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SCIENTIFIC BACKGROUND

Bioactive molecules play a pivotal role in combating oxidative stress and inflammation

associated with several chronic diseases [3]. JgErRlEs Bl oy preslc:

The extraction of bioactive molecules from natural sources faces severe challenges,
seeking more promising and sustainable technologies ['].

Rich in phenolics & vitamin E [']

: : . Antioxidant, antimicrobial & anti-
The use of food by-products as sources of bioactives is a concern to create eco-

inflammatory effects [+ Subcritical Water Extraction (SWE)
friendly p.roducts, contributing to the sustainability of agri-food chain complying with A nutraceutical extract from CS rich in polyphenols .
the Sustainable Development Goals and European Green Deal. Chestnut shells (CS) Potential use as nutraceutical ingredient [5] recovered by this eco-friendly technology was recently  :
validated by in vitro & in vivo assays [>4]

AIIVIS & RATIONALE

To appraise the effects of in vitro gastrointestinal simulated digestion on the bioaccessibility & bioactivity of functional cookies enriched with chestnut shells (CS) extract prepared by SWE and previously
validated by in vitro & in vivo assays.
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& Higher phenolic concentrations were retained after intestinal digestion, endorsing its better antioxidant & antiradical properties

&/ Phenolics recovery improved as follows: oral < gastric < intestinal digests, reaching 94% of maximum bioaccessibility
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