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Methods

Objec&ves
This project sought to repurpose a by-product of the juice industry, 
specifically apple pomace. The objective of this study was twofold: 
firstly, to formulate a snack comprising the apple pomace powder, and 
secondly, to assess its bioactivities.

Introduc&on
By-products of the food industry, generated during food processing, are frequently 
regarded as waste, despite their inherent value, which is a`ributable to the presence of 
valuable compounds. For exemple, by-products produced in the fruit and vegetable 
industry include pulp, peel, seeds, skin, pomace, husks, pods and stems, which 
collecbvely represent the majority of agri-food by-products (Reguengo et al., 2022). 
Produced in large quanbbes, they represent a valuable resource rich in dietary fibre and 
bioac;ve compounds including polyphenols, carotenoids, glucosinolates, among others. 
Consequently, the food sector may find it advantageous to valorise these by-products in 
the development of high nutri;onal value ingredientes aligning with sustainability and 
circular economy (Rațu et al., 2023; Mateos-Aparicio and Mabas, 2019).

Methods

Results

Mixing of 4 ingredients: Apple Puree, 
Apple Pomace Powder, Egg and Baking 

Powder
Baking at 200ºC for 10 min, followed by 

10min at 140ºC

Produc=on of Apple Pomace Powder Produc=on of Apple Based Snack Determination of BioactivitiesExtrac=on Protocol

Grinding of Apple Pomace and 
Subsequent Drying 

Phenolic Content Extraction using 80% 
Ethanol Determinabon of Total Phenolic Content 

using Folin-Ciocalteu Method and 
Anboxidant Acbvity through ABTS Assay

Total Phenolic Content 
(mg of GAE/g of sample)

Antioxidant Activity 
(µmol of Trolox equivalent/g 

of sample)
2.954 ± 0.384 15.682 ± 2.164

Bioac&vi&es 

Conclusions
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The proposed recipe yielded a product that 
exhibited characteris=cs reminiscent of 
grissino, thus designated 'Apple Chewies'.
The product exhibited:
- a reddish hue accompanied by a golden 
=nt. 
- a crispy exterior that is indica=ve of a well-
formed chewie texture on the interior. 

The final product exhibited a low-moderate level of total phenolic 
content, with a proportionally moderate antioxidant activity.

The use of apple pomace powder resulted in the formula=on of a novel snack with a 
unique combinaGon of flavour and texture; crispy exterior and chewy consistency 
interior. 
The natural reddish colour of the apple pomace rendered it a reddish-golden hue, 
which is appealing to the human eye. 
The product contains moderate levels of TPC, which is commensurate with its 
an=oxidant ac=vity. 
The use of industry by-products has the capacity to yield a final product that is 
characterised by intriguing funcGonal properGes.
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