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Sweet potato, (Ipomoea batatas (L.) Lam.), is one of the most 
important crops in the world, characterized for being a relevant 
source of antioxidant polyphenols with health-promoting 
biological activities. Its industrialization generates waste 
considered an alternative and inexpensive source for obtaining 
phenolic compounds with potential application in the food 
industry to the development of functional foods with 
antioxidant properties. The aim of this work was to investigate 
the in vitro antioxidant characteristics of two sweet potato 
wastes (1- peel from peeler and 2-pulp from sieve) to identify 
which one is the better source of antioxidant properties.
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The results showed that the peel´s waste has greater antioxidant 
properties than the pulp , therefore is a promising source of natural 
antioxidants to our health, while its recovery helps to reduce 
pollution and adds value to the residue.

Based on the results obtained, we propose as future work to identify the phenolic profile in peel waste by UPLC-ESI-QqQ MS.
Benzie, I. F. F., & Strain, J. J. (1996). The ferric reducing ability of plasma (FRAP) as a measure of antioxidant power: The FRAP assay. Analytical Biochemistry, 239,70-76; Brand-Williams, W., 
Cuvelier, M. E., & Berset, C. (1995). Use of a Free Radical Method to Evaluate Antioxidant Activity. LWT-Food Science and Technology, 28,25-30 ; Singleton, V. L., & Rossi J. A. J. (1965). Colorimetry 
of total phenolics with phosphomolybdic-phosphotungstic acid reagent. American Journal of Enology and Viticulture, 16, 144.


	Diapositiva 1

