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[1]] TPC=8.84393*[(apple-0.5)/0.4]+9.574402*[(whey-0.1)/0.4]+0.445592*(apple*temp)+
(apple*time)+0.306068*(whey*temp)+1.798879* (whey*time)-0.17875*

1.502348*
(apple*temp*time)-0.27404*

(whey*temp*time)-0.59812*(apple*time*time)-0.65114* (whey*time*time),R?= 0.978069
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[2] DPPH Inhibitation=71.74954*[(apple-0.5)/0.4]+87.54156*[(whey-0.1)/0.4]

+1.485974*(apple*temp)

+5.930381*(apple*time)+7.641972*(whey*time) +10.86968*(apple*temp*temp) ,R?=0.780551
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[3]

APF=1.37413*[(apple-0.5)/0.4]+1.418124*[(whey-0.1)/0.4]+0.020773*(apple*temp)

(aals o APT 5 555 Ol aals ® C las aaly)
+0.132548*

(apple*time)+0.011388*(apple*mic[5287])+0.020369* (Whey*temp)+0.146843*(whey*time)-0.02617*
(whey*temp*time)-0.02706*(apple*time*time)+0.041849* (whey*temp*temp)-0.05761*

(whey*time*time),R?=0.969571
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[4] N=2.39E+10*[(apple-0.5)/4]+2.62E+10*[(whey-0.1)/0.4]-3.77E+09*(apple*whey)-6.50E+08*
(apple*temp)+1.25E+09* (apple*mic[5287])+1.20E+10*(apple*time)+1.56E+10*(whey*time)+2.21E+09*
(apple*temp*time)-1.39E+09*(apple*temp*mic[5287])-1.45E+09*(apple*time*(1)+ 1.88  E+09*
(apple*temp*temp)-1.01E+10*(apple*time*time)-1.04E+10*(whey*time*time) R?=0.959403
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Abstract

Apple pomace is a byproduct of apple processing plants which can be used as a good source for
bioactive materials like phenolic compounds. In this research the 2 sub verities of Rhizopus
oligosporus was used for production of Antioxidative bioactive compounds from Whey Proteine
Concentrate (WPC) and apple pomace. Total Phenolic compounds, free radical scavenging ability
by DPPH ,Antioxidative Protection Factor (APF) and total count of molds were evaluated in 48
determined treatments. Effect of Incubation temperature in three levels 23,27,31°C , incubation
time at 3,8,13 days, and Apple pomace/WPC ratio at three levels of 50:50, 70:30, 90:10 were
studied . The polyphenol content, precent of DPPH inhibitation, APF and count of fungi of the
extracts was found to be in the range of 6.01-11.12 mg GAE/g Dry Matter, 65.8%-95.2%, 1.18-1.55
and 2.2*10"8-3.13*10"10 of samples respectively, depending on the ratio of Apple/WPC , time of
incubation, type of fungi and temperature. The highest efficiency obtained was related to Rhizopus
oligosporus PTCC NO.5287 and the results showed that the time of incubation had the most effect
on measured parameters.
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