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INTRODUCTION

The upcycling of agri-food by-products into high added-value products has been promoted in recent
years. Solanaceae is one of the main plant families supplying important vegetable and staple food crops
worldwide. Bell pepper (Capsicum annuum L.) and eggplant (Solanum melongena L.) (Fig. 1), are two
good examples, and their agricultural production generates million tons of valueless crop remains
(especially plant aerial parts) [1], whose insertion in the value chain needs to be promoted and
investigated to ensure the efficient use and circularity of these natural resources. Moreover, while the
fruits of these species are well characterized for their nutritional value [2], the residual biomass of
these crops remain unexplored, and little is known about their composition in bioactive constituents.

Fig. 1 Bell pepper (left) and Eggplant 
(right) fruits and aerial parts.
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RESULTS and DISCUSSION

The obtained extracts seemed to be promising material for application
in the food and nutraceutical industries, among other sectors, given
their high potential to be used as natural preservative ingredients.
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Activity against:
· Enterobacter cloacae

· Escherichia coli
·  Listeria monocytogenes

HPLC-DAD-
ESI/MSn

Bell pepper and eggplant aerial parts were supplied by local famers from
Bragança, Portugal. Hydroethanolic extracts of both plant materials were used
for HPLC-DAD/ESI-MSn analysis [3]. Compounds were identified using
commercial standards and MS data from literature. The antioxidant activity was
evaluated in vitro through two different biological assays: oxidative hemolysis
inhibition assay (OxHLIA) and thiobarbituric acid reactive substances formation
inhibition assay (TBARS). Antimicrobial effects were tested against several
foodborne microorganisms by the serial microdilution methods [4].

Both extracts contain polyphenols such as phenolic acids and flavonoids. The bell pepper by-product extract showed a qualitative
predominance of flavonoids. In turn, phenolic acids stood out as main compounds in the eggplant by-product extract (Fig. 2).
Regarding antioxidant activity, OxHLIA assay showed that the bell pepper by-product extract presents a higher inhibition of
oxidative hemolysis, and TBARS assay revealed that this extract produces also a greater inhibition of lipidic peroxidation. Extracts
also sowed antimicrobial activity against all the tested bacteria and fungi.
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Fig. 2 Chromatograms of  i) bell pepper and ii) eggplant by-product extracts
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Asunto: 2022 #RSCPoster TwiƩer Conference – now live for 24 hours
De: events@rsc.org
Fecha: 01/03/2022 12:02
Para: mikel@ipb.pt

Dear Mr Añibarro-Ortega,

Thank you again for registering for the 2022 #RSCPoster Twitter Conference.

We are delighted to announce the event is now live and welcome you to submit your poster within the 24-hour event period
(12:00 UTC 1 March – 12:00 UTC 2 March). 

Please note to ensure your #RSCPoster has the best chance in being considered for a prize and gain maximum visibility, we
recommend tweeting your poster during the 24-hour conference period (12:00 UTC 1 March – 12:00 UTC 2 March). Therefore, if
you have already tweeted your #RSCPoster previously, please do post this again, with both #RSCPoster and the subject
specific hashtag.

#RSCPoster events bring members of the scientific research community together to share their research, network and engage in
scientific debate, so in addition to posting your research, do have a look, network and discuss other #RSCPosters during the
event.

Further information about the event, committees & FAQs can be found on our webpage

We look forward to seeing your #RSCPoster and hope you enjoy the 2022 #RSCPoster Twitter Conference.

Manage Your Booking
If you wish to amend your booking please click here

Further enquiries
Please contact: RSCPoster@rsc.org

Kind Regards
Events Team

With thanks to our 2022 Sponsors:

Asynt
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You are receiving this message because you have registered an interest for 2022 #RSCPoster Twitter Conference. If you have received this email in error
please contact us at events@rsc.org or +44 (0)1223 432509. 
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Asunto: #RSCPoster 2022 – thank you for parƟcipaƟng
De: events@rsc.org
Fecha: 02/03/2022 12:34
Para: mikel@ipb.pt

Dear Mr Añibarro-Ortega

What an incredible 24 hours! Thank you so much for contributing a poster. You have helped to make this year’s #RSCPoster
event a great success.

This year we’ve seen fantastic posters from all corners of the globe, stimulating thousands of tweets of discussion across our
chemical community. We hope you enjoyed this year’s event as much as we have!

Winners will be announced in the near future, but every single poster was fantastic and we hope you had a great time.

Did you know that we have a dedicated #RSCPoster themed collection across all RSC journals. If you publish your presented
work as an article in any journal currently published by the Royal Society of Chemistry, then you can be added to the collection.
Do you want to be featured, but your work is not quite ready for publication? No problem.

Thank you again for participating in the 2022 #RSCPoster Twitter Conference.

With best wishes

RSC Poster Team
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