraphs.

Carotenoids are a group of natural pigments beneficial for the health of humans due to 
their antioxidant properties but they are also used as food colorants. Most utilized in the 
food industry, for their antioxidant and coloring effect, are lycopene and β-carotene. These 
compounds, together with phytoene, phytofluene, lutein, ξ-carotene, γ-carotene and neuro-
sporene, are found in tomato peel in considerable quantities. Besides the fact that the tomato 
peels contain up to five times more lycopene than the pulp, some studies also showed that 
the bioavailability of lycopene from processed tomato (submitted to heating and trituration) 
is greater than that from raw tomatoes [65–67]. Other fruit wastes (peels and seeds), sources 
of carotenoids, are avocado peel, banana peel, and mango peel. Carotenoids may be incorpo-
rated in different food products due to their antioxidant properties (improving the product 
shelf life), and colorant properties but also as nutritional constituents acting as precursor of 
vitamin A. Thus, some examples of products in which recovered carotenoids from wastes 
were incorporated include macaroni (nutritional, improving sensorial attributes before and 
after processing) [68], refined vegetable oils (antioxidant, increasing thermal stability) [69], 
and antioxidant edible films (improving shelf life) [9].

Another big class of natural pigments is represented by the polyphenols. They have a high 
capacity of scavenging reactive oxygen species (e.g., free radicals), thus being suitable to be 
used in food products as antioxidants. There are many fruits and vegetable wastes from which 
polyphenols can be recovered (see Table 1). A recent study evaluated the use of a polyphenol-
rich extract from olive oil waste to act as a natural antioxidant in lamb meat patties [70]. The 
results were promising, showing that the polyphenolic extract could improve the product 
shelf life by preventing the discoloration and oxidative processes. Adding antioxidants from 
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potato peel extracts at concentrations ranging from 2.4 to 4.8 g/kg in minced horse mackerel 
had also positive impact on the product preservation. In the mackerel treated with polypheno-
lic extracts, the oxidation of proteins and lipids was prevented, considerably reducing perox-
ide value, tocopherol degradation, and generation of volatile secondary oxidation substances 
[71]. Similar results were obtained when polyphenolic extract from carob seeds peel was used 
as antioxidant in minced horse mackerel [72]. The polyphenolic extracts from potato peels 
were proved to have similar antioxidant capacity as the synthetic ones (butylated hydroxyani-
sole (BHA), butylated hydroxytoluene (BHT)) when incorporated in sunflower and soybean. 
The inhibition of thermal degradation of the oils may be attributed to the main polyphenolic 
compounds identified in potato peel extract: chlorogenic and gallic acids [73]. Brewers' spent 
grain—a by-product from brewing process—is a potentially valuable source of natural anti-
oxidant compounds derived from the barley husk [74]. Ferulic acid, p-coumaric acids, and 
caffeic acid are in the highest concentrations, and they have been found with an excellent anti-
oxidant potential, anti-inflammatory, and anticancer activities [75]. Brewers’ spent grain flour 
or extracts can be added in bakery products, like enhancing their nutritional value [76]. Grape 
pomace, the winery waste, is particularly rich in polyphenols. The polyphenolic extract from 
muscadine grape pomace was tested in vitro to evaluate its capability to reduce the acrylamide 
formation. Acrylamide, a human carcinogen is a by-product of Maillard reaction, formed dur-
ing the thermal treatment in different starchy food products (e.g., bread, potato chips). The 
results showed that the grape polyphenols (especially fractions recovered from skin and seed) 
significantly reduced the acrylamide level (by 60.3%) in potato chip model, even though there 
was no significant correlation between polyphenol antioxidant capacity and their potential for 
acrylamide inhibition [77].

Grape pomace is also an important source of fibers. Dietary fibers are generally known as 
being a health-promoting component of a diet. The consumption of this kind of fibers is con-
nected with prevention, amelioration, and reductions in risks associated with cardiovascu-
lar disease, cancer, and diabetes [78]. Additionally, in the grape pomace, besides the dietary 
fiber, flavonoids are also present. The investigation of the antioxidant activity of flavonoids 
extracted from grape pomace has led to the elaboration of a new idea of antioxidant dietary 
fiber [79]. The presence of antioxidant compounds in the dietary fibers enhances their health 
benefits and their applications in pharmacological, cosmetic and food industries [80, 81]. Thus, 
for example, incorporating antioxidant dietary fibers into meat products could improve both 
their nutritional value and stability to oxidation. Grape pomace-added beef sausages (1% w/w) 
had a decreased rate of lipid oxidation and better sensorial attribute (taste and color) [82], 
while yogurt and salad dressings fortified with grape pomace likewise showed increased lipid 
oxidation stability without negatively influencing the consumers’ acceptance of the products 
[83]. Another source of antioxidant dietary fiber is the apple pomace. Obtained as a by-product 
after fruit processing, it is composed mainly of skin and pulp tissues which consist of pectin, 
cellulose, hemicellulose, lignin, gums, and phenolic compounds [32]. Among phenolic com-
pounds found in apple pomace, phlorizin is used as a basic structure for a new class of oral 
antidiabetic drugs [84]. Other health benefits of apple polyphenols are antioxidant, antihyper-
tensive, anticancer, antidiabetic, and hypolipidemic activities, thus making them appropriate 
to be used as nutraceutical [29, 85]. Many dietary polyphenolic components derived from 
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plants have more efficient antioxidant activity in vitro than  vitamins E or C and thus have the 
ability to lead significantly to the protective results in vivo. Several studies consider that fruit 
and vegetable dietary fiber could have better nutritional properties due to the synergistic effect 
of associated bioactive compounds such as flavonoids and carotenoids [86, 87].

Some of the antioxidant compounds recovered from vegetable wastes are already valo-
rized in food products that can be found on the market. Thus, for example, some of the 
patented applications of recovered antioxidants include: the “sugar syrup” extracted with 
solvent from citrus peels which is used as food natural sweetener (AU1983/0011308D); lyco-
pene from tomato waste used as food antioxidant and supplement (PCT/EP2007/061923); 
proanthocyanidines from grape and cranberry seeds used as coloring additive in soy sauce 
(JP1998/0075070);  polyphenols from grape pomace or seeds used in food supplements 
(WO/1999/030724); ellagic acid (40%) and punicalagin (40%) from pomegranate rind and 
seedcase residues used as food antioxidants (CN2010/1531940); hydroxytyrosol from olive 
leaves extract as natural antioxidant in food stuff (EP 1582512 A1); and bioactive silverskin 
extract from coffee silverskin with potential applications in cosmetic, nutrition and health 
(WO2013/004873) [88].

5. Re-evaluation of food wastes as a source of valuable molecules

The interest of the research community in finding new or nonconventional sources of anti-
oxidants is triggered by the numerous scientific evidences regarding the health effects of 
the dietary intake of antioxidants. Thus, by fortifying food products with antioxidant com-
pounds, a supplementation of the daily diet with bioactive compounds may be achieved, 
therefore helping the human body to fight against damaging factors.

The key point for the recovery of natural compounds from fruits and vegetable wastes is to 
develop flexible strategies for each stage in which wastes are produced. Implementation of 
a modern technology by using green solvents and safer materials is strongly recommended. 
Obtaining purified active compounds is rather demanding for food industry and consumers, 
although this procedure involves an accurate safety assessment and long and sophisticated 
tests. From the laboratory scale and testing, the procedures used for the recovery of bioac-
tive compounds are now facing the challenges for the scaled-up and further commercializa-
tion. The industrial recovery of antioxidants from food wastes, on one hand, is sustained 
by the numerous studies which have demonstrated their health benefits and, on the other 
hand, by the food companies which have foreseen the manifold applications of these bioactive 
compounds. Even though the scaled-up recovery processes may encounter some limitations 
(e.g., the variability in the composition of vegetable waste, waste collection and preservation 
method, purity of the isolated antioxidants, functionality of recovered antioxidants), with 
a proper management, a company could economically benefit by exploiting the recovered 
compounds to develop new functional food that meet the consumers not only organoleptic 
criteria but also their demand for healthier food products and at the same time addressing 
their concern for the environment [2, 6, 46, 48, 88].
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Taking in consideration the health and food issues in the actual economical and environ-
mental context, food wastes should no longer be regarded as a waste to be disposed but as a 
renewable source of valuable molecules that should be fully exploited. Still nowadays, despite 
their potential, food wastes remain often underexploited. So instead of the classical “waste to 
waste” perspective, new “waste to health” or “waste to food” perspectives should be consid-
ered especially because functional foods or nutraceuticals can be obtained by utilizing low-
cost sources of bioactive compounds, ranging from antioxidants to dietary fibers, proteins, 
dietary lipids, natural colorants, or aroma compounds (e.g., essential oils). Health benefits of 
bioactive compounds from wastes will open up new research directions not only in functional 
food innovation but also in the medicine, pharmacy, or chemistry research fields.

Acknowledgements

This work was supported by a grant of the Romanian National Authority for Scientific 
Research, CNCSIS–UEFISCDI, project number PN-II-RU-TE-2014-4-0842.

Author details

Sonia Ancuța Socaci1*, Dumitrița Olivia Rugină2, Zorița Maria Diaconeasa1, Oana Lelia Pop1, 
Anca Corina Fărcaș1, Adriana Păucean1, Maria Tofană1 and Adela Pintea2

*Address all correspondence to: sonia.socaci@usamvcluj.ro

1 Faculty of Food Science and Technology, University of Agricultural Sciences and Veterinary 
Medicine, Cluj-Napoca, Romania

2 Faculty of Veterinary Medicine, University of Agricultural Sciences and Veterinary Medicine, 
Cluj-Napoca, Romania

References

[1] SAVE FOOD: Global Initiative on Food Loss and Waste Reduction. Food and Agriculture 
Organization of the United Nations. Available from: http://www.fao.org/save-food/
resources/keyfindings/en/ [Accessed: February 2, 2017]

[2] Oreopoulou V, Tzia C. Utilization of plant by-products for the recovery of proteins, 
dietary fibers, antioxidants, and colorants. In: Oreopoulou V, Russ W, editors. Utilization 
of By-Products and Treatment of Waste in the Food Industry. Vol. 3. Springer US, United 
States; 2007. pp. 209-232. DOI: 10.1007/978-0-387-35766-9_11

[3] Baiano A. Recovery of biomolecules from food wastes—a review. Molecules. 2014;19: 
14821-14842. DOI: 10.3390/molecules190914821

Antioxidant Compounds Recovered from Food Wastes
http://dx.doi.org/10.5772/intechopen.69124

13



[4] Ravindran R, Jaiswal AK. Exploitation of food industry waste for high-value products. 
Trends in Biotechnology. 2016;34(1):58-69. DOI: 10.1016/j.tibtech.2015.10.008

[5] Gil-Chavez GJ, Villa JA, Ayala-Zavala JF, Heredia JB, Sepulveda D, Yahia EM, Gonzalez-
Aguilar GA. Technologies for extraction and production of bioactive compounds to be 
used as nutraceuticals and food ingredients: An overview. Comprehensive Reviews in 
Food Science and Food Safety. 2013;12:5-23. DOI: 10.1111/1541-4337.12005

[6] Varzakas T, Zakynthinos G, Verpoort F. Plant food residues as a source of nutraceutical 
and functional food. Foods. 2016;5:88. DOI: 10.3390/foods5040088

[7] Maritim AC, Sanders RA, Watkins JB III. Diabetes, oxidative stress, and antioxidants: 
A review. Journal of Biochemical and Molecular Toxicology. 2003;17(1):24-38. DOI: 
10.1002/jbt.10058

[8] Arogba SS. Mango (Mangifera indica) kernel: Chromatographic analysis of the tan-
nin, and stability study of the associated polyphenol oxidase activity. Journal of Food 
Composition and Analysis. 2000;13:149-156. DOI: 10.1006/jfca.1999.0838

[9] Gomez-Estaca J, Calvo MM, Sanchez-Faure A, Montero P, Gomez-Guillen MC. 
Development, properties, and stability of antioxidant shrimp muscle protein films incor-
porating carotenoid-containing extracts from food by-products. LWT—Food Science 
and Technology. 2015;64:189-196. DOI: 10.1016/j.lwt.2015.05.052

[10] Lante A, Nardi T, Zocca F, Giacomini A, Corich V. Evaluation of red chicory extract as a 
natural antioxidant by pure lipid oxidation and yeast oxidative stress response as model 
systems. Journal of Agricultural and Food Chemistry. 2011;59:5318-5324. DOI: 10.1021/
jf2003317

[11] Moure A, Cruz JM, Franco D, Dominguez JM, Sineiro J, Dominguez H, Nunez MJ, Parajo 
JC. Natural antioxidants from residual sources. Food Chemistry. 2001;72:145-171. DOI: 
10.1016/S0308-8146(00)00223-5

[12] Puravankara D, Boghra V, Sharma RS. Effect of antioxidant principles isolated from 
mango (Mangifera indica L.) seed kernels on oxidative stability of buffalo ghee (butter-
fat). Journal of the Science of Food and Agriculture. 2000;80:522-526. DOI: 10.1002/
(SICI)1097-0010(200003)80:4<522::AID-JSFA560>3.0.CO;2-R

[13] Schieber A, Stintzing FC, Carle R. By-products of plant food processing as a source of 
functional compounds—recent developments. Trends in Food Science & Technology. 
2001;12:401-413. DOI: 10.1016/S0924-2244(02)00012-2

[14] Tunchaiyaphum S, Eshtiaghi MN, Yoswathana N. Extraction of bioactive compounds 
from mango peels using green technology. International Journal of Chemical Engineering 
and Applications. 2013;4(4):194-198. DOI: 10.7763/IJCEA.2013.V4.293

[15] Azabou S, Abid Y, Sebii H, Felfoul I, Gargouri A, Attia H. Potential of the solid-state 
fermentation of tomato by products by Fusarium solani pisi for enzymatic extraction 
of lycopene. LWT—Food Science and Technology. 2016;68:280-287. DOI: 10.1016/j.
lwt.2015.11.064

Functional Food - Improve Health through Adequate Food14



[16] Dailey A, Vuong QV. Effect of extraction solvents on recovery of bioactive compounds 
and antioxidant properties from macadamia (Macadamia tetraphylla) skin waste. Cogent 
Food & Agriculture. 2015;1:1115646. DOI: 10.1080/23311932.2015.1115646

[17] Manousaky A, Jancheva M, Grigorakis S, Makris DP. Extraction of antioxidant pheno-
lics from agri-food waste biomass using a newly designed glycerol-based natural low-
transition temperature mixture: A comparison with conventional eco-friendly solvents. 
Recycling. 2016;1:194-204. DOI: 10.3390/recycling1010194

[18] Banerjee J, Singh R, Vijayaraghavan R, MacFarlane D, Patti AF, Arora A. Bioactives 
from fruit processing wastes: Green approaches to valuable chemicals. Food Chemistry. 
2017;225:10-22. DOI: 10.1016/j.foodchem.2016.12.093

[19] Nazzaro M, Mottola MV, La Cara F, Del Monaco G, Aquino RP, Volpe MG. Extraction 
and characterization of biomolecules from agricultural wastes. Chemical Engineering 
Transactions. 2012;27:331-336. DOI: 10.3303/CET1227056

[20] Rodríguez Amado I, Franco D, Sánchez M, Zapata C, Vázquez JA. Optimisation of 
antioxidant extraction from Solanum tuberosum potato peel waste by surface response 
methodology. Food Chemistry. 2014;165:290-299. DOI: 10.1016/j.foodchem.2014.05.103

[21] Khalifa I, Barakat H, El-Mansy HA, Soliman SA. Optimizing bioactive substances 
extraction procedures from guava, olive and potato processing wastes and evaluat-
ing their antioxidant capacity. Journal of Food Chemistry and Nanotechnology. 
2016;2(4):170-177. DOI: 10.17756/jfcn.2016-027

[22] Dorta E, Lobo MG, González M. Optimization of factors affecting extraction of anti-
oxidants from mango seed. Food and Bioprocess Technology. 2013;4(6):1067-1081. DOI: 
10.1007/s11947-011-0750-0

[23] Paleologou I, Vasiliou A, Grigorakis S, Makris DP. Optimisation of a green ultrasound-
assisted extraction process for potato peel (Solanum tuberosum) polyphenols using bio-
solvents and response surface methodology. Biomass Conversion and Biorefinery. 
2016;3(6):289-299. DOI: 10.1007/s13399-015-0181-7

[24] Prado JM, Vardaneg R, Debien ICN, de Almeida Meireles MA, Gerschenson LN, 
Sowbhagya HB, Chemat S. Conventional extraction. In: Galanakis CM, editor. Food 
Waste Recovery. San Diego: Academic Press; 2015. pp. 127-148

[25] Goula AM, Ververi M, Adamopoulou A, Kaderides K. Green ultrasound-assisted 
extraction of carotenoids from pomegranate wastes using vegetable oils. Ultrasonics 
Sonochemistry. 2017;34:821-830. DOI: 10.1016/j.ultsonch.2016.07.022

[26] Angiolillo L, Del Nobile MA, Conte A. The extraction of bioactive compounds from 
food residues using microwaves. Current Opinion in Food Science. 2015;5:93-98. DOI: 
10.1016/j.cofs.2015.10.001

[27] Heng MY, Katayama S, Mitani T, Ong ES, Nakamura S. Solventless extraction methods 
for immature fruits: Evaluation of their antioxidant and cytoprotective activities. Food 
Chemistry. 2017;221:1388-1393. DOI: 10.1016/j.foodchem.2016.11.015

Antioxidant Compounds Recovered from Food Wastes
http://dx.doi.org/10.5772/intechopen.69124

15



[28] Matharu AS, de Melo EM, Houghton JA. Opportunity for high value-added chemi-
cals from food supply chain wastes. Bioresource Technology. 2016;215:123-130. DOI: 
10.1016/j.biortech.2016.03.039

[29] Yates M, Gomez MR, Martin-Luengo MA, Ibañez VZ, Martinez Serrano AM. 
Multivalorization of apple pomace towards materials and chemicals. Waste to wealth. 
Journal of Cleaner Production. 2017;143:847-853. DOI: 10.1016/j.jclepro.2016.12.036

[30] Vauchel P, Galván D’Alessandro L, Dhulster P, Nikov I, Dimitrov K. Pilot scale demon-
stration of integrated extraction–adsorption eco-process for selective recovery of anti-
oxidants from berries wastes. Journal of Food Engineering. 2015;158:1-7. DOI: 10.1016/j.
jfoodeng.2015.02.023

[31] Benítez V, Mollá E, Martín-Cabrejas MA, Aguilera Y, López-Andréu FJ, Cools K, Terry 
LA, Esteban RM. Characterization of industrial onion wastes (Allium cepa L.): Dietary 
fibre and bioactive compounds. Plant Foods for Human Nutrition. 2011;66:48-57. DOI: 
10.1007/s11130-011-0212-x

[32] Rana S, Gupta S, Rana A, Bhushan S. Functional properties, phenolic constituents and 
antioxidant potential of industrial apple pomace for utilization as active food ingredient. 
Food Science and Human Wellness. 2015;4(4):180-187

[33] Sood A, Gupta M. Extraction process optimization for bioactive compounds in pome-
granate peel. Food Bioscience. 2015;12:100-106. DOI: 10.1016/j.fbio.2015.09.004

[34] Viganó J, Zaboti Brumer I, de Campos Braga PA, da Silva JK, Maróstica MR Júnior, Reyes 
Reyes FG, Martínez J. Pressurized liquids extraction as an alternative process to readily 
obtain bioactive compounds from passion fruit rinds. Food and Bioproducts Processing. 
2016;100(Part A):382-390. DOI: 10.1016/j.fbp.2016.08.011

[35] da Silva Caetano AC, de Araújo CR, de Lima VLAG, Maciel MIS, Melo EA. Evaluation 
of antioxidant activity of agro-industrial waste of acerola (Malpighia emarginata D.C.) 
fruit extracts. Food Science and Technology (Campinas). 2011;31:769-775

[36] Lafka TI, Sinanoglou V, Lazos ES. On the extraction and antioxidant activity of phenolic 
compounds from winery wastes. Food Chemistry. 2007;3(104):1206-1214. DOI: 10.1016/j.
foodchem.2007.01.068

[37] Manna L, Bugnone CA, Banchero M. Valorization of hazelnut, coffee and grape wastes 
through supercritical fluid extraction of triglycerides and polyphenols. The Journal of 
Supercritical Fluids. 2015;104:204-211. DOI: 10.1016/j.supflu.2015.06.012

[38] Ares AM, Nozal MJ, Bernal JL, Bernal J. Optimized extraction, separation and quantifi-
cation of twelve intact glucosinolates in broccoli leaves. Food Chemistry. 2014;152:66-74. 
DOI: 10.1016/j.foodchem.2013.11.125

[39] Strati IF, Gogou E, Oreopoulou V. Enzyme and high pressure assisted extraction of 
carotenoids from tomato waste. Food and Bioproducts Processing. 2015;94:668-674. DOI: 
10.1016/j.fbp.2014.09.012

Functional Food - Improve Health through Adequate Food16



[40] Luengo E, Condón-Abanto S, Condón S, Álvarez I, Raso J. Improving the extraction of 
carotenoids from tomato waste by application of ultrasound under pressure. Separation 
and Purification Technology. 2014;36:130-136. DOI: 10.1016/j.seppur.2014.09.008

[41] Rabelo RS, Machado MTC, Martínez J, Hubinger MD. Ultrasound assisted extraction 
and nanofiltration of phenolic compounds from artichoke solid wastes. Journal of Food 
Engineering. 2016;178:170-180. DOI: 10.1016/j.jfoodeng.2016.01.018

[42] Radočaj O, Vujasinović V, Dimić E, Basić Z. Blackberry (Rubus fruticosus L.) and rasp-
berry (Rubus idaeus L.) seed oils extracted from dried press pomace after longterm frozen 
storage of berries can be used as functional food ingredients. European Journal of Lipid 
Science and Technology. 2014;116:1015-1024. DOI: 10.1002/ejlt.201400014

[43] Oszmiański J, Wojdyło A, Lachowicz S, Gorzelany J, Matłok N. Comparison of bioactive 
potential of cranberry fruit and fruit-based products versus leaves. Journal of Functional 
Foods. 2016;22:232-242. DOI: 10.1016/j.jff.2016.01.015

[44] Rugina D, Diaconeasa Z, Coman C, Bunea A, Socaciu C, Pintea A. Chokeberry anthocy-
anin extract as pancreatic beta-cell protectors in two models of induced oxidative stress. 
Oxidative Medicine and Cellular Longevity. 2015;2015:429075. DOI: 10.1155/2015/429075

[45] Rugină D, Sconţa Z, Leopold L, Pintea A, Bunea A, Socaciu C. Antioxidant activities 
of chokeberry extracts and the cytotoxic action of their anthocyanin fraction on HeLa 
human cervical tumor cells. Journal of Medicinal Food. 2012;15:700-706

[46] Cho H, Jung H, Lee H, Yi HC, Kwak HK, Hwang KT. Chemopreventive activity of ella-
gitannins and their derivatives from black raspberry seeds on HT-29 colon cancer cells. 
Food & Function. 2015;6:1675-1683. DOI: 10.1039/c5fo00274e

[47] McCann MJ, Gill CI, O’Brien G, Rao JR, McRoberts WC, Hughes P, et al. Anti-cancer 
properties of phenolics from apple waste on colon carcinogenesis in vitro. Food and 
Chemical Toxicology. 2007;45:1224-1230. DOI: 10.1016/j.fct.2007.01.003

[48] Tow WW, Premier R, Jing H, Ajlouni S. Antioxidant and antiproliferation effects 
of extractable and nonextractable polyphenols isolated from apple waste using 
different extraction methods. Journal of Food Science. 2011;76:T163-T172. DOI: 
10.1111/j.1750-3841.2011.02314.x

[49] Wolfe K, Wu X, Liu RH. Antioxidant activity of apple peels. Journal of Agricultural and 
Food Chemistry. 2003;51:609-614. DOI: 10.1021/jf020782a

[50] Olsson ME, Gustavsson KE, Andersson S, Nilsson A, Duan RD. Inhibition of cancer 
cell proliferation in vitro by fruit and berry extracts and correlations with antioxidant 
levels. Journal of Agricultural and Food Chemistry. 2004;52:7264-7271. DOI: 10.1021/
jf030479p

[51] Marín FR, Soler-Rivas C, Benavente-García O, Castillo J, Pérez-Alvarez JA. By-products 
from different citrus processes as a source of customized functional fibres. Food 
Chemistry. 2007;100:736-741. DOI: 10.1016/j.foodchem.2005.04.040

Antioxidant Compounds Recovered from Food Wastes
http://dx.doi.org/10.5772/intechopen.69124

17



[52] Sharma K, Mahato N, Cho MH, Lee YR. Converting citrus wastes into value-added 
products: Economic and environmentally friendly approaches. Nutrition. 2017;34:29-46. 
DOI: 10.1016/j.nut.2016.09.006

[53] Jae-Hee P, Minhee L, Eunju P. Antioxidant activity of orange flesh and peel extracted 
with various solvents. Preventive Nutrition and Food Science. 2014;19:291-298. DOI: 
10.3746/pnf.2014.19.4.291

[54] Masci A, Coccia A, Lendaro E, Mosca L, Paolicelli P, Cesa S. Evaluation of different 
extraction methods from pomegranate whole fruit or peels and the antioxidant and anti-
proliferative activity of the polyphenolic fraction. Food Chemistry. 2016;202:59-69. DOI: 
10.1016/j.foodchem.2016.01.106

[55] Orgil O, Schwartz E, Baruch L, Matityahu I, Mahajna J, Amir R. The antioxidative and 
anti-proliferative potential of non-edible organs of the pomegranate fruit and tree. 
LWT—Food Science and Technology. 2014;58:571-577. DOI: 10.1016/j.lwt.2014.03.030

[56] Oliveira DA, Angonese M, Gomes C, Ferreira SRS. Valorization of passion fruit (Passiflora 
edulis sp.) by-products: Sustainable recovery and biological activities. The Journal of 
Supercritical Fluids. 2016;111:55-62. DOI: 10.1016/j.supflu.2016.01.010

[57] Asif A, Farooq U, Akram K, Hayat Z, Shafi A, Sarfraz F, et al. Therapeutic potentials of 
bioactive compounds from mango fruit wastes. Trends in Food Science & Technology. 
2016;53:102-112. DOI: 10.1016/j.tifs.2016.05.004

[58] Hansakul P, Dechayont B, Phuaklee P, Prajuabjinda O, Juckmeta T, Itharat A. Cytotoxic 
and antioxidant activities of Antidesma thwaitesianum Müll Arg (Euphorbiaceae) fruit 
and fruit waste extracts. Tropical Journal of Pharmaceutical Research. 2015;14:627-634

[59] Ferreira PMP, Farias DF, Viana MP, Souza TM, Vasconcelos IM, Soares BM, et al. Study 
of the antiproliferative potential of seed extracts from Northeastern Brazilian plants. 
Anais da Academia Brasileira de Ciências. 2011;83:1045-1058

[60] del Carmen Robles-Ramírez M, Monterrubio-López R, Mora-Escobedo R, del Carmen 
Beltrán-Orozco M. Evaluation of extracts from potato and tomato wastes as natural anti-
oxidant additives. Archivos Latinoamericanos de Nutrición. 2016;66:66-73

[61] Amado IR, Franco D, Sanchez M, Zapata C, Vazquez JA. Optimisation of antioxidant 
extraction from Solanum tuberosum potato peel waste by surface response methodol-
ogy. Food Chemistry. 2014;165:290-299. DOI: 10.1016/j.foodchem.2014.05.103

[62] Zeyeda NN, Zeitoun MAM, Barbary OM. Utilization of some vegetables and fruits waste 
as natural antioxidants. Alexandria Journal of Food Science and Technology. 2008;5:1-11

[63] Stajčić S, Ćetković G, Čanadanović-Brunet J, Djilas S, Mandić A, Četojević-Simin D. 
Tomato waste: Carotenoids content, antioxidant and cell growth activities. Food 
Chemistry. 2015;172:225-232. DOI: 10.1016/j.foodchem.2014.09.069

Functional Food - Improve Health through Adequate Food18



[64] Ćetković G, Savatović S, Čanadanović-Brunet J, Djilas S, Vulić J, Mandić A, et al. 
Valorisation of phenolic composition, antioxidant and cell growth activities of tomato 
waste. Food Chemistry. 2012;133:938-945. DOI: 10.1016/j.foodchem.2012.02.007

[65] Martins N, Ferreira ICFR. Wastes and by-products: Upcoming sources of carotenoids 
for biotechnological purposes and health-related applications. Trends in Food Science & 
Technology. 2017;62:33-48. DOI: 10.1016/j.tifs.2017.01.014

[66] Britton G, Gambelli L, Dunphy P, Pudney P, Gidley M. Physical state of carotenoids in 
chromoplasts of tomato and carrots: Consequences and bioavailability. In: Proceedings 
of the Second International Congress on Pigments in Foods; Lisbon, Portugal. Sociedade 
Portuguesa de Quimica 2002. pp. 151-154

[67] Horvitz MA, Simon PW, Tanumihardjo SA. Lycopene and [beta]-carotene are bioavail-
able from lycopene ‘red’ carrots in humans. European Journal of Clinical Nutrition. 
2004;5(58):803-811

[68] Ajila CM, Aalami M, Leelavathi K, Rao UJSP. Mango peel powder: A potential source 
of antioxidant and dietary fiber in macaroni preparations. Innovative Food Science and 
Emerging Technologies. 2010;11(1):219-224. DOI: 10.1016/j.ifset.2009.10.004

[69] Benakmoum A, Abbeddou S, Ammouche A, Kefalas P, Gerasopoulos D. Valorisation of 
low quality edible oil with tomato peel waste. Food Chemistry. 2008;110:684-690. DOI: 
10.1016/j.foodchem.2008.02.063

[70] Muíno I, Díaz MT, Apeleo E, Perez-Santaescolastica C, Rivas-Canedo A, Perez C, 
Caneque V, Lauzurica S, de la Fuente J. Valorisation of an extract from olive oil waste 
as a natural antioxidant for reducing meat waste resulting from oxidative processes. 
Journal of Cleaner Production. 2017;140:924-932. DOI: 10.1016/j.jclepro.2016.06.175

[71] Farvin SKH, Grejsen HD, Jacobsen C. Potato peel extract as a natural antioxidant in 
chilled storage of minced horse mackerel (Trachurus trachurus): Effect on lipid and pro-
tein oxidation. Food Chemistry. 2012;131:843-851. DOI: 10.1016/j.foodchem.2011.09.056

[72] Albertos I, Jaime I, Diez AM, Gonzalez-Arnaiz L, Rico D. Carob seed peel as natural anti-
oxidant in minced and refrigerated (4�C) Atlantic horse mackerel (Trachurus trachurus). 
LWT—Food Science and Technology. 2015;64:650-656. DOI: 10.1016/j.lwt.2015.06.037

[73] Mohdaly AAA, Sarhan MA, Mahmoud A, Ramadan MF, Smetanska I. Antioxidant 
efficacy of potato peels and sugar beet pulp extracts in vegetable oils protection. Food 
Chemistry. 2010;123:1019-1026. DOI: 0.1016/j.foodchem.2010.05.054

[74] Fărcaş AC, Socaci SA, Dulf FV, Tofană M, Mudura E, Diaconeasa Z. Volatile profile, fatty 
acids composition and total phenolics content of brewers’ spent grain by-product with 
potential use in the development of new functional foods. Journal of Cereal Science. 
2015;64:34-42. DOI: 10.1016/j.jcs.2015.04.003

Antioxidant Compounds Recovered from Food Wastes
http://dx.doi.org/10.5772/intechopen.69124

19



[75] McCarthy AL, O’Callaghan YC, Piggott CO, FitzGerald RJ, O’Brien NM. Brewers’ spent 
grain; bioactivity of phenolic component, its role in animal nutrition and potential 
for incorporation in functional foods: A review. Proceedings of the Nutrition Society. 
2013;72:117-125

[76] Farcas A, Socaci S, Tofana M, Muresan C, Mudura E, Salanta L, Scrob S. Nutritional 
properties and volatile profile of brewer’s spent grain supplemented bread. Romanian 
Biotechnological Letters. 2014;19(5):9705-9714

[77] Xu C, Yagiz Y, Marshall S, Li Z, Simonne A, Lu J, Marshall MR. Application of musca-
dine grape (Vitis rotundifolia Michx.) pomace extract to reduce carcinogenic acrylamide. 
Food Chemistry. 2015;182:200-208. DOI: 10.1016/j.foodchem.2015.02.133

[78] Anderson JW, Baird P, Davis RH Jr, Ferreri S, Knudtson M, Koraym A, Waters V, 
Williams CL. Health benefits of dietary fiber. Nutrition Reviews. 2009;4(67):188-205. 
DOI: 10.1111/j.1753-4887.2009.00189.x

[79] Saura-Calixto F. Antioxidant dietary fiber product:  A new concept and a potential 
food ingredient. Journal of Agricultural and Food Chemistry. 1998;46:4303-4306. DOI: 
10.1021/jf9803841

[80] Teixeira A, Baenas N, Dominguez-Perles R, Barros A, Rosa E, Moreno DA, Garcia-
Viguera C. Natural bioactive compounds from winery by-products as health promoters: 
A review. International Journal of Molecular Sciences. 2014;15:15638-15678

[81] Zhu F, Du B, Zheng L, Li J. Advance on the bioactivity and potential applications of 
dietary fibre from grape pomace. Food Chemistry. 2015;186:207-212. DOI: 10.1016/j.
foodchem.2014.07.057

[82] Riazi F, Zeynali F, Hoseini E, Behmadi H, Savadkoohi S. Oxidation phenomena and 
color properties of grape pomace on nitrite-reduced meat emulsion systems. Meat 
Science. 2016;121:350-358. DOI: 10.1016/j.meatsci.2016.07.008

[83] Tseng A, Zhao Y. Wine grape pomace as antioxidant dietary fibre for enhancing nutri-
tional value and improving storability of yogurt and salad dressing. Food Chemistry. 
2013;138:356-365. DOI: 10.1016/j.foodchem.2012.09.148

[84] Helkar PB, Sahoo AK, Patil NJ. Review: Food industry by-products used as a func-
tional food ingredients. International Journal of Waste Resources. 2016;6(3):1-6. DOI: 
10.4172/2252-5211.1000248

[85] Rabetafikaa HN, Bchirb B, Bleckerb C, Richela A. Fractionation of apple by-products as 
source of new ingredients: Current situation and perspectives. Trends in Food Science & 
Technology. 2014;40:99-114

[86] Vergara-Valencia N, Granados-Perez E, Agama-Acevedo E, Tovar J, Ruales J, Bello-Perez 
LA. Fibre concentrate from mango fruit: Characterization; associated antioxidant capac-
ity and application as a bakery product ingredient. LWT—Food Science and Technology. 
2007;40:722-729

Functional Food - Improve Health through Adequate Food20



[87] Fernandez-Lopez J, Sendra-Nadal E, Navarro C, Sayas E, Viuda-Martos M, Alvarez JAP. 
Storage stability of a high dietary fibre powder from orange by-products. International 
Journal of Food Science and Technology. 2009;44:748-756

[88] Galanakis CM, Martinez-Saez N, del Castillo MD, Barba FJ, Mitropoulou VS. Patented 
commercialized applications. In: Galankis C, editor. Food Waste Recovery: Processing 
Technologies and Industrial Techniques. 1st ed. Academic Press Elsevier, US; 2015. pp. 
337-357. DOI: 10.1016/B978-0-12-800351-0.00015-8

Antioxidant Compounds Recovered from Food Wastes
http://dx.doi.org/10.5772/intechopen.69124

21




	Chapter 1
Antioxidant Compounds Recovered from Food Wastes

