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INTRODUCTION

The distillery industry is a key contributor to the development of the global economy, but it is also considered to be one of the world's major sources of environmental
pollution. For 1 L of the spirit produced, 9 to 14 L of distillery stillage are produced. The distillery stillage is characterized by a high content of organic matter
susceptible to biodegradation (COD varies between 15 and 176 g O./L). Therefore, it is very important to purify distillery wastes because they can cause serious
environmental problems. However, more attention should be paid to the recovery of bioactive compounds from by-products from the distillery industry. Many factors
Influence the content of bioactive phenolic acids in distillery stillage. It mainly depends on the type and variety of raw materials used during the alcoholic fermentation,
as well as the storage conditions and the method of processing. Additionally, an important element is a method of extracting phenolic acids. These bioactive
compounds differ in terms of structure. Their chemical structure and interactions with other components are not fully known, and this is a very important aspect when
choosing solvents and determining the conditions of the extraction process. For these reasons, the preparation of samples for extraction and the parameters of the
process require special attention.

The present study aimed at comparing the effect of different concentrations of solvents (ethanol, methanol) on the extraction of phenolic acids from distillery stillage.

MATERIALS AND METHODS
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CONCLUSIONS
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