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Figure 2: Scheme of the experimental design done to optimize the extraction of bioactive extracts from mussel using the enzyme
corolase.
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Figure 1: Scheme of the mussel Mytilus galoprovincialis normal processing and the sustainable approach studied. l
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Figure 4: Pareto charts obtained for protein release (A), antioxidant activity (B) and anti-hypertensive (C) in the experimental design, showing the most influent factors. % Protease
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Figure 5: Graphs representing the protein release of the experimental design, showing the best factors combination that allows to achieve a higher protein release.

The incubation of the minced mussel meat with 3% of
e TR - enzyme, at 40 °C for 3 hours, appears to be the best
| | conditions to obtain the best results of protein extraction,
and antioxidant and anti-hypertensive properties. The
obtained extracts showed 48% of protein content, an
= , antioxidant activity of 821 umol TE / g of extract, and an
B ability to inhibiting the activity of ACE of 61% (using a
concentration of 10 mg / mL).
Thus, the factorial design allowed to confirm the
combination of experimental factors that leads to the most
pelsnss Rpi see efficient extraction of antioxidant and anti-hypertensive
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Figure 6: Graphs representing the antioxidant activity of experimental design, showing the best factors combination that allows to achieve a higher bioactivity.
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= & conclusion, the use of discarded mussels to produce
= _ - = functional ingredients for food, cosmetic and pharmaceutic
= == e n industries contribute to valorise world waste in a circular
economy context.
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Figure 7: Graphs representing the anti-hypertensive activity of experimental design, showing the best factors combination that allows to achieve a higher bioactivity.
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