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Results: The results
reveals that raw OMWW
exert a strong inhibition
Enriched OMWW against yeasts and
bacteria while substrate
pretreatment led to cell
growth and polyphenol
biodegradation by yeasts.

Moreover, polyphenolic
extracts provide a wide
antimicrobial spectrum
against pathogenic and

kfood spoiling bacteria/
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Conclusion

OMWW could be considered as valuable substrate for microbial biomass procg
and bioactive compounds recovery



