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Sweet potato industry waste Is an interesting by-product from which to obtain
polyphenols with antioxidant properties
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INTRODUCTION & AIM RESULTS & DISCUSSION

Sweet potato, (Ipomoea batatas (L.) Lam.), is one of the most Total Phenolic Content

Important crops in the world, characterized for being a relevant - . " Peel Pulp
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biological activities. Its industrialization generates waste % 600 i
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antioxidant properties. The aim of this work was to investigate °
the in vitro antioxidant characteristics of two sweet potato Peel Pulp
wastes (1- peel from peeler and 2-pulp from sieve) to identify Total Anthocyanins
which one is the better source of antioxidant properties. m Peel = Pulp
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Ciocalteu method (FRAP) The results showed that the peel’'s waste has greater antioxidant
Radical scavenging properties than the pulp , therefore is a promising source of natural
capacity antioxidants to our health, while its recovery helps to reduce
(ABTS y DPPH) pollution and adds value to the residue.

FUTURE WORK / REFERENCES

Based on the results obtained, we propose as future work to identify the phenolic profile in peel waste by UPLC-ESI-QgQ MS.
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