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European supply chain (FAO, 2011).

These technologies offer faster extraction times, higher selectivity, and higher
efficiency, and use less solvent.

Bioactive compounds from fruit waste Encapsulation technologies
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Conclusions

v The valorization of fruit waste contributes significantly to achieving sustainable development goals.
v' The improvement of extraction techniques through the utilization of green technologies has a substantial impact on a sustainable biological process.
v" The bioactive compounds extracted from fruit waste exhibit a range of properties, including antioxidant, antimicrobial, antitumor, and anti-inflammatory effects.

v' Encapsulation techniques for extracted bioactive compounds present a promising alternative, especially within emerging markets for functional food additives.
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