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The attributes of apple pomace (AP) are undergoing extensive investigation to promote a sustainable circular economy while offering 
consumers health-enhancing food products. Despite its abundance, AP remains an underutilized resource, replete with valuable bioactive 
compounds. In this study, the focus was on understanding AP’s antioxidant and prebiotic potential. 

• Lactobacillus casei;
• Lactobacillus plantarum;
• Lactobacillus acidophilus LA-5;
• Bifidobacterium animalis spp. lactis Bb12;
• Positive controls (glucose, inulin, and fructooligosaccharides

(FOS)). 

Prebiotic potential:

• Ability to inhibit the formation of thiobarbituric acid 
reactive substances (TBARS) in brain cell homogenates; 

• Oxygen radical absorbance capacity (ORAC).

Antioxidant activity:

Figure 1 – Growth curve of microorganisms cultivated in MRS broth supplemented with 2% (w/v) of apple pomace (AP), FOS, inulin or glucose.

EC50 TBARS: 646 µg/mL ORAC: 161 µmol TE/g (trolox equivalent) 

This study proved that AP can be an effective carbon source for various probiotic strains, promoting their growth even more effectively than 
well-known prebiotics, such as FOS and inulin. These findings display the potential of AP for inclusion in dietary supplements and health 
applications aimed at improving gut health, simultaneously contributing to the implementation of circular economy principles.
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