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Polyphenol in grape pomace: the compositional distribution, biological
properties and potential applicationsin food
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ABSTRACT: Lots of by-products can be produced from the processing of fruits. Grape pomace (GP) is such a
by-product from wine industry. GP contains abundant bioactive phytochemicals, such as phenolics, dietary fiber,
organic acid and unsaturated fatty acids. Therefore, GP has been an inexpensive source for the extraction of
phytochemicals which are used in the pharmaceutical, cosmetic, and food industries. Especially the phenolics
have attracted more and more attentions. These phenolics are secondary plant metabolites with potential
beneficial effects on human health because of their antioxidant activity and antimicrobial, antiviral,
anti-inflammatory and anticancer properties. Thus more and more efforts have been made to extract the
phenolics from GP and to use it as the materials of the functional food. This review summarizes current
knowledge on the composition distribution of GP polyphenols, their biological activities, their stability in food
system, and their applications in food. The aim is to provide a reference for the development of new functional

food from polyphenols of grape pomace.
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