
Green Extraction and
Valorization of By-Products

from Food Processing

Edited by

Francisco J. Barba
Elena Roselló-Soto
Mladen Brnčić
Jose M. Lorenzo



Contents

PREFACE vii
ABOUT THE EDITORS ix
CONTRIBUTORS xi

CHAPTER 1 GREEN EXTRACTION 1

MARTINA PÉREZ-SERRANO, TOMÁS LANDETE-CASTILLEJOS, LUIS

ROCA-PÉREZ, MLADEN BRNČIĆ , SUZANA RIMAC-BRNČIĆ , JOSE M.

LORENZO, FRANCISCO J. MARTI-QUIJAL, AND FRANCISCO J. BARBA

CHAPTER 2 DAIRY BY-PRODUCTS AS SOURCE OF HIGH ADDED VALUE COMPOUNDS:
CONVENTIONAL AND INNOVATIVE EXTRACTION METHODS 23

NOEMÍ ECHEGARAY, JUAN A. CENTENO, AND JAVIER CARBALLO

CHAPTER 3 EXTRACTION OF VALUABLE COMPOUNDS FROM MEAT BY-PRODUCTS 55

MIRIAN PATEIRO, PAULA BORRAJO, RUBÉN DOMÍNGUEZ, PAULO

E.S. MUNEKATA, JOSE M. LORENZO, PAULO CEZAR BASTIANELLO

CAMPAGNOL, IGOR TOMASEVIC, AND FRANCISCO J. BARBA

CHAPTER 4 TAILOR-MADE PROCESS TO RECOVER HIGH ADDED VALUE COMPOUNDS

FROM FISHERY BY-PRODUCTS 91

JOSÉ ANTONIO VÁZQUEZ, ANA I. DURÁN, ARACELI MENDUÍÑA,

MARGARITA NOGUEIRA, JAVIER FRAGUAS, JESÚS MIRÓN, AND

JESÚS VALCÁRCEL

CHAPTER 5 RECOVERY OF ANTIOXIDANT BIOACTIVE COMPOUNDS FROM SWEET

POTATO AND BY-PRODUCTS 141

ZHENZHOU ZHU, FANG WANG, ELENA ROSELLÓ-SOTO, FRANCISCO

J . MARTÍ-QUIJAL, FRANCISCO J. BARBA, KASHIF GHAFOOR,

JOSÉ M. LORENZO, CYRIELLE GARCIA, AND FABIENNE REMIZE

V




	Title Page
	Table of Contents

