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Chestnut Components as Real Alternatives to
Artificial Preservatives for the Beverage Industry
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Abstract
In the beverage industry there is a need to find natural products that can replace the
addition of synthetic additives that aim to conserve, intensify or improve their
physicochemical, biological or sensory characteristics. Some examples are acidity
regulators, non-caloric sweeteners, dyes, preservatives (sulphites), among others, that
have been associated with toxicity effects, such as sulphites (E220-228) which are
normally used to preserve. Thus, there is a growing demand for new sources of potential
natural additives, in order to be able to replace synthetic additives. The agri-food byproducts resulting from some sectors are often rich in functional compounds, such as
polyphenols, which are currently underutilized (compost or animal feed) and their
potential added value is often lost. In this sense, there is an opportunity to value and
transform by-products into value-added products, which may include new natural
additives or food ingredients, which can be incorporated into other products. Therefore,
based on the exhaustive characterization of thousands of natural matrices and agri-food
bio residues, the chestnut male flowers were selected to preserve wines, given their
outstanding antioxidant and antimicrobial properties and no toxicity for the human
organism. At the moment, several wine varieties were already produced using this
ingredient, allowing the complete elimination of sulphites addition in the wine making
process. These findings were national and internationally patented and leaded to the
creation of a spin off dedicated to the exploitation of this technology. From the obtained
results, the use of chestnut flowers in the wines causes no significant interference in the

physical and in the sensorial properties, also highlight the ability to intensify the red
colour of red wines. Currently the entire chestnut value chain is being exploited, as also
the wine residues along the producing chain to identify other promising ingredients with
the capacity to preserve wines and beers, as also to promote the flavour fixation on
flavoured waters, under the frame of the Bio4Drinks financed project.
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