Eco-sustainable extraction of polyphenols from quince waste: Optimization and
alternatives for determination of phenolic compounds.
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@ Introduction

During the production of quince paste, significant waste is generated including @ Objective
skin, peel and seeds. Quince is rich in bioactive compounds such as

/! polyphenols, with antioxidant and antimicrobial properties. Extracting these
@7‘ L b compounds from agroindustrial waste is strategic. Alternative methods to Optimize an alternative method of extraction of
cee” conventional techniques are sought that are environmentally friendly and food grade polyphenols without the use of organic
solvents, with a focus on the use and revaluation i
waste from the industrialization of quince anc
propose an alternative to the classic determination
of the total content of phenolic compounds.

comply with the principles of green chemistry, avoiding or reducing the use of organic solvents. The determination of
phenolic compounds is commonly performed using the Folin-Ciocalteu (FC) assay. Although it is convenient and simple, it
has disadvantages such as the use of non-green reagents, long processing time, low specificity, and multiple

interferences.
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According to the biosensor results, classical extraction methods would have similar yields to hydrothermal methods. Based on this,

@ Results -
Folin-Ciocalteu test

400 the profile of compounds in extracts D, E and F was evaluated by UHPLC-MS/MS, observing similar areas for the majority
., 350 compounds, coinciding with the results obtained by the biosensor.
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In conclusion, an eco-sustainable extraction of polyphenols was achieved from the waste of the quince industry. It was determined that the CF technique
presents interferences, so it would be convenient to use another method, such as the Lacasa biosensor, a technique that was corroborated with a
validated method such as UHPLC-MS/MS.




