NCAW




NCAW

agro-waste
3 ~
agriculture anaerobic extraction | - \
digestion
A ‘ polyphenols
Vv M1 solid —
: A\ Vanillic acid
residue

PHA ioxi
antioxidant =
compost < additives }
N \~ | bio-composites K

PET-like polyesters
Packaging _ i







=
=
>
-5
@
=
@
2
S

20,0 25,0
Retention Time [min]

—79 dil 1a10 - CH9

1()* -

——

NCAW

Example of HPLC-DAD
characterisation of solvent extracts
derived from wine pomace (CAT,
catechin; EC, epicatechin; EGC,
epigallocatechin; GA, gallic acid;
PROTA, protocatechuic acid; QUERC,
quercetin; RUT, rutin; SIRA, syringic
acid; VANA, vanillic acid).
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Polyphenols

They are characterized by antioxidant properties.
They can be used as additives for polymers.

They cannot be mixed to a polymeric matrix at the molten
state because they don’t have high thermal stability.

Therefore, they can be used in coating applications for
food packaging: they can induce improvement in the
shelf life of food and contribute to decrease the food
waste.

Otherwise, strategies of molecule protection can be
developed.



Protection of bioactive molecules
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Matrix; PBS and PBSA

+ LDH containg active molecules
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MULTIFUNCTIONAL MATERIALS

With antibacterial, antioxidant, barrier,
mechanical properties
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