Hydrodynamic cavitation: a green extraction technigue
enabling sustainable, integral exploitation of agri-food
and forestry by-products with nutraceutical value Publications

Meneguzzo, Francesco!; Tagliavento, Luca?; Zabini, Federical

L Institute of BioEconomy, National Research Council of Italy, Via Madonna del Piano 10, 50019 Sesto Fiorentino (FI), francesco.meneguzzo@cnr.it; federica.zabini@cnr.it
2 Mo.To.R.E. Scarl, Viale Caterina Bueno ncm, 1-51028 San Marcello Piteglio (PT), Italy; luca.tagliavento@progettomotore.it

No other feasible method
applicable to liquids / liquid-

solid mixtures in the food /
nutraceutics / cosmeceutics /

pharmaceutic fields

Separation can intensify extraction and

many other processes,
as much as HC

Critical issue of water-to-biomass ratio
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Pilot scale hydrodynamic cavitation and hot-water extraction of Norway
spruce bark yield antimicrobial and polyphenol-rich fractions

Liver morphology and inflammation Brain inflammation markers \ HC ] |\ HC ) HC vs hot-water:

\ \
 More antibacterial;
 ~ 7 times more efficient

Spruce, pine and fir needles as sustainable ingredients for whole wheat
bread fortification: Enhancing nutritional and functional properties

One of the most striking process intensification
gains ever obtained using HC
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