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Almond skins (Amygdalus communis L.) are industrially produced by blanching and represent 4-8% of the weight of the nut. They are currently considered by-products
from the almond processing industry with little economic value. However, almond skins still contain potentially added-value compounds, such as polyphenols and dietary fiber.

In this study we describe the release of polyphenols from almond skins during simulated upper gastrointestinal (Gl) digestion. The effect of a food matrix on this release and on

skin fiber is also reported. The work is relevant to modulation of gut microbiota and upgrading an almond by-product.
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Effect of digestion on dietary fiber

= Total dietary fiber (TDF):
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Release of polyphenols
®" The major almond skin flavonoids were catechin,
epicatechin, kaempferol and isorhamnetin.
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galacturonic acid were the major sugars present, followed by arabinose e Bl Boiy it o compartment. _ _

and xylose. No significant changes in almond skin cell walls composition | |« Aimond skin polyphenols are bioaccessible = Almond skins can be potentially used as added
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