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Abstract: The production of olive oil generates olive mill wastewater (OMW) which essentially
derives from the processing, treatment and pressing of olives in mills. Traditional milling processes
require a quantity of water varying between 40 and 120 L per quintal of pressed olives, generating a
considerable amount of wastewater. It is thus necessary to reduce process water and enhance its use
to implement the concept of a circular economy. To this end, our preliminary work was dedicated to
water purification by means of suitable and efficient filtration systems. The microfiltered OMW was
firstly concentrated through reverse osmosis. Then, an additional concentration step was carried out
via vacuum membrane distillation using hydrophobic hollow fiber membranes. The application of
the membrane-based processes allowed the recovery of a purified water and the concentration of
valuable polyphenols in a smaller volume. The different fractions obtained from the purification have
been tested for the determination of the antioxidant power (DPPH assay) and dosage of polyphenols
(Folin—Ciocalteu assay) and were characterized using IR spectroscopy. All samples showed relevant
antioxidant activity (percentage range: 10-80%) and total phenolic content in the 1.5-15 g GAE/L
range. The obtained fractions were tested for their antimicrobial effect on numerous clinical isolates
of Gram-positive and Gram-negative species, resistant and multi-resistant to current antibiotic drugs.
OMW samples showed widespread activity against the considered (phyto)pathogens (MIC range
8-16 mg/mL) thus supporting the value of this waste material in the (phyto)pharmaceutical field.

Keywords: olive mill wastewater; antioxidant activity; polyphenols; membrane processes; antibacte-
rial activity; circular economy

1. Introduction

Olive oil is the primary source of fat in the Mediterranean diet, the nutritional benefits
of which are recognized globally [1]. Triglycerides represent the major components of olive
oil (98-99%) [2]. Moreover, it contains more than 200 minor components including sterols,
waxes, tocopherols, carotenes and chlorophylls, phenolic and volatile compounds [3]. Olive
oil production is a multistep procedure that includes defoliation and washing of the olive
fruits; crushing of the olives by mills, hammers or blades and, after malaxation, a final
solid-liquid extraction (Figure 1). The modern method of olive oil extraction involves the
use of a horizontal centrifuge (the so-called decanter) that separates the materials (namely
pomace, olive oil and vegetation water) on the basis of their different density. Pomace is a
solid part deriving from the pulp of the olives and represents a source of income for millers

Antioxidants 2022, 11, 903. https://doi.org/10.3390/antiox11050903

https://www.mdpi.com/journal /antioxidants


https://doi.org/10.3390/antiox11050903
https://doi.org/10.3390/antiox11050903
https://creativecommons.org/
https://creativecommons.org/licenses/by/4.0/
https://creativecommons.org/licenses/by/4.0/
https://www.mdpi.com/journal/antioxidants
https://www.mdpi.com
https://orcid.org/0000-0002-3360-7146
https://orcid.org/0000-0003-0321-5915
https://orcid.org/0000-0002-2119-9528
https://doi.org/10.3390/antiox11050903
https://www.mdpi.com/journal/antioxidants
https://www.mdpi.com/article/10.3390/antiox11050903?type=check_update&version=1

Antioxidants 2022, 11,903

20f15

as it can be used for the production of pomace oil or fuel. Olive mill wastewater (OMW)
essentially consists of washing and process waters, as well as the aqueous fraction of drupe
juices. Depending on the extraction system used (i.e., three-, two- or two-and-half-phase
decanter), the volumes of OMW can vary from 40 to 120 L per quintal of pressed olives,
generating a considerable amount of wastewater [4]. A conventional milling procedure
yields 20% olive oil, 30% solid residues and about 50% OMW [5].
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Figure 1. Olive oil production process.

OMW has a dark-brown color that can turn black and is characterized by a typical,
rather intense smell, reminiscent of that of olives. It consists of an aqueous phase in
which organic substances (e.g., reducing sugars, organic acids, polyalcohol) and inorganic
elements (e.g., potassium, phosphorus, calcium) are dissolved and a suspended part
containing the solid vegetable material not filtered during the oil separation phase. The
phenolic content of OMW includes (hydroxy)tyrosol, phenolic acids (e.g., caffeic acid),
secoiridoids (e.g., oleuropein, p-DHPA-EA), flavonoids (e.g., apigenin, quercetin) and
lignans; see [6] and references therein. OMW composition depends on different factors
including the extraction system, olive cultivar and biometric values of the olive fruit [7-9].

OMW has significant environmental impact and represents one of the major industrial
effluents [10]. OMW bears a high organic load with a high quantity of (phyto)toxic com-
pounds (e.g., phenols). Moreover, chemical oxygen demand (COD) [11] and biochemical
oxygen demand (BOD) values of OMW can be as high as 220 and 100 g/L, respectively [12].
The high levels of COD and BOD reflect the concentration of organic pollutants in wastew-
ater and are associated with the environmental impact of OMW. The direct discharge
of OMW into soil or rivers could cause damage to the flora or depletion of clean water
reservoirs [13]. From a legislative point of view, liquid wastes from olive oil production
fall under the Urban Waste Water Treatment Directive [14], which also regulates treatment
and discharge of wastewater from the olive oil industry sector [15]. However, a specific
EU legislation on OMW management does not exist, and each EU production country
has implemented its own national guidelines [16]. According to the Italian legislative
regulations [17-19], OMW must be disposed of by spreading on the agricultural ground or
by agronomic use only after the reduction in the COD and BOD content (emission limits
for urban wastewater plants: COD 125 mg/L, BOD 25 mg/L).

To reduce its environmental impact, a number of physicochemical, biological and
combined processes have been investigated for the treatment of OMW. One of the possible
ways to treat OMW and concentrate its phenolic compounds is membrane filtration. Most
of the investigations on the applications of membrane processes to the treatment of olive
oil vegetation waters focused on pressure-driven membrane processes (e.g., microfiltration,
ultrafiltration, reverse osmosis and nanofiltration), but in recent years emerging membrane
processes such as membrane distillation are under investigation [20,21]. Recently, some of
us reported an innovative pressure-driven membrane process for the treatment of OMW
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that consists firstly of microfiltration (MF) followed by a reverse osmosis (RO) stage [22].
To further concentrate the RO fraction (and the polyphenol content therein), vacuum
membrane distillation (VMD) using hydrophobic hollow fiber membranes was carried
out. Notably, in recent decades, particular attention has been devoted to the possibility of
fractionating or recovering polyphenolic compounds as a strategy for the valorization of
byproducts from a circular economy perspective [23-26]. Polyphenolic compounds recov-
ered from waste products showed pharmaceutically relevant properties such as antioxidant,
anti-allergic, anti-inflammatory, anti-tumor and anti-hypertensive effects. Moreover, these
compounds have an antimicrobial activity that could be exploited both in agriculture for
the fight against phytopathogens and in the identification of new therapeutic agents active
against human antibiotic-resistant pathogens [27,28]. In this regard, Enterococcus faecium,
Staphylococcus aureus, Klebsiella pneumoniae, Acinetobacter baumannii, Pseudomonas aeruginosa
and Enterobacter cloacae (ESKAPE) bacteria are a group of antibiotic-resistant pathogens
that globally represent the major cause of life-threatening nosocomial infections.

Herein, we report the physicochemical characterization (conductivity and infrared
spectroscopy), the total polyphenols (Folin—Ciocalteu test) and the antioxidant activity
(DPPH assay) of different MF, RO and VMD fractions derived from OMW (Figure 2).

l ﬁCuncentrate

Concentrate Vacuum
Reverse
Microfiltration —— membrane
(MF) (RO) distillation
(VMD)
ﬂPermeate ﬂD[stillate

Figure 2. Schematic representation of OMW purification process. Analyzed samples: MF1: sample
collected after the ME. ROp1: permeate sample collected in the middle of RO purification. ROp2: final
permeate sample of RO purification. MD1: initial concentrate sample of VMD. MD2: final concentrate
sample of VMD. MDd1: initial distillate sample of VMD. MDd2: final distillate sample of VMD.

Additionally, the antibacterial properties of OMW fractions were studied against
39 bacterial strains, including multi-resistant pathogens belonging to the “ESKAPE” group.
The acquired results provide the basis for a re-evaluation of OMW that, within the concept of
a circular economy, should not be considered as waste material of the olive pressing process
but instead an important source of (phyto)pharmaceutic compounds. The modernization
and restructuring of the oil mills with the installation of appropriate OMW filtering units
would increase the economic performance of factories in both reducing water consumption
and producing valuable material with antioxidant and/or antibacterial potential.

2. Materials and Methods
2.1. Chemicals

All solvents, DPPH (2,2-diphenyl-1-picrylhydrazyl), Trolox (6-hydroxy-2,5,7,8-
tetramethylchroman-2-carboxylic acid), Folin-Ciocalteu phenol reagent and gallic acid
used as a reference standard were purchased from Sigma-Aldrich (Milan, Italy). The
Milli-Q-system (Millipore SA, Molsheim, France) was used to produce deionized water.



Antioxidants 2022, 11,903

40f 15

2.2. Plant Material and OMW Used

The olives belong to the Taggiasca cultivar. The trees were grown in the province of
Imperia (Liguria, North Italy), aged > 100 years, with an approximated olive production
of 20 kg each. The soil is calcareous and alkaline with fine sand on the surface and friable
rock in the subsoil. The plants were not irrigated and received common organic-mineral
fertilizer every year (35 kg/tree; N, P and K in the ratio 20:10:10). The temperature range in
the area was 0-35 °C. According to Regione Liguria data, mean rain values in the province
of Imperia were 783 and 792 mm in 2018 and 2019, respectively. The olives were harvested
in 2019 (autumn olive campaign) 180 days after blossom. Olives were characterized by
the following biometric values: mean weight, 3 g; pulp/stone ratio, 25%; oil content, 27%;
water content, 50%. Sample MF2 was derived from the 2018 olive campaign. The olives
were processed (300 tons/year) by a semi-automatic three-phase olive processing plant
located in Dolcedo (Imperia, Italy). In the malaxation phase water was added (10-20% by
weight of olive paste). A total of 0.5 m? of fresh olive mill wastewater was collected on site
from immediately processed olives and stored at 4 °C before analysis [29]. The analyses
were carried out a week after the olive processing.

2.3. Filtration Procedure

An overall volume concentration factor of 14.5 was achieved by combining different
membrane processes. The volume concentration factor is defined as the ratio between
the initial volume of the feed and the final volume of the concentrate after the filtration.
Microfiltration (MF) was used as a pretreatment step before reverse osmosis to clarify the
wastewater and to remove the suspended solids. Reverse osmosis (RO) and subsequently
membrane distillation (MD) were applied to concentrate the OMW. The detailed procedure
of filtration and concentration by ultrafiltration (UF) and RO is reported in a previous
work [22]. The OMW was previously filtered onto a non-woven filter (about 200 um) to
remove the coarser particulate matter. The OMW was then microfiltered in a pilot plant
using ceramic membranes (M-3P1940 module with 3 Membralox EP19-40 membranes, Pall
Corp., Port Washington, NY, USA). The microfiltered OMW was concentrated through
reverse osmosis of a factor of about 7.3 (380 L of permeate over 440 L of feed). The reverse
osmosis membrane used was the SEA1-4040 supplied by Oltremare S.p.A (Fano, Italy), and
the filtration conditions were 24 °C +/— 4 °C, 40 bar in concentration mode. As a further
concentration step, a vacuum membrane distillation (VMD) was applied. The details of
the laboratory plant for testing are reported in previously published papers [30,31]. A
total of 15 hollow fiber membranes made of polypropylene (Accurel PP 56/2, Membrana,
Germany) with a length of 30 cm were arranged in a module where the fiber extremities
were potted with an epoxy resin in a PVC tube. The main membrane characteristics have
been reported in another work [32]. The liquid flowed on the outer side of the hollow fiber
membranes, and a vacuum (30 mbar) was applied from the membrane lumen. The contact
area of the membrane module was 0.0382 m?. The distillation was performed at about
30 °C until a feed volume reduction of a factor 2 was obtained. The following samples
were obtained: MF1 (sample collected after the MF); ROp1 (permeate sample collected in
the middle of RO purification); ROp2 (final permeate sample of RO purification); MD1
(initial concentrate sample of VMD); MD2 (final concentrate sample of VMD); MDd1 (initial
distillate sample of VMD); MDd2 (final distillate sample of VMD).

2.4. Determination of Electric Conductivity and Elemental Composition of Isolated Fractions

Electrical conductivity was measured through a Hanna EC215™
equipped with a Hanna HI76303™ probe.

The liquid samples poured in a ceramic crucible were dried at 105 °C in a ventilated
oven and successively at 600 °C in a furnace. The inorganic residue after calcination
was collected and immobilized on a microscope stub to be sputtered with carbon to
impart the necessary electrical conductivity for the electron microscopy analysis. A field
emission scanning electron microscope (Zeiss Supra 40VP, Carl Zeiss, Germany) equipped

conductivity meter
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with an energy dispersive X-ray microanalysis detector (EDX) was used to analyze some
samples areas.

2.5. Fourier Transform Infrared Spectroscopy

The infrared spectra were acquired on an FTIR-ATR Jasco spectrophotometer (JASCO
4700, JASCO Corporation) at 4 cm~! resolution, 50 scans, in the 4000-400 cm ! spectral
range using the liquid thin layer method at a temperature of 20 °C (in the dark). Each
sample had 15 spectra recorded, and each measurement was repeated three times from
each OMW sample.

2.6. DPPH Radical-Scavenging Activity

The antioxidant activity of the OMW was measured using the DPPH antioxidant
assay. The DPPH assay is based on the bleaching rate of the stable radical 2,2-diphenyl-1-
picrylhydrazyl (DPPH) [33]. A total of 0.1 mL of OMW was mixed with 3.9 mL of DPPH
methanol solution (65 uM). Absorbance was measured at 517 nm after reacting for 30 min
in the dark. The linear calibration curve was obtained using Trolox standards (ranging
between 20 and 200 mg/L, R? = 0.9955). The result was calculated as Trolox equivalent in
mg/L, and the percentage of antioxidant activity (AA%) was calculated from the ratio of
decreasing absorbance of sample solution (Ag — Ag) to absorbance of blank DPPH solution
(Ap), as expressed in Equation (1) [34].

A0 — As

AA% = A0

100 @
All analyses were performed in triplicate (n = 3), and values are given + standard
deviation (SD).

2.7. Folin—Ciocalteu Spectrophotometric Determination

The total polyphenol (TP) contents in OMW were determined using the Folin—Ciocalteu
(FC) spectrophotometric method [35]. Absorbance was measured at 750 nm. TPs were
quantified from a calibration curve prepared with gallic acid standard solutions in con-
centrations ranging from 20 to 80 mg/L (R? = 0.9988) and expressed as g of gallic acid
equivalent for OMW liter (g GAE/L) [36]. All analyses were performed in triplicate (1 = 3),
and values are given =+ standard deviation (SD).

2.8. Antibacterial Activity of OMW
2.8.1. Bacterial Strains

A total of 39 isolates, belonging to the Gram-positive and Gram-negative species,
were used in this study. All with the exception of the strain of Pseudomonas syringae
pou. tomato, kindly donated by Dr. Giovanni Minuto of the Centro di Sperimentazione
e Assistenza Agricola (CERSAA) of Albenga (SV), Italy, were clinical strains isolates,
belonging to a collection obtained from the School of Medicine and Pharmacy of University
of Genoa (Italy), and identified by VITEK® 2 (Biomerieux, Firenze, Italy) or matrix-assisted
laser desorption/ionization time-of-flight (MALDI-TOF) mass spectrometric technique
(Biomerieux, Firenze, Italy). Of the tested 16 Gram-positive organisms, eight strains
belonged to the Enterococcus genus, (four Enterococcus faecalis, three of which were resistant
to vancomycin (VRE); four E. faecium, two of which were VRE; eight strains pertained to
the Staphylococcus genus, including four methicillin-resistant S. aureus (MRSA) and four
methicillin-resistant S. epidermidis (MRSE) all of which were also resistant to linezolid).
Regarding the 23 Gram-negative isolates, 9 strains were Enterobacteriaceae: 3 Escherichia coli
(one was a fully susceptible strain to all antibiotics tested, 1 was a Klebsiella pneumoniae
Carbapenemase (KPC)-producing strain, 1 was a New Delhi metallo-beta-lactamase (NDM)
producer), 1 Morganella morganii, 1 Providencia stuartii, 1 Serratia marcescens and 3 KPC-
producing Klebsiella pneumoniae isolates. Fourteen strains belonged to the non-fermenting
group: nine Pseudomonas aeruginosa strains including strain 265 (MDR and resistant also to
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colistin) and strains 1, 2v, 19v, 16b, 12b and 8g (isolated from cystic fibrosis patients and
MDR), one P. syringae, two Stenotrophomonas maltophylia (all resistant to sulfamethoxazole-
trimethoprim) and two MDR Acinetobacter baumannii. According to the literature [37], our
definition of MDR organism includes those isolates with diminished susceptibility to at
least one antimicrobial drug in three or more antimicrobial categories.

2.8.2. Determination of Minimum Inhibitory Concentration (MIC) and Minimum
Bactericidal Concentration (MBC) of OMW

To investigate the antimicrobial activity of OMW samples, their minimum inhibitory
concentrations (MICs) were determined by following the microdilution procedures detailed
by the European Committee on Antimicrobial Susceptibility Testing EUCAST [38]. Briefly,
after overnight incubation, cultures of bacteria were diluted to yield a standardized inocu-
lum of 1.5 x 108 CFU/mL. Appropriate aliquots of each suspension were added to 96-well
microplates containing the same volumes of serial 2-fold dilutions (ranging from 125 to
2 mg/mL) of each OMW sample to yield a final concentration of about 5 x 10° cells/mL.
After 24 h of incubation at 37 °C, the lowest concentration of sample that prevented visi-
ble growth was recorded as the MIC. All MICs were obtained in triplicate, the degree of
concordance in all the experiments was 3/3 and the standard deviation (£SD) was less
than 10%.

The minimum bactericidal concentration (MBC), defined as the lowest concentration
of a drug that results in killing 99.9% of the bacteria being tested, was determined for each
OMW sample by subculturing the broths used for MIC determination. A total of 10 pL of
the culture broths of the wells corresponding to the MIC and to higher MIC concentrations
was plated onto fresh MH agar plates and further incubated at 37 °C overnight. The highest
dilution that yielded no bacterial growth on the agar plates was taken as the MBC. All tests
were performed in triplicate, and the results were expressed as the mode.

2.9. Statistical Analysis

Each sample was analyzed in triplicate, and Folin—Ciocalteu and DPPH data were
subjected to analysis of variance (ANOVA) using JMP® software Trial 16.2.0 for Windows
10 (JMP Italy, Via Darwin 20/22 20143 Milano). Wherever F values were significant, Tukey’s
test was used for means comparison. Significance was defined at p < 0.001.

3. Results and Discussion
3.1. OMW Concentration from Membrane Processes

To assess their inorganic fraction, untreated OMW and the different samples obtained
by the application of membrane purification processes were analyzed for their conductivity.
The conductivity of the different samples vs. the concentration level expressed as the
volume concentration ratio is reported in Figure 3. The conductivity of untreated OMW
was 7 mS/cm which corresponds to a concentration of total dissolved salt (TDS) of about
4 g/L expressed as NaCl equivalent. The sample collected after microfiltration (MF1
sample, Figure 2) showed a similar value, thus confirming that this purification step did not
alter the salt content of the sample. RO selectively retains almost all solutes, allowing the
exclusive passage of water. In our experiments the volume concentration factor was 7.3, and
the conductivity of the concentrate (RO1 sample, Figure 2) increased to 30 mS/cm which
corresponds to a TDS of about 19 g/L of NaCl equivalent. Vacuum membrane distillation
(VMD) further concentrated the OMW reverse osmosis fraction achieving an overall volume
concentration ratio of about 15 with a final conductivity of about 41.8 mS/cm (TDS = 27 g/L
NaCl equivalent) for MD1 and MD2 fractions (Figure 2).
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Figure 3. OMW conductivity against the volume concentration ratio achieved at each treatment step.

To assess the efficacy of RO and VMD processes to retain the dissolved inorganic
electrolytes, two samples of permeate water were collected at the middle (ROp1l sample,
Figure 2) and at the end (ROp2 sample, Figure 2) of the RO concentration process. Similarly,
the initial and final distillate samples (MDd1 and MDd2, Figure 2) from the VMD concen-
tration step were considered. The conductivity values of these samples (Table 1) confirmed
that both methods reduced the electrolyte content in the fraction by about 98.5%.

Table 1. Conductivity of ROp and MDd samples.

Sample Conductivity (mS/cm)
ROpl1 0.14

ROp2 1.00

MDd1 0.42

MDd2 0.63

The inorganic species composition of MF1, RO and MD samples was investigated
through drying and calcination at 600 °C and semiquantitative analysis. All the analyzed
samples showed the same inorganic average composition of the inorganic residue (Figure 4).
A relevant mass concentration of potassium (ca 67%) was found, followed by chlorine (ca
15%). Other elements (i.e., Na, Mg, P, S, Ca and Fe) were observed in comparable amounts
with a weight percentage below 7%.

100
90
80
70
60
50
40
30
20
10

0

Element weight percentage (%)

Na Mg P S cl K Ca Fe

Figure 4. EDX semiquantitative analysis of representative sample.
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3.2. OMW Characterization
3.2.1. FTIR Analysis

FTIR spectroscopy is considered an effective and advantageous analytical method to
study the functional groups of the organic compounds in OMW [39,40]. To assess whether
the purification process affected OMW composition, untreated OMW and RO1 sample
(Figure 2) were analyzed with IR spectroscopy (Figure 5). The IR spectra were analyzed
according to the literature data [41-44].

C-N, C-H, O-H C=N  c=0, C=N C-C, C-0, C-N
Single bond stretches Triplebond  Double bond Fingerprint region
stretches stretches wags
Region | Region Il Region lll FP Region
(4000-2500) (2500-2000) (2000-1500) (1500-400)

NG el Iﬂ c=0 | C=C /Aromaticring {C-H
3500 3200 2800 2250 2000 1800 1600
174141
A‘\
I oMW ‘\ |
~ | A purified OMW |
=
: e | 8 |
= A \ 1051.9
< | ‘ A |
v A
\‘ | 1363.43 1215.9| “I‘
|
I {
/ 2339.23 | ‘ 1563.99 ]“ 126” i 'J‘ 526.47‘ ”
315,‘10 | 289077 | h l \ }7|'9? | Mok Pl‘
3 P 2982.37) | | lasi578 0 AL I i
seussgh, T ) A N ]
o AV NN N — AU R AR 17
™ YN 7 W\ Uffll o~ ’ I “{ RN i,,,,»‘r\
4000 3000 Wavenumber[cm?] 2000 1000 400

Figure 5. OMW IR spectra before and after purification.

The IR spectral examination of unprocessed OMW (Figure 5) revealed a large band
in the range of 3500 to 3000 cm~! which was attributed to OH hydroxyl group stretching
vibrations (alcohols, phenols and carboxylic acids, 36702450 cm 1) [44,45]. The bands
at 2980 and 2890 cm ! are due to stretching vibrations of aliphatic C-H of CH, and CHj
groups. The small absorption band at 2340 cm ! is due to atmospheric CO, present in
the sample chamber during the collection of data. An intense band was found in spectral
region ITI, centered at 1740 cm ~!. This band could correspond to valance vibrations C=O
of carboxyl, ketone groups and esters [46]. In the fingerprint region 1500-400 cm !, the
bands at 1363 cm ™! are probably related to C-H bending of CHj3 groups or to COO—
antisymmetric stretching and vibration of C=0O or deformation of C-H [47]. The signal at
1216 cm~! indicates C-O stretching of aryl ethers and phenols and the stretching vibration
of aromatic C,,-O and/or in-plane deformation of CO,H in carboxylic acids or unsaturated
esters [48], and the band at 1052 cm ™! can be related to vibration in carbohydrates, aromatic
ethers and polysaccharides [49].

The comparison of IR spectra between treated and untreated OMW highlighted that
the intensity and the number of bands are reduced in purified OMW (Figure 5). A band
can be observed at 1516 cm ™! in the spectrum of purified OMW, which is due to stretching
vibration of C,r=Cj,; in polar aromatic group type phenols and to flavonoids and aromatic
rings (stretching of aromatic C=C) [39].
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3.2.2. TPs and DPPH Radical-Scavenging Activity in OMW

The total polyphenol (TP) content, expressed as mg equivalent of gallic acid (GAE)
per L of sample [50,51], was determined for MF, RO, ROp, MD and MDd fractions (Table 2).
As OMW composition is affected by numerous factors such as the extraction method, the
type and maturity of the olives, the region of origin and climatic conditions, the TP content
of a microfiltration fraction obtained from different olive oil campaigns was determined
(MF2 fraction). A linear gallic acid regression is shown in Figure 6.

Table 2. Total phenolic content analyzed in OMW using the Folin—Ciocalteu assay (mean
value =+ standard deviation (SD) of three independent experiments (n = 3), A = absorbance val-
ues). Numbers followed by different letters are statistically different at p < 0.001 (Tukey’s test).

Sample Name A (A =750 nm) g GAE/L
MF1 0.188 1.304 +0.150 4
MF2 0.333 0.251 + 0.056 ©
ROP1 0.042 0.001 + 0.001 ©
ROP2 0.097 0.055 + 0.006 ©
RO1 0.131 8292 £0251°
MD1 0.110 6.542 £ 0.227 €
MD2 0216 15.375 + 0.015 2
MDd1 0.180 0.012 £ 0.001 ¢
MDd2 0.150 0.010 + 0.001 ©
1 -
09
= 081
g -
I:S D..l' 7
0 :
= 06
2 05 A
o
S 04 , s
2 03 v =0.012x - 00315
2 5 R2=0999
01 A
D T T T T T T T T 1

0 10 20 30 40 50 &0 70 80 20
Gallic acid [mg/L]

Figure 6. Gallic acid calibration curve (concentrations ranging from 20 to 80 mg/L).

The TP contents were found to be related to the concentration level of the fraction, and
the MD2 sample displayed the highest quantity of polyphenols (15.38 g GAE/L, p < 0.001).
A similar trend emerged for the antioxidant activity (AA%, p < 0.001, Table 3, Figure 7), and
the two MD fractions, obtained from the final VMD purification step, showed the highest
AA percentage values.

Interestingly, the microfiltration fractions collected in two different olive oil campaigns
(i.e., MF1 and MF2) showed significant difference (p < 0.001) in their TP contents while still
maintaining similar antioxidant activity.
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Table 3. Evaluation of antioxidant activity percent (AA%) using DPPH assay (mean value =+ standard
deviation (SD) of three independent experiments (1 = 3)). Numbers followed by different letters are
statistically different at p < 0.001 (Tukey’s test).

Sample Name A (517 nm) DPPH% AA%
MF1 0.861 88.95 + 0.3 11.05+ 03¢
MF2 0.893 9225+ 0.2 7.75+02f
ROP1 0.898 92.77 + 0.4 723 +04f
ROP2 0.708 73.14 £ 0.1 26.86 +0.14
RO1 0.633 65.39 + 0.2 34.61 +£0.2°¢
MD1 0.514 53.10 £ 0.2 4690 +0.2b
MD2 0.17 17.56 £ 0.3 8244 +032
MDd1 0.858 88.64 + 0.5 11.36 £ 05¢
MDd2 0.864 89.26 + 0.1 10.74 +0.1¢
100 -
80
2 g0 4
»
[a Y
By 4D
Q y =-0.2259x +97.422
20 R2=0.9995
O T T T T 1
0 50 100 150 200 250

Trolox (mg/L)
Figure 7. Trolox calibration curve (concentrations ranging from 20 to 200 mg/L).

3.3. Antibacterial Activity

The antibacterial activity of all OMW purified fractions (namely MF1, RO1, ROP1,
ROP2, MD1, MD2, MDd1 and MDd2 samples, Figure 2) was preliminary evaluated against
a panel of 12 bacterial strains, representative of the most clinically relevant Gram-positive
and Gram-negative species. The considered pathogens include Gram-positive S. aureus
(two strains, one methicillin-sensitive and one methicillin-resistant), S. epidermidis (two
strains, one methicillin-sensitive and one methicillin-resistant) and Gram-negative E. faecalis
(two strains, one vancomycin-sensitive and one vancomycin-resistant), E. faecium (two
strains, one vancomycin-sensitive and one vancomycin-resistant isolate), E. coli (two strains,
one was a New Delhi metallo-f3-lactamase (NDM)-producing isolate) and two P. aeruginosa
MDR isolates. Out of this preliminary screening, only the ROp1 fraction emerged as
ineffective (MIC value > 128 mg/mL) against all the considered bacterial strains whereas
MF1, RO1, ROP2, MD1, MD2, MDd1 and MDd2 samples showed significant antibacterial
activity (MIC value range: 8-125 mg/mL, data not shown) on selected strains.

Therefore, the ROp1 fraction was not further investigated, and the seven active OMW
samples were tested against 39 Gram-positive and Gram-negative isolates that included
clinically relevant, multi-drug-resistant (MDR) strains. Additionally, a strain of the phy-
topathogen Pseudomonas syringae pv. tomato was included in the panel (Tables 4 and 5).
All analyzed fractions showed a widespread antibacterial activity against both antibiotic-
susceptible and antibiotic-resistant Gram-positive and Gram-negative strains. This aspect is
particularly relevant, given the considerable structural differences between Gram-negative
and Gram-positive bacteria that account for distinct antibiotic susceptibility and resis-
tance mechanisms [52-54]. The MD2 sample proved to be active against Gram-positive
pathogens and showed the lowest MIC values (8-16 mg/mL) against Gram-negative bac-
teria including colistin-resistant P. aeruginosa 265, M. morganii 372, P. stuarti 374 and S.
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marcescens 400 strains, causative agents of difficult-to-treat, clinically relevant infections.
All OMW samples were also active against P. syringae pv. tomato, an important seedborne
pathogen known to causes bacterial speck disease in tomato [55]. The bacterium can also
infect crucifers, and some strains are pathogens of the model plant Arabidopsis thaliana.
Tomato bacterial speck is one of the most serious and feared plant diseases in the world
and is characterized by the presence of fatty and dark spots, initially small, that quickly
become brown to black in color on the leaflets, stems and fruit and reduce the quantity and
quality of fruit yield [56]. Even against this phytopathogen, the MD2 sample was found to
be the most active fraction with a MIC value of 8 mg/mL and an MBC value of 31 mg/mL.

Interestingly, the different antibacterial properties of the OMW purified fractions can-
not be solely attributed to the different antioxidant activity of the samples. Thus, the highly
active antibacterial MD2 sample (MIC range 8-16 mg/mL) was characterized by the highest
AA% value (82.44%, Table 3), and MD1 (AA% = 46.9%) and RO1 fractions (AA% = 34.61%)
showed similar anti-bacterial properties with MIC values in the 16-31 mg/mL range. How-
ever, despite the different AA% values, ROP2 (AA% = 26.9%) and MDd1 (AA% = 11.36%)
showed similar MIC values in the 62-125 mg/mL range but proved to be less effective
than the MDd2 fraction characterized by a reduced antioxidant activity (AA% = 10.74%).
This observation is in accordance with published results that correlate the differences in
antioxidant activities of OMV samples to the distinct phenolic profiles [39]. Similarly, the
concentration of polyphenols cannot be clearly linked to the MIC values of the fractions.
Thus, RO1 and MD1 samples contain a different quantity of polyphenols (TP values 8.9
and 6.5 g GAE/L, respectively) still showing similar MIC values (16-31 mg/mL). The
MDd?2 sample (TP = 0.01 gGAE/L, MIC range: 31-62 mg/mL) proved to be as effective
as RO1 and MD1 against bacteria growth even though it contained a smaller quantity of
total polyphenols. Furthermore, the MDd2 fraction was more active than the ROP2 sample
(MIC 125-62 mg/mL), characterized by a higher polyphenol content (TP = 0.05 gGAE/L,
Table 2).

Table 4. MIC and MBC values expressed as mg/mL of the seven OMW samples on the selected Gram-
positive strains. Experiments were carried out in triplicate. The degree of concordance in all the exper-
iments was 3/3. Variation among triplicate samples was less than 10%. MRSA: methicillin-resistant S.
aureus strains; MRSE: methicillin-resistant S. epidermidis strains VRE: vancomycin-resistant isolates.

MF1 RO1 ROP2 MD1 MD2 MDd1 MDd2
MIC MBC MIC MBC MIC MBC MIC MBC MIC MBC MIC MBC MIC MBC
S. aureus
17 MRSA 125 >125 16 31 125 >125 16 31 8 16 125 >125 62 >125
18 MRSA 125 >125 16 31 125 >125 16 16 8 16 125 >125 62 >125
187 MRSA 125 >125 31 31 125 >125 16 31 8 16 125 >125 62 >125
188 MRSA 125 >125 16 31 125 >125 16 16 8 16 125 >125 62 >125
S. epidermidis
22 MRSE 125 >125 16 31 125 >125 16 16 8 16 125 >125 62 125
180 MRSE 62 >125 16 16 125 >125 16 16 8 16 62 125 62 62
181 MRSE 62 >125 16 16 125 >125 16 16 8 8 125 >125 62 125
222 MRSE 125 >125 16 16 125 >125 16 16 16 16 125 >125 62 125
E. faecalis
1 VRE 125 >125 16 62 125 >125 16 62 16 31 62 >125 62 >125
4 125 >125 16 62 125 >125 16 62 16 31 62 >125 31 >125
50 VRE 125 >125 16 62 125 >125 16 62 16 31 62 >125 62 >125
365 VRE 125 >125 16 125 125 >125 16 125 16 31 62 >125 31 >125
E. faecium
21 125 >125 16 62 125 >125 16 62 16 16 62 >125 62 >125
40 125 >125 16 62 125 >125 16 62 16 16 62 >125 62 >125
300 VRE 125 >125 16 62 125 >125 16 62 16 16 62 >125 62 >125
362 VRE 125 >125 16 62 125 >125 16 62 16 16 62 >125 31 >125
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Table 5. MIC and MBC values expressed as mg/mL of the seven OMW samples on the selected
Gram-negative strains. Experiments were carried out in triplicate. The degree of concordance in all
the experiments was 3/3. Variation among triplicate samples was less than 10%. C denotes resistance
to colistin; * denotes a class A carbapenemase (KPC)-producing bacterium.

MF1 RO1 ROP2 MD1 MD2 MDd1 MDd2
MIC MBC MIC MBC MIC MBC MIC MBC MIC MBC MIC MBC MIC MBC
P. aeruginosa
403 62 >125 16 31 62 >125 16 31 8 16 62 >125 31 125
432 62 >125 16 31 62 >125 16 31 8 16 62 >125 31 125
265¢ 125 >125 16 31 125 >125 16 31 16 16 62 >125 31 125
1 125 >125 16 31 125 >125 16 31 16 16 62 >125 31 125
2v 62 >125 16 31 62 >125 16 31 8 16 62 >125 31 125
19v 125 >125 16 31 125 >125 16 31 8 16 62 >125 31 125
16b 125 >125 16 31 125 >125 16 31 16 16 62 >125 31 125
12b 62 >125 16 31 125 >125 16 31 8 16 62 >125 31 125
8g 125 >125 16 31 62 >125 16 31 8 16 62 >125 31 125
A. baumannii
245 125 >125 16 31 125 >125 16 31 16 16 62 125 31 125
M. morganii
372 125 >125 16 31 125 >125 16 31 16 31 62 >125 31 125
P. stuarti
374 125 >125 16 31 125 >125 16 31 16 16 62 >125 62 125
K. pneumoniae
375* 125 >125 31 62 125 >125 31 62 16 31 62 >125 62 125
376 * 62 >125 16 62 62 >125 16 62 8 31 62 >125 62 >125
377* 125 >125 31 31 125 >125 31 62 16 31 62 >125 62 >125
S. marcescens
400 125 >125 31 31 125 >125 16 31 16 31 62 >125 31 125
S. maltophilia
391 62 >125 16 31 62 >125 16 31 8 16 62 >125 31 125
392 62 >125 16 31 62 >125 16 31 16 16 62 >125 31 125
E. coli
224 125 >125 31 62 125 >125 31 62 16 31 62 >125 62 >125
238 * 125 >125 31 62 125 >125 31 62 16 31 62 >125 62 >125
4 125 >125 31 62 125 >125 31 62 16 31 62 >125 62 >125
P. syringae
266 62 >125 16 31 62 >125 16 31 8 31 62 >125 31 125

To verify the potential effect of KCI concentration on the antibacterial activity of
OMW samples (Figures 3 and 4), a 40 g/L (0.5 M) KCI solution was tested against all the
bacteria strains. The MIC values obtained (data not shown) clarified that the growth of all
considered Gram-positive and Gram-negative species was not inhibited by the inorganic
residue, particularly K*, even at such a high concentration of KCL.

The favorable and powerful synergistic combination of the different components of
the OMYV samples was also evident from the minimum bactericidal concentration (MBC)
values (Tables 4 and 5). The MD2 sample emerged as the most active fractions with an
excellent bactericidal capacity for Gram-positive and Gram-negative species.

Finally, the adopted testing approach represents an innovative strategy in the field
of OMW. The available literature usually focuses on the antibacterial activity of phenolic
extracts or phenolic enriched extracts obtained from OMW rather than on OMW as ob-
tained from the purification procedure [57-59]. Additionally, the available microbiological
investigations usually lack a quantitative determination of the MIC values and report only
qualitative information. A rare quantitative study was reported by Roila et al. [60]. The
authors evaluated the antibacterial activity of OMW polyphenol extracts against 65 strains
of P. fluorescens (including also the ATCC 13525 strains) isolated from mozzarella cheese.
The determined MIC values were in accordance with those assessed for the MD2 sample.

4. Conclusions

Through an innovative process that sequentially combines three membrane-based
strategies (ME, RO and VMD), different OMW fractions were isolated and character-
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ized. The eight analyzed fractions showed distinct antioxidant activities and various total
polyphenol contents that correlate with a different qualitative composition, as highlighted
by IR analyses.

The antibacterial potency of the different OMW samples (considered as whole mix-
tures) was evaluated in a quantitative assay. With the sole exception of the ROp1 fraction,
all analyzed samples showed significant antibacterial activity against clinically relevant
Gram-positive and Gram-negative pathogens, with MD2 being the most active sample.
Furthermore, the analyzed portions proved to be effective against the growth of P. syringae
pv. tomato, an important seedborne pathogen known to causes bacterial speck disease
in tomato.

Opverall, the collected data indicate OMW as a valuable byproduct of olive oil produc-
tion process that can be valorized through a suitable purification process. The antibacterial
effects of OMW extracts represent a promising area for therapeutic purposes in the human
environment, particularly since the individual phenolic compounds appear to offer greater
activity when administered as an extract than when used in purified form.

Author Contributions: Conceptualization, E.R. and A.S.; methodology, E.R., A.S., A.C. and AM.S,;
investigation, E.R., PG., M.P,, AM.S,, D.C. and V.B.; writing—original draft preparation, ER., A.C.,
AM.S. and P.G.; writing—review and editing, E.R. and A.S.; supervision, E.R. and A.S. All authors
have read and agreed to the published version of the manuscript.

Funding: This research was funded by Bando Gal Riviera dei Fiori n. 47085, CUP D59]J18000460006.
Institutional Review Board Statement: Not applicable.

Informed Consent Statement: Not applicable.

Data Availability Statement: The data presented in this study are available in the article.

Acknowledgments: Raffaella Firpo and Aldo Bottino for their support to the OMW filtration. The
Laboratory of Electron Microscopy of the Department of Chemistry and Industrial Chemistry is
acknowledged for the analysis of the inorganic residues.

Conflicts of Interest: The authors declare no conflict of interest.

References

1. Eilat-Adar, S.; Sinai, T.; Yosefy, C.; Henkin, Y. Nutritional Recommendations for Cardiovascular Disease Prevention. Nutrients
2013, 5, 3646-3683. [CrossRef] [PubMed]

2. Giuffre, A M. Influence of cultivar and harvest year on triglyceride composition of olive oils produced in Calabria (S outhern
Italy). Eur. J. Lipid Sci. Technol. 2013, 115, 928-934. [CrossRef]

3. Inglese, P.; Famiani, F.; Galvano, E; Servili, M.; Esposto, S.; Urbani, S. Factors Affecting Extra-Virgin Olive Oil Composition. In
Horticultural Reviews; Janik, ]., Ed.; Johnwiley & Sons, Ltsd.: Chichester, UK, 2011; Volume 38, pp. 83-148.

4. Lee, ZS,; Chin, S.Y;; Lim, ].W.; Witoon, T.; Cheng, C.K. Treatment technologies of palm oil mill effluent (POME) and olive mill
wastewater (OMW): A brief review. Environ. Technol. Innov. 2019, 15, 100377. [CrossRef]

5. Rodriguez-Gutiérrez, G.; Lama Mufioz, A.; Ruiz-Méndez, M.V.; Rubio-Senent, F.; Fernandez-Bolafos, J. New Olive-Pomace Oil
Improved By Hydrothermal Pre-Treatments; INTECH Open Access Publisher: London, UK, 2012; pp. 249-266.

6. Leouifoudi, I; Zyad, A.; Amechrou, Q.A.; Oukerrou, M.A.; Mouse, H.A.; Mbarki, M. Identification and characterisation of
phenolic compounds extracted from Moroccan olive mill wastewater. Food Sci. Technol Camp. 2014, 34, 249-257. [CrossRef]

7. Aggoun, M.; Arhab, R.; Cornu, A,; Portelli, J.; Barkat, M.; Graulet, B. Olive mill wastewater microconstituents composition
according to olive variety and extraction process. Food Chem. 2016, 209, 72-80. [CrossRef]

8.  Obied, HK,; Bedgood, D.; Mailer, R.; Prenzler, P.D.; Robards, K. Impact of Cultivar, Harvesting Time, and Seasonal Variation on
the Content of Biophenols in Olive Mill Waste. J. Agric. Food Chem. 2008, 56, 8851-8858. [CrossRef]

9. Giuffre, A.M. Biometric evaluation of twelve olive cultivars under rainfed conditions in the region of Calabria, South Italy. Emir.
J. Food Agric. 2017, 29, 696. [CrossRef]

10. Fiorentino, A.; Gentili, A.; Isidori, M.; Monaco, P.; Nardelli, A.; Parrella, A.; Temussi, F. Environmental Effects Caused by Olive
Mill Wastewaters: Toxicity Comparison of Low-Molecular-Weight Phenol Components. ]. Agric. Food Chem. 2003, 51, 1005-1009.
[CrossRef]

11. Hu, Z,; Grasso, D. Chemical Oxygen Demand. In Water Analysis; Encyclopedia of Analytical Science, Ed.; Elsevier: Amsterdam,

The Netherlands, 2005; pp. 325-330.


http://doi.org/10.3390/nu5093646
http://www.ncbi.nlm.nih.gov/pubmed/24067391
http://doi.org/10.1002/ejlt.201200390
http://doi.org/10.1016/j.eti.2019.100377
http://doi.org/10.1590/fst.2014.0051
http://doi.org/10.1016/j.foodchem.2016.04.034
http://doi.org/10.1021/jf801802k
http://doi.org/10.9755/ejfa.2017.v29.i9.110
http://doi.org/10.1021/jf020887d

Antioxidants 2022, 11,903 14 of 15

12.

13.

14.
15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

Italian Legislative Decree, 06/07/2005, Official Gazette (G.U. Serie Generale n. 166, 19/07/2005). Available online: https:
/ /www.gazzettaufficiale.it/eli/id /2005/07/19/05A07191/sg (accessed on 30 March 2022).

Rupani, PFE; Singh, R.P; Ibrahim, M.H.; Esa, N. Review of current palm oil mill effluent (POME) treatment methods: Vermicom-
posting as a sustainable practice. World Appl. Sci. J. 2010, 11, 70-81.

Council Directive of 21 May 1991 concerning urban wastewater treatment (91/271/EEC). Off. J. Eur. Communities 1991, 50, 1.
Komnitsas, K.; Zaharaki, D. Pre-treatment of olive mill wastewaters at laboratory and mill scale and subsequent use in agri-culture:
Legislative framework and proposed soil quality indicators. Resour. Conserv. Recycl. 2012, 69, 82-89. [CrossRef]

Babi¢, S.; Malev, O.; Pflieger, M.; Lebedev, A.T.; Mazur, D.M.; KuZi¢, A.; Coz-Rakovac, R.; Trebse, P. Toxicity evaluation of olive oil
mill wastewater and its polar fraction using multiple whole-organism bioassays. Sci. Total Environ. 2019, 686, 903-914. [CrossRef]
[PubMed]

Italian Law, L 574, 1996, Official Gazette (G.U. Serie Generale n. 265, 12/11/1996). Available online: https://web.camera.it/
parlam/leggi/965741. htm (accessed on 22 March 2022).

Italian Legislative Decree, 152, 1999, Official Gazette (G.U. Serie Generale n. 246, 20/10/ 2000-Ordinary Supplement n. 172).
Available online: https://web.camera.it/parlam/leggi/deleghe/99152dl.htm (accessed on 22 March 2022).

Italian Legislative Decree, 258, 2000, Official Gazette (G.U. Serie Generale n. 218, 18/09/2000). Available online: https:
/ /web.camera.it/parlam/leggi/deleghe/testi/00258d].htm (accessed on 30 March 2022).

El-Abbassi, A.; Kiai, H.; Hafidi, A.; Garcia-Payo, M.; Khayet, M. Treatment of olive mill wastewater by membrane distillation
using polytetrafluoroethylene membranes. Sep. Purif. Technol. 2012, 98, 55-61. [CrossRef]

Carnevale, M.; Gnisci, E.; Hilal, J.; Criscuoli, A. Direct Contact and Vacuum Membrane Distillation application for the olive mill
wastewater treatment. Sep. Purif. Technol. 2016, 169, 121-127. [CrossRef]

Bottino, A.; Capannelli, G.; Comite, A.; Costa, C.; Firpo, R.; Jezowska, A.; Pagliero, M. Treatment of Olive Mill Wastewater
through Integrated Pressure-Driven Membrane Processes. Membranes 2020, 10, 334. [CrossRef]

Tapia-Quir6s, P.; Montenegro-Landivar, M.E; Reig, M.; Vecino, X.; Cortina, ].L.; Saurina, J.; Granados, M. Recovery of Polyphenols
from Agri-Food By-Products: The Olive Oil and Winery Industries Cases. Foods 2022, 11, 362. [CrossRef]

Cifuentes-Cabezas, M.; Carbonell-Alcaina, C.; Vincent-Vela, M.C.; Mendoza-Roca, J.A.; Alvarez-Blanco, S. Comparison of different
ultrafiltration membranes as first step for the recovery of phenolic compounds from olive-oil washing wastewater. Process Saf.
Environ. Prot. 2021, 149, 724-734. [CrossRef]

Sygouni, V.; Pantziaros, A.G.; Iakovides, 1.C.; Sfetsa, E.; Bogdou, P1.; Christoforou, E.A.; Paraskeva, C.A. Treatment of Two-Phase
Olive Mill Wastewater and Recovery of Phenolic Compounds Using Membrane Technology. Membranes 2019, 9, 27. [CrossRef]
Alfano, A.; Corsuto, L.; Finamore, R.; Savarese, M.; Ferrara, F.; Falco, S.; Santabarbara, G.; De Rosa, M.; Schiraldi, C. Valorization of
Olive Mill Wastewater by Membrane Processes to Recover Natural Antioxidant Compounds for Cosmeceutical and Nutraceutical
Applications or Functional Foods. Antioxidants 2018, 7, 72. [CrossRef]

Jovanovi¢, A.A.; Djordjevi¢, V.B.; Petrovi¢, PM.; Pljevljakusi¢, D.S.; Zduni¢, G.M.; Savikin, K.P; Bugarski, B.M. The influence of
different extraction conditions on polyphenol content, antioxidant and antimicrobial activities of wild thyme. J. Appl. Res. Med.
Aromat. Plants 2021, 25, 100328. [CrossRef]

Sun, S.; Huang, S.; Shi, Y.; Shao, Y.; Qiu, J.; Sedjoah, R.-C.A.-A.; Yan, Z.; Ding, L.; Zou, D.; Xin, Z. Extraction, isolation,
characterization and antimicrobial activities of non-extractable polyphenols from pomegranate peel. Food Chem. 2021, 351, 129232.
[CrossRef] [PubMed]

Neffa, M.; Taourirte, M.; Ouazzani, N.; Hanine, H. Eco-friendly approach for elimination of olive mill wastewaters (OMW)
toxicity using cactus prickly pears juice as a coagulant. Water Pract. Technol. 2020, 15, 1050-1067. [CrossRef]

Tagliabue, M.; Tonziello, J.; Bottino, A.; Capannelli, G.; Comite, A.; Pagliero, M.; Boero, E; Cattaneo, C. Laboratory Scale
Evaluation of Fertiliser Factory Wastewater Treatment through Membrane Distillation and Reverse Osmosis. Membranes 2021, 11,
610. [CrossRef] [PubMed]

Pagliero, M.; Bottino, A.; Comite, A.; Costa, C. Novel hydrophobic PVDF membranes prepared by nonsolvent induced phase
separation for membrane distillation. J. Membr. Sci. 2020, 596, 117575. [CrossRef]

Bottino, A.; Comite, A.; Costa, C.; Di Felice, R.; Varosio, E. Wetting of Polypropylene Membranes by Aqueous Solutions in
CO2Absorbing Devices. Sep. Sci. Technol. 2015, 50, 1860-1869. [CrossRef]

Brand-Williams, W.; Cuvelier, M.E.; Berset, C. Use of a free radical method to evaluate antioxidant activity. LWT Food Sci. Technol.
1995, 28, 25-30. [CrossRef]

Aree, T.; Jongrungruangchok, S. Structure-antioxidant activity relationship of 3-cyclodextrin inclusion complexes with olive
tyrosol, hydroxytyrosol and oleuropein: Deep insights from X-ray analysis, DFT calculation and DPPH assay. Carbohydr. Polym.
2018, 199, 661-669. [CrossRef]

Singleton, V.L.; Orthofer, R.; Lamuela-Raventés, R.M. Analysis of total phenols and other oxidation substrates and antioxidants
by means of Folin-Ciocalteu reagent. In Methods in Enzymology; Academic Press Ltd; Elsevier Science Ltd: London, UK, 1999;
Volume 299, pp. 152-178.

Herbello-Hermelo, P.; Lamas, ].P.; Lores, M.; Gonzalez, M.R.D.; Bermejo-Barrera, P; Moreda-Pifieiro, A. Polyphenol bioavailability
in nuts and seeds by an in vitro dialyzability approach. Food Chem. 2018, 254, 20-25. [CrossRef]


https://www.gazzettaufficiale.it/eli/id/2005/07/19/05A07191/sg
https://www.gazzettaufficiale.it/eli/id/2005/07/19/05A07191/sg
http://doi.org/10.1016/j.resconrec.2012.09.009
http://doi.org/10.1016/j.scitotenv.2019.06.046
http://www.ncbi.nlm.nih.gov/pubmed/31412527
https://web.camera.it/parlam/leggi/96574l.htm
https://web.camera.it/parlam/leggi/96574l.htm
https://web.camera.it/parlam/leggi/deleghe/99152dl.htm
https://web.camera.it/parlam/leggi/deleghe/testi/00258dl.htm
https://web.camera.it/parlam/leggi/deleghe/testi/00258dl.htm
http://doi.org/10.1016/j.seppur.2012.06.026
http://doi.org/10.1016/j.seppur.2016.06.002
http://doi.org/10.3390/membranes10110334
http://doi.org/10.3390/foods11030362
http://doi.org/10.1016/j.psep.2021.03.035
http://doi.org/10.3390/membranes9020027
http://doi.org/10.3390/antiox7060072
http://doi.org/10.1016/j.jarmap.2021.100328
http://doi.org/10.1016/j.foodchem.2021.129232
http://www.ncbi.nlm.nih.gov/pubmed/33639429
http://doi.org/10.2166/wpt.2020.076
http://doi.org/10.3390/membranes11080610
http://www.ncbi.nlm.nih.gov/pubmed/34436373
http://doi.org/10.1016/j.memsci.2019.117575
http://doi.org/10.1080/01496395.2014.996654
http://doi.org/10.1016/S0023-6438(95)80008-5
http://doi.org/10.1016/j.carbpol.2018.07.019
http://doi.org/10.1016/j.foodchem.2018.01.183

Antioxidants 2022, 11,903 15 of 15

37.

38.

39.

40.

41.

42.

43.

44.

45.

46.

47.

48.

49.

50.

51.

52.

53.

54.
55.

56.

57.

58.

59.

60.

Magiorakos, A.-P,; Srinivasan, A.; Carey, R.B.; Carmeli, Y.; Falagas, M.E.; Giske, C.G.; Harbarth, S.; Hindler, J.E.; Kahlmeter, G.;
Olsson-Liljequist, B.; et al. Multidrug-resistant, extensively drug-resistant and pandrug-resistant bacteria. Clin. Microbiol. Infect.
2012, 18, 268-281. [CrossRef]

EUCAST. European Committee on Antimicrobial Susceptibility Testing. Available online: https://www.eucast.org/ast_of_
bacteria/ (accessed on 30 March 2022).

Zghari, B.; Doumeng, P.; Romane, A.; Boukir, A. GC-MS, FTIR and 1H,13C NMR Structural Analysis and Identification of
Phenolic Compounds in Olive Mill Wastewater Extracted from Oued Oussefrou Effluent (Beni Mellal-Morocco). J. Mater. Environ.
Sci. 2017, 8, 4496-4509. [CrossRef]

Susi, H.; Byler, D.M. Resolution-enhanced Fourier transform infrared spectroscopy of enzymes. Method Enzymol. 1986, 130,
290-311. [CrossRef]

Francioso, O.; Ferrari, E.; Saladini, M.; Montecchio, D.; Gioacchini, P.; Ciavatta, C. TG-DTA, DRIFT and NMR characterisation of
humic-like fractions from olive wastes and amended soil. J. Hazard. Mater. 2007, 149, 408-417. [CrossRef] [PubMed]

Ait Baddi, G.; Hafidi, M.; Gilard, V.; Revel, ].C. Characterization of humic acids produced during composting of olive mill wastes:
Elemental and spectroscopic analyses (FTIR and 13C NMR). Agronomie 2003, 23, 1-6. [CrossRef]

Rubio-Senent, E,; Martos, S.; Lama-Murioz, A.; Fernandez-Bolanos, J. Isolation and identification of minor secoiridoids and
phenolic components from thermally treated olive oil byproducts. Food. Chem. 2015, 187, 166-173. [CrossRef]
Sienkiewicz-Gromiulk, J.; Tarasiuk, B.; Mazur, L. New organic single crystal of (benzylthio)acetic acid: Synthesis, crystal structure,
spectroscopic (ATR-FTIR, 1H and 13C NMR) and thermal characterization. J. Mol. Struct. 2016, 1110, 65-71. [CrossRef]
Rodriguez, FJ.; Schlenger, P.; Garcia-Valverde, M. Monitoring changes in the structure and properties of humic substances
following ozonation using UV—Vis, FTIR and 1 H NMR techniques. Sci. Total Environ. 2016, 541, 623-637. [CrossRef]
Elhajjouji, H.; Fakharedine, N.; Aitbaddi, G.; Winterton, P; Bailly, J.; Revel, J.; Hafidi, M. Treatment of olive mill waste-water by
aerobic biodegradation: An analytical study using gel permeation chromatography, ultraviolet-visible and Fourier transform
infrared spectroscopy. Bioresour. Technol. 2007, 98, 3513-3520. [CrossRef]

Boukir, A.; Guiliano, M.; Asia, L.; El Hallaoui, A.; Mille, G. A fraction to fraction study of photo-oxidation of BAL 150 crude oil
asphaltenes. Analusis 1998, 26, 358-364. [CrossRef]

Ayers, S.; Zink, D.L.; Mohn, K.; Powell, ].S.; Brown, C.M.; Murphy, T.; Brand, R.; Pretorius, S.; Stevenson, D.; Thompson, D.; et al.
Flavones from Struthiola argentea with anthelmintic activity in vitro. Phytochemistry 2008, 69, 541-545. [CrossRef]

Haijji, L.; Boukir, A.; Assouik, ].; Pessanha, S.; Figueirinhas, J.; Carvalho, M.L. Artificial aging paper to assess long-term effects of
conservative treatment. Monitoring by infrared spectroscopy (ATR-FTIR), X-ray diffraction (XRD), and energy dispersive X-ray
fluorescence (EDXRF). Microchem. ]. 2016, 124, 646-656. [CrossRef]

Klimczak, I.; Matecka, M.; Szlachta, M.; Gliszczyﬁska-gwiglo, A. Effect of storage on the content of polyphenols, vitamin C and
the antioxidant activity of orange juices. J. Food Compos. Anal. 2007, 20, 313-322. [CrossRef]

Loépez-Froilan, R.; Hernandez-Ledesma, B.; Camara, M.; Pérez-Rodriguez, M.L. Evaluation of the Antioxidant Potential of Mixed
Fruit-Based Beverages: A New Insight on the Folin-Ciocalteu Method. Food Anal. Methods 2018, 11, 2897-2906. [CrossRef]
Kakoullis, L.; Papachristodoulou, E.; Chra, P.; Panos, G. Mechanisms of Antibiotic Resistance in Important Gram-Positive and
Gram-Negative Pathogens and Novel Antibiotic Solutions. Antibiotics 2021, 10, 415. [CrossRef] [PubMed]

Band, V.I; Weiss, D.S. Mechanisms of Antimicrobial Peptide Resistance in Gram-Negative Bacteria. Antibiotics 2015, 4, 18—41.
[CrossRef]

Zahedi, A.; Samadi Kafil, H. Colistin, mechanisms and prevalence of resistance. Curr. Med. Res. Opin. 2015, 31, 707-772.
Preston, G.M. Pseudomonas syringae pv. tomato: The right pathogen, of the right plant, at the right time. Mol. Plant Pathol. 2000,
1, 263-275. [CrossRef]

Schneider, R.W.; Grogan, R.G. Bacterial speck of tomato: Sources of in-oculum and establishment of a resident population.
Phytopathology 1977, 67, 388-394. [CrossRef]

Belaqgziz, M.; Tan, S.P.; EL Abbassi, A.; Kiai, H.; Hafidi, A.; Donovan, O.O.; McLoughlin, P. Assessment of the antioxidant and
antibacterial activities of different olive processing wastewaters. PLoS ONE 2017, 12, e0182622. [CrossRef]

Leouifoudi, I.; Harnafi, H.; Zyad, A. Olive Mill Waste Extracts: Polyphenols Content, Antioxidant, and Antimicrobial Activities.
Adv. Pharmacol. Sci. 2015, 2015, 714138. [CrossRef]

Schlupp, P.; Schmidts, T.M.; Possl, A.; Wildenhain, S.; Franco, G.L.; Franco, A.L.; Franco, B.L. Effects of a Phenol-Enriched Purified
Extract from Olive Mill Wastewater on Skin Cells. Cosmetics 2019, 6, 30. [CrossRef]

Roila, R.; Branciari, R.; Ranucci, D.; Ortenzi, R.; Urbani, S.; Servili, M.; Valiani, A. Antimicrobial Activity of Olive Mill Wastewater
Extract Against Pseudomonas Fluorescens Isolated from Mozzarella Cheese. Ital. ]. Food Saf. 2016, 5, 5760. [CrossRef] [PubMed]


http://doi.org/10.1111/j.1469-0691.2011.03570.x
https://www.eucast.org/ast_of_bacteria/
https://www.eucast.org/ast_of_bacteria/
http://doi.org/10.26872/jmes.2017.8.12.475
http://doi.org/10.1016/0076-6879(86)30015-6
http://doi.org/10.1016/j.jhazmat.2007.04.002
http://www.ncbi.nlm.nih.gov/pubmed/17499435
http://doi.org/10.1051/agro:2003042
http://doi.org/10.1016/j.foodchem.2015.04.022
http://doi.org/10.1016/j.molstruc.2016.01.016
http://doi.org/10.1016/j.scitotenv.2015.09.127
http://doi.org/10.1016/j.biortech.2006.11.033
http://doi.org/10.1051/analusis:1998185
http://doi.org/10.1016/j.phytochem.2007.08.003
http://doi.org/10.1016/j.microc.2015.10.015
http://doi.org/10.1016/j.jfca.2006.02.012
http://doi.org/10.1007/s12161-018-1259-1
http://doi.org/10.3390/antibiotics10040415
http://www.ncbi.nlm.nih.gov/pubmed/33920199
http://doi.org/10.3390/antibiotics4010018
http://doi.org/10.1046/j.1364-3703.2000.00036.x
http://doi.org/10.1094/Phyto-67-388
http://doi.org/10.1371/journal.pone.0182622
http://doi.org/10.1155/2015/714138
http://doi.org/10.3390/cosmetics6020030
http://doi.org/10.4081/ijfs.2016.5760
http://www.ncbi.nlm.nih.gov/pubmed/27800450

	Introduction 
	Materials and Methods 
	Chemicals 
	Plant Material and OMW Used 
	Filtration Procedure 
	Determination of Electric Conductivity and Elemental Composition of Isolated Fractions 
	Fourier Transform Infrared Spectroscopy 
	DPPH Radical-Scavenging Activity 
	Folin–Ciocalteu Spectrophotometric Determination 
	Antibacterial Activity of OMW 
	Bacterial Strains 
	Determination of Minimum Inhibitory Concentration (MIC) and Minimum Bactericidal Concentration (MBC) of OMW 

	Statistical Analysis 

	Results and Discussion 
	OMW Concentration from Membrane Processes 
	OMW Characterization 
	FTIR Analysis 
	TPs and DPPH Radical-Scavenging Activity in OMW 

	Antibacterial Activity 

	Conclusions 
	References

