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1 Publishable Summary

The objective of BIOVEXD is to develop an environmentally sustainable and economically viable plant
protection solution combining Xylelio-targeting biopesticides ([X-biopesticides) with biopesticides
combatting the insect vectors transmitting the disease (V-biopesticides) and to maks them for ready use
in integrated pest management.

The antimicrobial properties of some natural occurring products are well-known since ancient times.
Among all, the Allium genus is especially important and very used since centuries both for the
characteristic flavor and the health benefits. The antimicrobial properties of members of Allivm are due
to the presence of organosulfur compounds [(0SCs), also responsible for the pungency of these
vegetables. In this activity (task 1.3) of the BIOWVEXD project, the main goal was to obtain an onion [Alium
cepa) extract, rich in these O5Cs which have been proposed as good candidates to combat Xylella
fastidiasa.

The amount and concentration of the different derivatives belonging to this family of O5Cs wvary
depending on the conditions during the harvest and the extracting process used. In this part of the
project, an optimisation of the extraction process has been done. The conditions during the maceration
(see Figure 1) step have been modified and the concentration of the most active OSCs has been
monitored with the aim of obtaining extracts with the highest concentration, considering the limitations
of an industrial process.
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Figure 1. Scheme of the extraction process. € DOMCA 2021

The conditions evaluated during the maceration step were: temperature, time, pH and ratio liquid,/solid.
The results have shown that when increasing the temperature, the total amount of O5Cs extracted
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