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Introduction

Fruit growers annually have hundreds of tons of wood waste. In 2016 the 16000 hectares of apple and pear orchards in Belgium
produced 128000 ton of pruning waste. The pruning waste is now often burned near the orchard, which has an impact on the
carbon footprint of these fruit productions, or chopped and left near the orchard. Growers want to manage the pruning waste

residues by generating high-added-value molecules from it. The objective of this preliminary study is to evaluate the extractable
phenolic components from one-year-old apple and pear pruning residues.

Materials and methods

pruning works pruning _ .
residues grounded material Ultrasound-assisted

stored at -80 °C under N, atmosphere to avoid SO|Id-|IQUId extraction
phenolic component degradation

|Extract

¢ Flushing with N,
e Storage at -80 °C

Centrifugation
6 min at 4000 rpm

90.0 g of pruning residues with 900
mL of oxygen free ultra-pure water
for 30 min at 60 £ 3 °C

In the present work the pruning residues (branches and shoots) of two
apple cultivars (Golden and Boskoop) and two pear cultivars

Conférence and Alexander Lucas) are extracted by ultrasound- | . -
( ) g Spectrophotometric , HPLC-PDA Antimicrobial activity

Prior to analysis: 0.45 pm filtration Inhibition of growth

assisted extraction. analysis

¢ The Total Phenolic Content (TPC)
method

¢ The Ferric Reducing Antioxidant
Power (FRAP) assay

¢ The radical scavenging activity
determined by means of the DPPH
(2,2-Diphenyl-picrylhydrazyl) assay

Results and discussion

The total polyphenol content was higher for apple pruning residues extracts then for pear pruning residues croups of polyphenols
extracts. The pruning residues extract from Golden has the highest antioxidant activity. HPLC-PDA analysis
revealed that phloredzin was the main contributor to the phenolic composition of apple pruning residues
extracts, representing 92% of the total amount of phenolic components quantified. In pear pruning residues
extracts the most considerable component is quercetin 3-D-galactoside (only flavonol indicated). In the

preliminary study of the antimicrobial capacity against the tested Gammaproteobacteria, only the apple pruning
residues extracts inhibited growth.
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Conclusion

The spectrophotometric analysis of TPC does not disclose the differences between the investigated cultivars. These contrasts are
clearly indicated by the analysis of phenolic profile content. The antimicrobial capacity could only be demonstrated for apple
pruning residues extracts. This preliminary study indicates that the pruning residues, resulting from the pruning practices to

maintain the apple and pear yields, will lead to different applications. Further research needs to explore the potential of
pruning residues as a valuable waste stream for bioactive components or polyphenols.
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