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Gastrointestinal diseases have become
increasingly incidence and prevalent over
the past decade, affecting up to 40% of
individuals worldwide. This has resulted in
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Three-level response surface design

Independent factors, respective levels and responses evaluated on
MHG process optimisation.
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The developed work allows PEITC extraction, resulting in 1818 pg | Time (Min)

PEITC/g WC DB, compared to 1682 ug PEITC/g WC DB using n-
hexane (Coscueta et al. 2020). Optimising the extraction process of
PEITC unlocks its immense potential as a health-promoting agent.

(@‘) For the first time, apply the MHG technology to produce extracts enriched with PEITC from
watercress by-products.
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The present work is based on the following research questions:
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Prominent peaks were identified.
High temperatures may change some absorption spectra.
For better identification, LC/MS analysis is recommended.

O
A Oo + Is MHG suitable for PEITC extraction, comparable to currently used techniques? CONCITUSION: through 3-level factorial optimisation, we vellqate that MHG is a suetalnable and scalable tec.hnlque.for
@ % extracting PEITC from watercress. The extracts have antioxidant capacity, which is also important for their possible

« What are the variables that most affect the extractive process?

application in preventing or treating IBD. Ferulic acid is the main phenolic compound identified. Therefore, these PEITC

« What are the optimal extraction conditions? extracts should be further studied for potential biomedical, nutraceutical and food applications.
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