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results in a great amount of wastes, which are generally used as organic fertilizer or intended for 
animal feed. However, in recent years, these residues have been considered a cheap and abundant source of valuable 
phenolic compounds with recognized health benefits. In this sense, the extraction of phenolic compounds from grape 
pomace has been proposed as an alternative to obtain ingredients and products rich in bioactive compounds
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represents an economic and environmental problem. These residues contain a large amount of dietary fiber, which 
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