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Abstract  

The nutrients composition of dried apple pomace derived from three different 
apple cultivars (Granny Smith, Golden and Red delicious) were compared in the 
present study. The pomace was obtained by lyophilisation from fresh apples after juice 
extraction. Weende method was used to determine the proximate composition. Total 
polyphenols were determined by Folin-Ciocalteu method, individual polyphenols, 
carbohydrates and organic acids by HPLC while minerals were measured by atomic 
absorption spectrometry. The cultivar had no effect on protein and lipid percentage, 
but influences the concentration of different active molecules. Thus, Granny Smith 
pomace contained higher amount of dietary fiber (23.46%) compared to Golden 
(22.42%) and Red delicious (19.85%) as well as a higher level of natrium and iron. By 
contrast, Red delicious pomace had a larger amount of total polyphenols and 
epicatechin and a higher concentration of magnesium, potassium and zinc. No 
influence of apple cultivar on vitamin C level was notice. The introduction of this by-
product into the feed chain have taken into account the variations in the chemical 
composition due to the apple variety. 
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