[bookmark: _GoBack]In the present study the possibility of utilization of aronia by-product as a valuable source of bioactive compounds was explored. Possibility of using aronia by-products was observed through an investigation of classical and modern extraction technique - subcritical water extraction. Influence of subcritical water extraction parameters (temperature, time and HCl concentration) on quality of extracts was investigated. Also, production process of aronia extracts was optimized in order to obtain the highest quality of extracts (the highest content of phenols, flavonoids  andanthocyanins, and the highest antioxidant activity).
