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Wine-making industry produce millions of tons of residues (grape 
pomace), which need proper management, both ecological and 

economic levels to answer to sustainable issues. Grape pomace is mainly 
composed by grape skins and seeds and can be used for tartaric acid 
extraction or ethanol production. It can also be used as soil fertilizer, but 
its high levels of phenolics can represent an issue since they inhibit seed 
germination. Grape seeds can be used to obtain grape seed oil, which 
is known for its nutritional value (72% of linoleic acid and a very high 
smoking point, being adequate for frying) and moisturizing properties 
(with interest for cosmetics). After oil production, a residue is obtained-
grape seed flour-which is a good source of polyphenols, including 
proanthocyanidins, and dietary fiber. Cellulose, hemicelluloses, and water 
extractable proteins essentially constitute grape skins that remain after 
seeds removal. In order to characterize these grape pomace-derived 
products, evaluate their potential for food, and feed applications, their 
nutritional composition was assessed according to official methods. 
The results show significant differences (p<0.05) between samples, with 
the grape seed flour presenting the highest content of total dietary fiber 
(82.4%) and the lowest amounts of available carbohydrates (2.7%) and 
total fat (0.5%). In turn, grape skins contained significantly higher levels 
(p<0.05) of total minerals (8.7%) and available carbohydrates (11.8%), 
while grape seeds were the richest in total fat (9.5%). As expected, the 
mixture of grape skins and seed flour presented an intermediate profile 
compared to its original matrices, showing a high content of dietary 
fiber (70.8%), protein (12.5%) and ash (6.4%). In general, all these grape 
pomace-derived products can be seen as interesting sources of protein 
and dietary fiber.
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