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Abstract 

 
The present paper explores the use of grape pomace, a by-product of the wine industry, as a functional ingredient for 

enriching yoghurt with the aim of increasing its nutritional value and antioxidant capacity. Through modern ultrasound-

assisted extraction techniques, bioactive compounds were recovered from the grape pomace, resulting in a high content 

of polyphenols, flavonoids, and anthocyanins. The study evaluated the impact of adding grape pomace powder in 1% 

and 2% proportions on the chemical, phytochemical, and sensory properties of the yoghurt. The chemical results 

showed an increase in fibre, protein, and dry matter content, while the phytochemical analysis revealed a significant rise 

in total anthocyanins, flavonoids, and polyphenols, along with greater antioxidant activity in the enriched yoghurts 

compared to the control yoghurt. Additionally, the sensory analysis demonstrated high acceptability for the yoghurt 

with 3% grape pomace powder, achieving a total score of 19.6, classifying it as "very good," while the 6% variant 

received a lower score. These findings highlight the potential of using grape pomace to create innovative dairy products 

with improved nutritional and functional benefits, thus contributing to the sustainable valorisation of an agro-industrial 
by-product. 
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Grape pomace, a by-product of wine and 
juice production, contains skins, seeds, and stems 
rich in bioactive compounds, particularly 
polyphenols like anthocyanins and flavonols with 

strong antioxidant and health-promoting properties 
(Averilla A. et al, 2019; Beres C. et al, 2017). Its 
nutritional potential has sparked interest in its 
application in functional foods, such as yogurt 
(Almanza-Oliveros A. et al, 2024). Yogurt, a 
probiotic-rich dairy product, is widely recognised 
for promoting gastrointestinal health, enhancing 

nutrient absorption, and supporting immune 
function (Gavril R.N. et al, 2024; Tikhomirova 
N.A. et al., 2020). The incorporation of grape 
pomace into yogurt may not only enhance its 
antioxidant capacity but also provide additional 
dietary fiber and nutrients, making it a promising 
avenue for innovation in dairy products 
(Constantin O. et al, 2024).  

Recent studies show that incorporating 
horticultural by-products into yogurt can enhance 
its quality and consumer appeal (Belardi I. et al, 
2024). Adding grape pomace aligns with food 
innovation trends, addressing sustainability and 
health demands (Marchiani R. et al, 2016). 
Combining grape pomace with probiotics offers 

potential for a novel yogurt with improved health 
benefits and reduced grape processing waste 

(Castangia I. et al, 2023). 
The purpose of this work is to explore the 

integration of grape pomace into yogurt 
formulations, addressing the dual objectives of 
promoting health benefits and enhancing 
sustainability. This aligns with contemporary 
trends in food innovation, which emphasize the 
development of products that support consumer 

well-being and reduce environmental impact. By 
combining the nutritional properties of grape 
pomace with the probiotic benefits of yogurt, this 
study aims to create a novel yogurt product that 
delivers enhanced health benefits while 
simultaneously addressing the challenge of food 
waste generated during grape processing. 

 
MATERIAL AND METHOD 

 
The unfermented GP of the Feteasca 

Neagra variety came from a winery (Iaşi University 
of Life Sciences). 50 litres of cow's milk were given 
by the Rediu Iași Research Station of the 
University of Life Sciences. The skins were 
separated mechanically and then dried in an oven 
at 40±2°C for 48 hours, until they had a moisture 
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