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INTRODUCTION & AIM

RESULTS & DISCUSSION

Tabela 2. Phenolic profile of grape pomace samples (mg/100 g).
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Recent studies have highlighted that grape pomace is exceptionally rich in polyphenols, flavonoids, -7'63“"03 80210,19°  782:043" 828£008° B830£014" 9741018
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this by-product not only reduces the environmental footprint of winemaking but also enhances the samples (mg GAE/100 g).
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Figure 3. Total flavonoid content (TFC) of grape pomace samples (mg
. i uercetin equivalents/100 g)
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Figure 4. DPPH radical-scavenging capacity of grape pomace samples (umol Troon equivalents/100 g). Figure 5. FRAP of grape pomace samples (umol FeS04/100 g).

Table 3. Macronutrients, free sugars, organic acids, and B-vitamins in grape pomace samples.
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Figure 1. Analytical workflow for grape pomace composition and antioxidant profiling. PCT-54.89% ~tagric |
Figure 6. PCA of grape pomace samples showing two clusters; PC1 = /, mawmsmem
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CO N C LU S I O N S » Variety separation at ED* 8.5 (T and A). Aﬁffm ¥ ‘ogeH
» For T, two wineries (C and CP) were separated from M jmu%mc engicc
Grape pomace is not waste but a high-value reservoir of bioactives—polyphenols, dietary fibre and B- at ED 4.75, and for A, two wineries (M and CP) were w"%ﬁ
w@,@ vitamins—with nutritional and therapeutic potential. separated from C at ED 8. PC1 is strongly influenced T
| _ _ _ food _ 4 oh ical dd ioxid . by phenolic and flavonoid compounds, reducing sugar, T
ts incorporation into foods, cosmetics and pharmaceutical prototypes adds antioxidant/anti- organic acids (positively); ash, fibre, vitamin B1 and B3 — —- - e —

inflammatory functionality and supports evidence-based product development. (negatively).
PC2 is strongly influenced by moisture and protein
(positively), and hydroxycinnamic acids (negatively).

*ED = Euclidean distance

Figure 7. Variable projection on the PC1/PC2 plane; loadings driving

Valorising grape pomace within a circular bioeconomy reduces waste and environmental impact while sample separation..

generating safe, traceable, value-added products. E

FUTURE WORK

ensure safety/quality;

» PCl influenced the variety separation, and PC2 the winery.
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* Food: prototype fortified foods; extend shelf-life;
bioavailability; LCA & scale-up.

» Cosmetics: standardize extracts; prove efficacy; stabilize formulations; safety/compliance.

* Pharma: identify actives; advanced delivery; preclinical/clinical evidence; regulatory/IP.

Cross-cutting: traceability; method standards; industry—academia partnerships.
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