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From Deliverables D2.1. Report of bioactive component composition in brown algae and agro-
food by-products and D2.2. Report on in vitro biological activities of algae and agro-food by-
products and their correlation with bioactive component composition the consortium decided
that by-product samples blackberry leaves and juice by-products, juniperus samples and algae
Padina pavonica and Cistoseira compressa collected from May and September 2021 will be
further studied for application in novel packaging and food models (Milestone 2.2. Consortium
decision on which extracts/components will be used further application in novel packaging and
food models). Samples for next phase of the project were prepared as shown in Table 1.

Table 1. Prepared extracts for application in novel packaging and food models

Sample/Extract Application
Blackberry leaves Work Task
packages

WP4 Task 4.1. Determination of antioxidant potential of
bioactive extracts (individual and mixtures) in food
model (UNIST)

Task 4.2. Development of thin films (PP and PE) as well
as biodegradable PLA/starch/ antimicrobial/antioxidant
nanocomposites (UNIMB)

Task 4.3. Determination of antimicrobial potential of
bioactive extracts (individual and mixtures) in food
models and their synergy with packaging methods

Blackberry juice by-product
WP4 Task 4.1. Determination of antioxidant potential of
bioactive extracts (individual and mixtures) in food
model

- Task 4.2. Development of thin films (PP and PE) as well
’C' as biodegradable PLA/starch/ antimicrobial/antioxidant
: nanocomposites

Task 4.3. Determination of antimicrobial potential of
bioactive extracts (individual and mixtures) in food
models and their synergy with packaging methods

%
NS

Juniperus communis by-product

WP4 Task 4.1. Determination of antioxidant potential of
bioactive extracts (individual and mixtures) in food
model

Task 4.2. Development of thin films (PP and PE) as well
as biodegradable PLA/starch/ antimicrobial/antioxidant
nanocomposites

Task 4.3. Determination of antimicrobial potential of
bioactive extracts (individual and mixtures) in food
models and their synergy with packaging methods




Juniperus oxycedrus needles

WP4

Task 4.2. Development of thin films (PP and PE) as well
as biodegradable PLA/starch/ antimicrobial/antioxidant
nanocomposites

Padina pavonica (PPAV9)

WP4

Task 4.1. Determination of antioxidant potential of
bioactive extracts (individual and mixtures) in food
model

Task 4.2. Development of thin films (PP and PE) as well
as biodegradable PLA/starch/ antimicrobial/antioxidant
nanocomposites

Task 4.3. Determination of antimicrobial potential of
bioactive extracts (individual and mixtures) in food
models and their synergy with packaging methods

Cystoseira compressa (CCOM®6)

WP4

Task 4.1. Determination of antioxidant potential of
bioactive extracts (individual and mixtures) in food
model

The extracts that show the best effect in these experiments will be used in trials in WP5.




