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The avocado fruit, a derivative of the avocado tree of botanical name Persea americana Mill.. Avocado peel is a cheap

and promising option for the retrieval of phenolic compounds, and it was reported that this by-product possesses higher

total phenolic content, radical scavenging capacity, and antioxidant activity compared to the pulp.

These results highlight the possibility of obtaining sustainable cosmetics, reducing significantly the negative impacts on

the environment by the incorporation of extracts sourced from the avocado peel, an   interesting source of phenolic

compounds, abundant and low-cost by-product.
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1. Introduction

Personal appearance is a requirement of great importance in all segments, leading the current population to valorise more

their appearance and to look for the correct tools to create the allusion of the perfect appearance imposed by society.

There is a close connection between a person’s health and the use of cosmetics to beautify the skin and appear younger.

Therefore, healthy-looking skin means skin that does not evidence exposure to degenerative effects, which contributes to

a person being recognised as “beautiful” .

One of the most common ways to achieve beautiful and healthy skin is through the application of cosmetics. Skin is the

largest organ in the human body, and it is constantly exposed to outer environmental conditions, such as pollution, and

ultraviolet (UV) radiation, that can lead to extrinsic aging processes . These processes are related to the emergence of

wrinkles, skin dryness, loss of elasticity, and a rough-textured appearance due to the reduction of collagen, and hyaluronic

acid, as well as the oxidation of certain molecules important to maintain a healthy skin appearance . Therefore, it is

essential to find ways to fight against them.

Skin hydration products are cosmetics whose purpose is to restore and maintain the levels of skin hydration, making it

look prettier, healthier, and soft. Moisturising creams are the most common skin hydration products, with components

such as humectants–compounds that have a lot of affinity with water and, therefore, attract it–and emollients –

hydrophobic compounds that promote the formation of a lipid layer on the skin, preventing dehydration by occlusion .

Moisturising creams can be oil-in-water (O/W) or water-in-oil (W/O) emulsions, depending on which liquid is dispersed in

the other. An O/W cream has water as a continuous phase, with some droplets of oil inside, whereas a W/O cream is the

opposite, where the continuous phase is the oil. Figure 1 shows the difference between an O/W and W/O emulsion.

Figure 1. Oil in water (O/W) emulsion, and water in oil (W/O) emulsion.

Moisturising creams are usually composed of the following ingredients: solvent (that dilutes and disperses other

ingredients), emollients, humectants, emulsifiers (responsible for the stabilisation of the emulsion), thickening agents, and

neutralisers . Figure 2 shows the main ingredients present in cosmetics, as well as their function in the formulations,

and some examples of the compounds commonly used.
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Figure 2.

Base ingredients present in cosmetic formulations, some examples, and their function on the formulation.

Furthermore, in addition to the ingredients present in Figure 2, moisturising creams also have ingredients that act as

formulation stabilisers, such as antimicrobial agents (used to prevent the growth of microorganisms, promoting product

safety), chelating agents (which help to avoid the establishment of salt deposits, such as magnesium and calcium

deposits), and antioxidants (preventing the oxidation of the product by delaying radical-chain reactions, and by avoiding

this phenomenon they also avert the development of unpleasant smells) .

The cosmetic industry has been changing drastically over the past few years. Consumers express concern regarding skin

aging, skin imperfections, and skin diseases, such as skin cancer and acne. These requirements have driven the

investigation and innovation in this industry, and, as a response, new products are developed with the intention to help

achieve pretty and healthy skin. Therefore, biologically-active ingredients–such as vitamins, enzymes, essential oils,

antioxidants, and extracts of natural origin–were introduced in cosmetics. These ingredients establish new functions in

cosmetics since they evidence antioxidant, antimicrobial, and antiaging properties, among others, and they are viewed as

key constituents in skin protection .

Nowadays, consumers look for cosmetics mainly composed of natural ingredients and with fewer negative effects on the

environment. Hereupon, researchers started to study the possibility of using the waste produced from food and plant

processing to attain bioactive ingredients, mainly antioxidants, that prevent the oxidation of the product and help to reduce

the oxidative damage of cellular components, and antimicrobial agents, ingredients that have antibacterial, antifungal, and

antiviral properties . This strategy has helped to develop greener and value-added cosmetics, as well as to

reduce and recycle waste, diminishing their environmental, social, and economic impact. Moreover, this approach has in

consideration all the important steps of the life cycle of the products, which follows the ideals behind the principle of

circular economy .

Natural antioxidants and preservatives include different substances and extracts and can be achieved from a wide variety

of plants, fruits, and grains, for example, green tea, grapeseed, blueberry, chestnut, and avocado. Polyphenols,

flavonoids, and flavonols are some of the main natural antioxidants that can be found in plant extracts (including

carotenoids and essential oils) . This way, there is a possibility of natural antioxidants and preservatives, obtained

from food and plant waste, being incorporated in cosmetics, and replacing the use of synthetic ones. Furthermore, the use

of natural ingredients is also better perceived from the consumer’s point of view.

The avocado fruit, a derivative of the avocado tree of botanical name Persea americana Mill., is a tropical and subtropical

pear-shaped climacteric berry native to Mexico and Central America. Avocado production has grown massively over the

past years, making it a major agro-industrial commodity, with global productions reaching seven million tons in 2019, with
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Mexico being the largest avocado producer, and accounting for approximately 30% of all its production . The

majority of commercialised avocados are destined for the food industry, typically consumed as fresh fruit, as a sandwich

filling, in a salad, or as sweetened desert. Processing of the pulp usually takes place to produce guacamole or avocado

oil, with the avocado oil being used in the cosmetic industry, as well for the production of skin and hair care products, such

as soaps and shampoos. After processing, the remnants of the fruit, namely seeds and peel that constitute approximately

33% of the fruit, are managed as solid waste, and because of their potential negative impacts on the environment, efforts

are being made to promote the utilisation of these by-products .

Avocado peel is a cheap and promising option for the retrieval of phenolic compounds, and it was reported that this by-

product possesses higher total phenolic content, radical scavenging capacity, and antioxidant activity compared to the

pulp . The majority of the phenolics present in avocado peels are flavonoids (such as catechins, procyanidins,

and quercetins), and derivates of chlorogenic acid (such as caffeoylquinic acids, and coumaroylquinic acids) . However,

the phenolic profile of the peel varies greatly with the degree of ripeness of the avocado, as well as the country of origin

and growth conditions that the fruit was subjected to .

Studies were conducted in order to characterise and evaluate the antioxidant and antimicrobial capabilities of avocado

peel extracts. A study verified that different solvent extracts from the peels of two avocado varieties had a high number of

phenolic compounds with elevated in vitro antioxidant potential, as well as moderate antimicrobial activity, especially

towards Gram-positive bacteria. This entry also confirmed the antioxidant potential of avocado extracts in a real food

product . Another study revealed that, in general, avocado peel ethanol extracts of different avocado varieties displayed

a wide range of high-level antimicrobial activity against Gram-positive and Gram-negative bacteria . Herewith, the

researchers suggested that avocado extracts may be used as natural additives in food products in order to extend their

shelf life. In another study, the production of a tea based on avocado peels was evaluated and it was verified that phenolic

and flavonoid compounds were present in the tea and that this exhibited a notable antioxidant capacity . Overall, the

mentioned studies indicate how the avocado peel can be used as an ingredient in cosmetic products. Up until the date of

the publication of this manuscript, to the best of the researchers’ knowledge, no study has been published that analyses

the potential of avocado peel extract for cosmetic applications.

2. Extraction and Characterisation of the Avocado Peel Extract

The results of the extraction yields and antioxidant and antibacterial assays for the three extraction times evaluated are

displayed in Table 1.

Table 1. Extraction yield, antioxidant, and antimicrobial capacity results for each extraction time.

  Extraction Time

  1.5 h 3 h 4 h

Yield (%)

  19.49 ± 0.56 22.88 ± 1.06 22.24 ± 1.80

Antioxidant Assay

DPPH Inhibition (%) 93.92 ± 1.29 92.89 ± 0.77 91.18 ± 0.48

IC  (µg ∙mL ) 37.30 ± 1.00 38.23 ± 2.33 38.79 ± 0.70

Antibacterial Assay–Inhibition halos (mm)

E. coli <5.0 <5.0 <5.0

S. aureus 13.0 ± 0.0 12.7 ± 0.9 10.0 ± 0.8

S. epidermidis 14.0 ± 0.8 12.7 ± 0.5 9.3 ± 0.5

DPPH—2,2-diphenyl-1-picrylhydrazyl; IC50—the necessary concentration of extract to inhibit 50% of DPPH. The results

are expressed as means ± standard deviations of n = 3 independent measurements.

From the results expressed in Table 1, it was verified that the extraction time that allowed the highest yield was the 3 h

extraction. A statistical analysis of variance (ANOVA) of the yield results demonstrates that the difference in the extraction

yields from 3 to 4 h is not very substantial (p > 0.05). Thereby, it is possible to conclude that, in a compromise between

time and yield, the 3 h extraction allows for better results. The yields of this entry were greater than the yield values

[21][22]

[23][24][25]

[26][27][28]

[29]

[30]

[31]

[32]

[33]

50 sample DPPH
−1



obtained in another study, for an ethanol Soxhlet extraction of avocado peels of the Hass variety, probably due to the

difference in particle sizes and extraction time .

The DPPH inhibition percentages were very similar for the three extraction times (p > 0.05) but with a decrease in

antioxidant capacity with increasing extraction times. The same behaviour was verified for the IC  (p > 0.05). The 1.5 h

extraction time was the one with the lowest IC  value and highest DPPH inhibition percentage, hence, the one with the

highest antioxidant capacity. Longer exposure times to high temperatures may have caused the loss of thermosensitive

phenolic compounds, which would explain the reduction in antioxidant capacity with longer extraction times .

The results in Table 1 show that the ethanolic APE of the Hass variety developed a considerable inhibition halo diameter

against the strains Staphylococcus aureus and Staphylococcus epidermidis after 24 h of incubation, whilst for the

Escherichia coli strain, almost no halo was observed. A literature study showed that for an ethanolic extract from avocado

peels of the Hass variety, the antibacterial activity for S. epidermidis was not verified below a 0.5 g∙L  concentration,

while in the present study, the concentration of 250 g∙L  was able to inhibit bacterial growth, suggesting that S.
epidermidis inhibition is possible with higher extract concentrations . In contrast, for E. coli, a higher extract

concentration did not result in bacterial inhibition. The literature reports show that APE exhibits antibacterial activity

against E. coli, but with different extraction solvents, which can explain the difference in results . The phenolic

compounds procyanidin A and B (derivatives of epicatechin) are the main ones responsible for the antibacterial activity in

avocado peels . Longer extraction times also compromised the APE antibacterial capacity evidenced by the decrease

in the inhibition halo diameter values with increased extraction times for both Staphylococcus species. The ANOVA

demonstrates a significant difference between the inhibition halo diameters of the three extraction times (p < 0.05) for both

S. aureus and S. epidermidis.

In view of these results, the 3 h APE displayed a satisfactory compromise between the yield and antioxidant and

antimicrobial capacities and, therefore, was the selected extract to be incorporated in the W/O and O/W formulations.

References

1. Thibane, V.S.; Ndhlala, A.R.; Abdelgadir, H.A.; Finnie, J.F.; Van Staden, J. The Cosmetic Potential of Plants from the
Eastern Cape Province Traditionally Used for Skincare and Beauty. S. Afr. J. Bot. 2019, 122, 475–483.

2. Zhang, S.; Duan, E. Fighting against Skin Aging: The Way from Bench to Bedside. Cell Transplant. 2018, 27, 729–738.

3. Resende, D.I.S.P.; Ferreira, M.; Magalhães, C.; Sousa Lobo, J.M.; Sousa, E.; Almeida, I.F. Trends in the Use of Marine
Ingredients in Anti-Aging Cosmetics. Algal Res. 2021, 55, 102273.

4. Kim, M.H.; Jeong, J.S.; Choi, S.H. Analysis of Characteristics and Risk Factors of Surgical Site Infection after Coronary
Artery Bypass Graft. Korean J. Healthc. Infect. Control Prev. 2016, 21, 57.

5. Rinnerthaler, M.; Bischof, J.; Streubel, M.K.; Trost, A.; Richter, K. Oxidative Stress in Aging Human Skin. Biomolecules
2015, 5, 545–589.

6. Brunt, E.G.; Burgess, J.G. The Promise of Marine Molecules as Cosmetic Active Ingredients. Int. J. Cosmet. Sci. 2018,
40, 1–15.

7. Composition of Creams for Skin Care. In Cosmetic Creams; John Wiley & Sons, Ltd.: Hoboken, NJ, USA, 2019; pp.
131–173.

8. Costa, R.; Santos, L. Delivery Systems for Cosmetics—From Manufacturing to the Skin of Natural Antioxidants.
Powder Technol. 2017, 322, 402–416.

9. Paulo, F.; Santos, L. Microencapsulation of Caffeic Acid and Its Release Using a w/o/w Double Emulsion Method:
Assessment of Formulation Parameters. Dry. Technol. 2019, 37, 950–961.

10. Lodén, M. The Clinical Benefit of Moisturizers. J. Eur. Acad. Dermatol. Venereol. 2005, 19, 672–688.

11. Kim, S.K.; Ravichandran, Y.D.; Khan, S.B.; Kim, Y.T. Prospective of the Cosmeceuticals Derived from Marine
Organisms. Biotechnol. Bioprocess Eng. 2008, 13, 511–523.

12. Shanbhag, S.; Nayak, A.; Narayan, R.; Nayak, U.Y. Anti-Aging and Sunscreens: Paradigm Shift in Cosmetics. Adv.
Pharm. Bull. 2019, 2019, 348–359.

13. Pearson, K. Nutraceuticals and Skin Health: Key Benefits and Protective Properties. J. Aesthetic Nurs. 2018, 7 (Suppl.
1), 35–40.

[34]

50

50

[35]

−1

−1

[32]

[36][37]

[38]



14. Deckner, G. Antioxidants: Powerful Skin Care Actives & Stabilizers. Available online:
https://knowledge.ulprospector.com/2963/pcc-antioxidants-powerful-skin-care-actives-stabilizers/ (accessed on 9
December 2021).

15. Santos, C.M.M.; Silva, A.M.S. The Antioxidant Activity of Prenylflavonoids. Molecules 2020, 25, 696.

16. Ferreira, S.M.; Santos, L. A Potential Valorization Strategy of Wine Industry By-Products and Their Application in
Cosmetics—Case Study: Grape Pomace and Grapeseed. Molecules 2022, 27, 969.

17. Faria-silva, C.; Ascenso, A.; Costa, A.M.; Marto, J.; Carvalheiro, M.; Margarida, H.; Simões, S. Trends in Food Science
& Technology Feeding the Skin: A New Trend in Food and Cosmetics Convergence. Trends Food Sci. Technol. 2020,
95, 21–32.

18. Zein, A.; Tlais, A.; Fiorino, G.M.; Polo, A.; Filannino, P.; Di Cagno, R. High-Value Compounds in Fruit, Vegetable and
Cereal Byproducts: An Overview of Potential Sustainable Reuse and Exploitation. Molecules 2020, 25, 2987.

19. Manach, C.; Scalbert, A.; Morand, C.; Rémésy, C.; Jiménez, L. Polyphenols: Food Sources and Bioavailability. Am. J.
Clin. Nutr. 2004, 79, 727–774.

20. Hoang, H.T.; Moon, J.-Y.; Lee, Y.-C. Natural Antioxidants from Plant Extracts in Skincare Cosmetics: Recent
Applications, Challenges and Perspectives. Cosmetics 2021, 8, 106.

21. Lefebvre, G.; Jiménez, E.; Cabañas, B. Environment, Energy and Climate Change II—Energies from New Resources
and the Climate Change; Springer: New York, NY, USA, 2016; pp. 199–227.

22. FAO. Avocado World Production. Available online: https://www.fao.org/faostat/en/#compare (accessed on 18 January
2022).

23. Lye, H.S.; Ong, M.K.; Teh, L.K.; Chang, C.C.; Wei, L.K. Avocado. In Valorization of Fruit Processing By-Products;
Elsevier Inc.: Amsterdam, The Netherlands, 2020; pp. 67–93.

24. Cowan, A.; Wolstenholme, B.N. Avocado. In Encyclopedia of Food and Health; Elsevier Inc.: Amsterdam, The
Netherlands, 2015; pp. 294–300.

25. Coman, V.; Teleky, B.E.; Mitrea, L.; Martău, G.A.; Szabo, K.; Călinoiu, L.F.; Vodnar, D.C. Bioactive Potential of Fruit and
Vegetable Wastes. Adv. Food Nutr. Res. 2020, 91, 157–225.

26. Figueroa, J.G.; Borrás-Linares, I.; Lozano-Sánchez, J.; Segura-Carretero, A. Comprehensive Identification of Bioactive
Compounds of Avocado Peel by Liquid Chromatography Coupled to Ultra-High-Definition Accurate-Mass Q-TOF. Food
Chem. 2018, 245, 707–716.

27. Calderón-Oliver, M.; Escalona-Buendía, H.B.; Medina-Campos, O.N.; Pedraza-Chaverri, J.; Pedroza-Islas, R.; Ponce-
Alquicira, E. Optimization of the Antioxidant and Antimicrobial Response of the Combined Effect of Nisin and Avocado
Byproducts. LWT-Food Sci. Technol. 2016, 65, 46–52.

28. Daiuto, É.R.; Tremocoldi, M.A.; Matias De Alencar, S.; Vieites, R.L.; Minarelli, P.H. Chemical Composition and
Antioxidant Activity of the Pulp, Peel and by Products of Avocado ’Hass. Rev. Bras. Frutic. 2014, 36, 417–424.

29. Araújo, R.G.; Rodriguez-Jasso, R.M.; Ruiz, H.A.; Manuela, M.; Pintado, E.; Aguilar, C.N. Avocado By-Products:
Nutritional and Functional Properties. Trends Food Sci. Technol. 2018, 80, 51–60.

30. Akan, S. Phytochemicals in Avocado Peel and Their Potential Uses. Food Health 2021, 7, 138–149.

31. Morcuende, D.; Kylli, P.; Est, M. Avocado (Persea Americana Mill.) Phenolics. In Vitro Antioxidant and Antimicrobial
Activities, and Inhibition of Lipid and Protein Oxidation in Porcine Patties. J. Agric. Food Chem. 2011, 59, 5625–5635.

32. Raymond Chia, T.W.; Dykes, G.A. Antimicrobial Activity of Crude Epicarp and Seed Extracts from Mature Avocado Fruit
(Persea Americana) of Three Cultivars. Pharm. Biol. 2010, 48, 753–756.

33. Rotta, E.M.; de Morais, D.R.; Biondo, P.B.F.; dos Santos, V.J.; Matsushita, M.; Visentainer, J.V. Uso Da Casca Do
Abacate (Persea Americana) Na Formulação de Chá: Um Produto Funcional Contendo Compostos Fenólicos e
Atividade Antioxidante. Acta Sci.-Technol. 2016, 38, 23–29.

34. Páramos, P.R.S.; Granjo, J.F.O.; Corazza, M.L.; Matos, H.A. Extraction of High Value Products from Avocado Waste
Biomass. J. Supercrit. Fluids 2020, 165, 104988.

35. Silva, S.; Costa, E.M.; Calhau, C.; Morais, R.M.; Pintado, M.E. Anthocyanin Extraction from Plant Tissues: A Review.
Crit. Rev. Food Sci. Nutr. 2017, 57, 3072–3083.

36. Trujillo-Mayol, I.; Céspedes-Acuña, C.; Silva, F.L.; Alarcón-Enos, J. Improvement of the Polyphenol Extraction from
Avocado Peel by Assisted Ultrasound and Microwaves. J. Food Process Eng. 2019, 42, e13197.

37. Melgar, B.; Dias, M.I.; Ciric, A.; Sokovic, M.; Garcia-Castello, E.M.; Rodriguez-Lopez, A.D.; Barros, L.; Ferreira, I.C.R.F.
Bioactive Characterization of Persea Americana Mill. by-Products: A Rich Source of Inherent Antioxidants. Ind. Crops



Prod. 2018, 111, 212–218.

38. Torres, E.; García, A.; Aranda, M.; Saéz, V.; Zúñiga, F.; Alarcón, J.; Avello, M.; Pastene, E. One-Step Purification of Two
Semi-Synthetic Epicatechin Adducts Prepared from Avocado Peels Procyanidins by Centrifugal Partition
Chromatography and Evaluation of Their Anti-Inflammatory Effects on Adenocarcinoma Gastric Cells Infected with
Helicobacter P. J. Chil. Chem. Soc. 2018, 63, 4222–4228.

Retrieved from https://encyclopedia.pub/entry/history/show/49649


