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HHEPIAHYH

H mapoyoyn tov Tpo@inov @UTIKNG TPOoEAELONS GLVOOEVETOL OO TNV omdppLyn UEYEA®V
TOGOTNT®V OmMOPANTOV G OA0 Ta OTAdW TNG Topoywylkng owdikaciog. EmmpocHeta,
ONUOVTIKEC TOCOTHTOV TOV QLTMOV 0eV &lval €0MOES HE OMOTEAEGHO VO ooppimTovion M
YPNOLOTOOVVTOL ¢ Topampoiovio youning a&iag. Ta televtaio ypovia yivovtal evioTikég
TPOCTAOEIEG YioL TNV 0EIOTOINGN VTV TOV TOGOTHTOV Y10 OVAKTOT TOAVTIL®OV GUCTOTIKMV
Kol TNV Topaywyn mpotoviov mpootifépevng agiag. Ot TOAVQOIVOAEC OTOTEAOVV GNUOVTIKO
péPog G épevvos kobmg elvar gupéwmg dradopéves oto PLTIKG Paciielo, €xovv cuvoebel pe
TAN00C  EVEPYETIKOV  QUPUOKEVTIKOV OpAGEMY KOl UTOPOLV VO TPOTOMOU|COVV  TO
YOPOKTNPIOTIKA €VOG TPOQipov. Zkomdg NG mopovoag dSwtpipng Ntav va depguvnbel 1
a&lomoinon aypofopnyavikdv amofANT®V Kol pn €0MOUOV TUNUATOV TOV QUTOV Yo TNV
avAKTNON TOALVPOVOADV e TOOVEG eQapproyég otnv Prounyavia tpoeipmv. H pedétn eotiace
OTO TOPATPOIOVTO TNG AUTEAOD, TNG AULYOAALAS, TN OPVOG, TNG EAAC, TV EGTEPLOOEWONDV TNG
KOVUAPLAG, TNG KPAVIAS, TOL KPATALYOL, TOV AWTOV, TG HE OTALAG, TNG LOVPLAGS, TNG POSUKIVIAC,
™G Poodtds, TG oLKIAG, g TepePivBov, g TperiBov, TG PIOTIKIAG, TG PPOYKOGVKLAG KOl TG
yopovmids. H ool odotaon tov mopomndveo mapompoidviov mepthapuPdver kupimg
QAaPovoeldn Kot patvolMkd oEEa Kot 6€ LKpOTEPES TOCOTNTEG avBoKvAveg ko Tavvives. [a v
AVAKTNGT TOVG YPNOLUOTOOVVTAL GUUPATIKES KOl KOVOTOUES TEXVIKES EKYVAIONG OVAAOYO LLE
™V EOOT TOV ATOPANTOV KOl TOV GLGTATIKOD G0TOYoL. Ta avaknOEvTa POVOMKA GLGTOTIKA
Bpiokovv mowkileg epappoyés oy Propnyovia Tpoeipmv 0Tmg N avactoAn oeidmong Mmapdv
VA®V, N pelowon HIKPoPoAOYIKGOV oAAOWOCE®Y oE TPOQa, 1 Peitioon dwTpoeikng aiog
TPOQIH®V, M avlmtuln VE®WV CLOKELAGIOV TPOPIL®V, 1 OVOGTOAN CYNUATIGHOV TOEIK®V
evioewv. Emmpdcobeta oe moAAEG mepmTdoElS SoTifevion ¢ GUUTANPOUOTO OLTPOPNG.
Yvvoyilovtog M mapovoo dwTpir] pmopel vo amoteAécel €va MEPLEKTIKO 00MYd Yoo TNV
avékton kot o&omoinon TOAVTIU®V GLGTATIKOV Yo TV Plounyovio tpoeipmv divovtag

Eupaon o€ aypoflopmyoavikd ardPAnTo Kot Tapampoiova, mov anavidviol otnv Kompo.
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ABSTRACT

The production of plant origin foods is accompanied with the disposal of significant amounts of
agricultural wastes. Furthermore, non-edible parts of plants are also unexplored or used as
products of low value eg animal feed, compost etc. Recently, researchers attempt to establish
strategies to valorize agricultural wastes and unexplored plants for the recovery of valuable
constituents producing high value products. These wastes are a rich source of polyphenols,
which are widely distributed in plant kingdom, correlated with diverse health effects and able to
improve the sensory attributes of foods. The objective of this study was to investigate the
possibility to exploit the agricultural wastes and non-edible parts of plant to recovery
polyphenols for food industry. The present work focuses on the byproducts of vine, almond
trees, oak, olive tree, citrus tree, arbutus, cornelian cherry, hawthorn, lotus, terebinth, mastic tree,
loquat tree, mulberry, peach tree, pomegranate tree, fig tree, peanut, prickly pear and carob tree.
These byproducts mainly contain phenolic acids and flavonoids; anthocyanins and tannins are
found at lower concentrations. The recovery of polyphenols is implemented with the
employment of common and advanced extraction methods; the choice of extraction method is
depended on the nature of material and the structure of recovered polyphenol. These polyphenols
are used to inhibit lipid oxidation and microbial growth in foods, to improve the nutritional
value, to develop new food packaging materials, and to prevent the formation of toxic
compounds during food processing. In addition, they also used to produce dietary supplements.
Overall, the present thesis can be used as a comprehensive guide for the recovery and

valorization of polyphenols for food industry.
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