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1. Introduction
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The aim of this work was to optimize the extraction of phenolic compounds, mainly hydroxytyrosol,
and the antioxidant activity of the extracts obtained from exhausted olive pomace (EOP) by microwave

assisted extraction (MAE) using water as solvent.

3. Raw material

X Raw material procedence: Olive pomace industry “Spuny SA” (Castellar, Jaén)
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X BBD results

TPC 25-41 mg GAE/g EOP
Hydroxytyrosol 4-6 mg/g EOP
FRAP 32-55 mg TE/gECOP
i GAE: Gallic Acid Equivalent |
ABTS 25-41 mg GAE/ g EOP ' TE: Trolox Equivalent i
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- Extraction time and solid loading have a positive influence.

a solid loading of 3.9% (w/v).

- Hydroxytyrosol content was maximized at 99.7°C, 34.3 min and
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y MAE, using water as a "green” solvent and short extraction times, is an efficient technique for the extraction of

hydroxytyrosol from EOP.
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