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Abstract: Apple peel extract is a by-product of apple sauce, apple juice and other products. To investigate its probiotic properties, apple
peel extract (APE) was extracted using 80% acetone. The polyphenol components of the extract were determined using high-performance liquid
chromatography. Changes in biomass, pH and polyphenol components were then tracked for 24 h using in vitro anaerobic fermentation. The pH
value of the fermentation broth was kept at 3.66~4.00 (42.86%~47.71% lower than that of the control group). A total of 13 types of polyphenol
were identified from APE. The main polyphenols were phlorizin (515.54 mg/100 g), hyperoside (530.06 mg/100 g) and quercitrin
(459.04 mg/100 g). The growth of Bifidobacterium longum, Lactobacillus acidophilus, Lactobacillus paracasei, and Lactobacillus rhamnosus
was significantly promoted by the apple peel extract compared with the control group. During the fermentation process, phlorizin was consumed
93.36%, 89.21%, 86.31%, and 0.41% by each bacterium, respectively. The results showed that apple peel extract possesses a rich composition of
polyphenol monomers, which potentially could regulate the growth and metabolism of intestinal probiotics.
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Table 1 Elution procedure

o ABHE A%
B 8] /min

B
90 10
5 90 10
20 75 25
25 65 35
31 42 58
34 40 60
40 10 90
50 90 10
60 90 10
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20 g AP, 0.1 g NaCl. 0.04 g KH,PO,. 0.04 g
K,HPO,. 0.01 g CaCl,» 0.01 g MgSO, 7H,0. 2.0 g
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Table 2 Total phenol and total flavonoid content of apple peel

polyphenol
31 & 28l St
(mg GAE/g, RDW) (mg CE/g, RDW)
HEE 11.060.07 9.3840.19
NS 0.1140.01 0.0740.01
b8 -2 11.1740.08 9.4540.19
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ISR K& 7RIS (Epigallocatechin Gallate, EGCG).
PTG fepkEr. B, PUERER. M. A
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Table 3 Polyphenol fraction content of apple peel extract
5 RGEE/min 41544k  4F/(mg/100 g, DW)

1 5.200 ERTER 51.2740.29
2 13.446 SRR 190.4346.28
3 15.218 HHEBR 90.40+.28
4 15.566 ] 2 61.5740.34
5 16.836 FILRFE 130.55+2.93
6 17.575 EGCG 148.38H.17
7 21.169 T 135.7442.40
8 22,011 e 530.06423.21
9 22.332 SR 184.22420.79
10 23.357 GE7 378 64.414.47
11 24.449 RS 459.04+14.82
12 24.844 SRR 131.4044.68
13 26.811 AR 515.54412.60
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