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Upcycling of distillery waste as part of the cosmetics industry’s 
sustainable development strategy

Upcykling odpadów gorzelniczych jako element strategii 

, Magdalena Lipok a

Raspberry pomace was analyzed for polyphenol content and antioxi-
dant potential. Antioxidant potential was detd. by measuring its oxidiz-
ing properties using the DPPH method and its ability to reduce Fe(III) 
ions using the FRAP method, which were 0.424 and 0.159 µmol TE/g 
fresh weight, resp. The polyphenol content was 0.136 mg GAE/g fresh 
mass. The extract, made from raspberry pomace, a post-prodn. waste 
product of the distillery industry, contained 0.136 mg GAE/g f.m. of poly-
phenolic compds. The extract’s antioxidant potential showed that the 
amt. of antioxidants was equal to 0.424 µmol TE/g f.m. (DPPH method) 
and 0.159 µmol TE/g f.m. (FRAP method). Compared to literature data, 

as an additive in multi-ingredient cosmetic raw materials.

Keywords: upcycling, sustainable development, distillery waste, poly-
phenols
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Table 1. Chemical classes of upcycling raw materials8)
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Table 2. Content of polyphenolic compounds and antioxidant properties of 
raspberry pomace extract
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