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RESULTS

Methods used in obtaining and
studying EA

specie -vernacular name content
(mg/100g) Bananas | 2
: Tangerine | 4 : , :

Castanea P. Mill - Chestnut Seeds - Nuts 735.44 Ho Extraction processes Biotechnological processes
Juglandaceae Pear | 4

Juglans ailanthifolia Carr. -Japanese BELsHERN]5 15.67 Pineapples | 6

Walnut .

J. regia L. - Walnut Seeds - Nuts 28.50 Pum 1§ 7 Solid state fermentation
Seeds - Nuts so5| | Srawbery I 31
Alcoholic beverages (Liquor) 1.22 Pecannut I 33
Alcoholic beverages (Brandy) 1.13
Alcoholic beverages (Rum) 021 Wt N Microwave and ionic Erovmaticmethodologles
Quercus sp. - Oak Alcoholic beverages (Scotch 0.82 Respherry NI 150 liquids y %

whisky, Rum)

AvicBantle [ 15
Coucbery R 6

Punica granatum L.-Pomegranate Fruit (from juice concentrate) 17.28
9.13°
RIS KA EIEL FrUiE{pure juice) 2'06* EA minimal values in mg/100g dry weight of plants and
3.97 fruits
~ PRosacece 00N 0 0 8 W M W o 1
Fragaria spp - Strawberry Fruit (raw) 1.24 Supercritical fluids
Fragaria spp - Strawberry Fruit (raw) 2.85°
Rubus sp. - Blackberry Fruit 43.67
R. chamaemorus L. - Cloudberry Fruit 15.30
R. idaeus L. - Red raspberry Fruit (jam) 1.14 C O N C L U S I O N S
R. idaeus L. - Red raspberry Fruit (jam) 0.08™
R. idaeus L. - Red raspberry Fruit (jam) 0.13" . , - . , -
R. idaeus L. - Red raspberry Fruit (jam) 1.00""" New chemical technologies for EA obtaining and industrial scale are conditioned to the development of new
R. idaeus L. - Red raspberry Fruit (pure juice) 0.84 methods and biotechnology.
R. idaeus L. - Red raspberry Fruit (raw) 2.12
R. idaeus L. - Red raspberry Fruit (raw) 0.20"
R. idaeus L. - Red raspberry Fruit (raw) 0.36™ The generation of sustainable technological alternatives is necessary.
R. idaeus L. - Red raspberry Fruit (raw) 2.277

Vitis rotundifolia Michx -Muscadine
grape (Black)

Non-alcoholic beverages

0.90

The database information collected here can help in a future sustainable agricultural development of

potentially rich EA crops, controlling genetic, biotic and abiotic factors that influence their content.

0.93

Non-alcoholic beverages
Muscadine grape (Green)
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Many fruits have higher concentrations of antioxidants found in the bark, seeds and pulp residues, which are
by products of industrialization thereof. These elements show the wide possibilities that arise in the future
for commercial production of EA.
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To meet these challenges the use of bioinformatics and in silico studies is truly important. In vivo and in vitro
studies are starting points and sources of valuable information to consider the introduction of in silico
methods, such as QSAR, in Food Sciences.
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