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promising solutions. A proteomic platform (e.g. the SomaScan), 
exploiting the potential of aptamers, presents an innovative 
approach aimed to advance biomarker discovery and analysis in 
the context of nutrition and health. 
The integration of such technology offers a new avenue for 
accelerating our comprehension of how dietary factors impact 
human health enabling the determination of over 11000 
proteins related to the main biological pathways. By allowing 
the simultaneous and precise measurement of numerous 
proteins in small volumes of biological samples, this innovative 
proteomic technique holds the potential to unravel the complex 
network of interactions between the diet and individual 
metabolic and physiological responses, thus advancing our 
understanding of the intricate relationship between nutrition 
and human health. This advancement promises to significantly 
contribute to the optimization of dietary intervention studies 
and personalized nutrition strategies. 

Research funded by the National Recovery and Resilience Plan (NRRP, 
Call No. 341 of 15/03/2022), title: “Research and innovation network 
on food and nutrition Sustainability, Safety and Security” (OnFoods). 
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The importance of antioxidant compounds in foods and for the 
human body is well known and it is mainly due to their oxidative 
stability and functional properties (1). The aim of the study was 
to evaluate the antioxidant effect of used ingredients also to 
differentiate the gastronomic offer for consumers. In particular, 
pasta was enriched in antioxidant compounds (phenols and 
tocols) with the use of tomato and spinach powder in the 
recipe. The concentrations of antioxidant compounds were 
assessed in raw flours, and in crude and cooked pasta in order 
to evaluate the effect of the enrichment and the influence of 
the processes on the final products. Phenols and tocols from 
four different samples of pasta (pasta made with semolina, 
whole grain semolina, 70 % semolina and 30 % tomato powder, 
and 70 % semolina and 30 % spinach powder) and their relative 
raw flours were extracted (2,3) and analyzed with the Folin-
Ciocalteu method (4), the DPPH assay (5), the HPLC-FLD and the 
HPLC-ESI-QqQ-MS (6). The whole wheat semolina showed a 
total phenol content and antioxidant activity higher than the 
semolina but also a greater sensitivity to degradation during 
production. Conversely, in the case of tocols, semolina was 
generally richer than whole wheat semolina and this trend was 
also found in the corresponding pasta samples. Although the 
enrichment with vegetable flours improved the total phenols 
content and the antioxidant activity, a strong decrease in these 
bioactive compounds was recorded in the final products due to 
the production process. Differently, the enrichment of semolina 
paste with vegetable flours determined a variation in tocols 
concentration, even if without significant differences in tomato- 
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enriched pasta. In cooked pasta samples no differences were 
repoted in free phenols amount, while the bound phenolic 
acids strongly increased. 
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