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Production of a high antioxidant content extract of elderberry (Sambucus nigra L.) pomace

Berry fruits such as edelberry (Sambucus nigra L.) are extremely rich in antioxidant components ie. anthocyanins and polyphenols which are known to be natural colorants and some of them also have antimicrobial effect. Edelberry is mainly used for juice concentrate production. Edelberry pomace is a by-product of juice production technology. Aim of present study was to evaluate solvent extraction methods for extract biologically active compounds of elderberry pomace in order to produce high antioxidant content extracts.

In experiments solvents with different ethanol content (0, 50, 70, 90%) and three solvent ratios were used. Firstly primer properties (dry material content, pH, colouring potential) and composition (total anthocyanin and polyphenol content, antioxidant capacity) of extracts were determined. Then three best extracts were used for testing efficiency of extraction methods and antimicrobial effect of extracts.

Highest dry material content in case of 1:10 solvent to pomace ratio was observed. Total anthocyainin content of extracts varied between 6–16 mg/g, total polyphenol content between 2–11 mg/g, and FRAP value between 4–16 mg/g on dry pomace basis.

Highest total anthocyanin content in case of 70% ethanol and 1:20 solvent ratio, highest total polyphenol content in case of water and 1:30 ratio, highest antioxidant capacity in case of 50% ethanol and 1:20 solvent ratio was observed. By extraction efficiency test it was found out that 97% of valuable components of elderberry pomace could be extracted by the first solvent extraction. Antimicrobial effect of extracts was observed against E. faecalis and L. monocytogenes.
Based on results observed it was concluded that utilization of biologically active components of elderberry pomace is possible uising solvent extraction methods. These extracts could be used for developing natural preservative after appropriate clarifying procedures. Utilization of elderberry pomace could enhance development of a waste-free fruit processing technology.



