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Natural antioxidants are desirable for use as additives to enhance the oxidative stability and health benefits of processed foods.  Tomato waste is an important source of natural antioxidants, which are annually produced in tonnages by local industries. The most effective known solvents are products of the petroleum industry and toxic for human consumption. Few eco- friendly solvents are available to extract antioxidants for use in foods. The aim of this study was to assess the extractability of tomato waste antioxidants with different hydrophilic and lipophilic solvents and to optimize the extraction parameters (type of solvent, different assisted extraction, extraction time and temperature) for achieving both maximum yield and antioxidation potency.
Concerning the different solvents used (ethanol, isopropanol, ethyl acetate, and hexane) in comparison with eco-friendly solvents, water and ethyl lactate, all extractions were carried out for different periods and at 20 ° C and 60° C.
Meanwhile, the different extracts were firstly evaluated for their total antioxidant yield and subsequently total phenolics, lycopene, and falvonoides. It was found that water extract was superior to all other solvents. Moreover, determination of total antioxidation potency of these extracts were done by DPPH· scavenging activity and β-carotene- linoleic bleaching methods, however water ranked first and the results were confirmed with lower EC50 values (i.e. higher antioxidation potency). 
It was concluded that water proved to be an efficient hydrophilic solvent at 60°C giving both higher yields of antioxidant as well as higher antioxidation potency. On the other side, moderate and lower results were obtained by other solvents. It is noteworthy that the use of water in extraction safe, eco-friendly and reduces the cost of the process when compared with the other organic solvents.
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