
• Introduction
The food industry generates tons of by-products every
year, with negative economic and environmental
impacts, requiring urgent changes in the production
system and the agri-food value chain. Fruit and
vegetables that do not meet market standards, as well as
leaves, stalks, pits, and peels from processing, are often
discarded, despite being valuable sources of bioactive
compounds with potential applications in the food and
pharmaceutical industries as natural health-promoting
ingredients [1]. Eggplant and bell pepper plants at the
end of their cycle are by-products rich in flavonoids and
health-promoting properties, namely antioxidant
potential, and can be incorporated into food products as
functional ingredients [2].

• Methodology
This work was carried out with the aim of characterizing
the profile of phenolic compounds in eggplant and bell
pepper leaves. The plant samples were produced in the
Bragança region, Portugal. Extracts were obtained by
dynamic maceration using different solvent systems:
100% water (aqueous extract), 100% ethanol (ethanolic
extract), and a hydroethanolic mixture (80:20 v/v,
ethanol:water) (Fig.1). The phenolic composition was
investigated by HPLC-DAD-ESI/MS [3].

• Results and discussions
Thus, the extraction performed with the ethanol/water
mixture (80:20, v/v) proved to be the most efficient.
Consequently, the results obtained from this extraction
are presented (Fig.2 and Fig.3), as it yielded a richer and
more diverse composition of phenolic compounds.

• Conclusions
The extracts demonstrated a rich phenolic composition,
with a predominance of caffeoylquinic acids as well as O-
glycosylated derivatives of quercetin and kaempferol,
compounds likely responsible for their bioactive
potential. Overall, these findings underscore eggplant
and bell pepper by-products as a renewable, sustainable
and cost-efficient source of ingredients with potential
applications in food and cosmetic formulations.
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Figure 1. Extraction systems utilized. 

Figure 2. Phenolic profle of eggplant aerial parts.

Figure 3. Phenolic profle of bell pepper aerial parts.
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