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The current interest in using olive phenolic compounds

to promote functional ingredients and antioxidant

additives is increasing. To recover these compounds

from olive byproducts conventional technologies such

as maceration and Soxhlet extraction have been

applied, but also new green trends include the use of ul-

trasound-assisted extraction (UAE) and microwave-

assisted extraction (MAE).

Some of the latter extraction technologies have also

been applied to recover intact and partially hydrolyzed

proteins from agri-food bioresources, generally, using

water, alkaline solutions and buffers, obtaining different

solubilization values.

Introduction

To evaluate the effect of some extraction technologies
to co-extract olive phenolic compounds and protein.
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• The technologies applied to extract phenolic compounds can provoke

the co-extraction of proteins, as is the case of exhausted olive pomace.

• Among them, MAE is a green method, considering that water was used

as extractive agent and a shorter time was applied, which can be applied

to co-extract both phenolic compounds and protein from this bioresource.
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Conclusions

Evaluation of technologies for the co-extraction of phenolic compounds 

and proteinaceous material from olive-derived biomasses

Olive waste with the highest protein

content
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Water bath using water

85ºC, 90 min 

Using Soxhlet extraction and water, the highest value was reached:

4.5 g gallic acid equivalents/100 g exhaustive olive pomace
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