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Hemija i tehnologija hirane / Chemistry and Technology of Food
HTHO 1

Optimizacija uslova ultrazvuéne ekstrakcije za odredivanje sadrzaja fenola i
antioksidativni kapacitet divljih jabuka
Nevena R. Ivanovi¢, Vladimir B. Mihailovi¢, Andrija R. Ciri¢, Samo Kreft® ,
Ljubinka G. Joksovi¢, Predrag T. Durdevic
Prirodno — matematicki fakultet, Radoja Domanovica 12, Kragujevac, Srbija
*Farmaceutski fakultet, ASkerceva 5, Ljubljana, Slovenija

Cilj ovog rada bio je optimizovati uslove ultrazvucne ekstrakcije za fenolna jedinjenja i
odrediti antioksidativni kapacitet divljih jabuka (kora i pulpa) kori$¢enjem metodologije
odgovora povrsine. Statisticki softver Design Expert je kori$¢en za odredivanje uticaja
koncentracije metanola (v/v %), odnosa ¢vrsto/teéno (g/mL), temperature (°C) i vremena
ekstrakcije (min) na sadrzaj fenolnih jedinjenja. HPLC analiza ekstrakata dobijenih pod
otimalnim uslovima je pokazala da oba ekstrakta sadrze hlorogensku kiselinu, epikatehin i
floridzin, dok ekstrakt kore sadrzi jos i katehin, hiperozid i kvercitrin. Ekstrakt kore ima veci
sadrzaj ispitivanih fenolnih jedinjenja, kao i flavonoida i fenolnih kiselina kvantifikovanih
HPLC metodom. Ekstrakt kore je takode pokazao bolju antioksidativnu aktivnost koja je
ispitana DPPH, ABTS™* , NO, OH, O, metodama i metodom reduktivne aktivnosti. Dobijeni
optimalni uslovi mogu biti iskorid¢eni u daljim istrazovanjima za izolovanje flavonoida i
fenolnih kiselina, koji su prisutni u divljoj jabuci, a koja je zapostavljena kao prirodni resurs
ovih vaznih bioaktivnih jedinjenja.

Optimization of ultrasound-assisted extraction conditions for phenolic
content and antioxidant capacity of wild apple fruits
Nevena R. Ivanovi¢, Vladimir B. Mihailovi¢, Andrija R. Ciri¢, Samo Kreft"
Ljubinka G. Joksovi¢, Predrag T. Durdevié¢
Faculty of Science, Radoja Domanovica 12, Kragujevac, Serbia
*Faculty of pharmacy, Askerceva 5, Ljubljana, Slovenia

The objective of this study was to optimize ultrasound - assisted extraction conditions for
phenolic compounds and antioxidant capacity in wild apples (peel and pulp) using response
surface methodology. Design Expert statistical software was applied to determine the effects
of methanol concentration (v/v %), solid : liquid ratio (g/mL), temperature (°C) and
extraction time (min) on phenolic content. HPLC analysis of extracts obtained by extraction
under optimal conditions showed that both of extracts contains chlorogenic acid, epicatechin
and phloridzin, while peel contains catechin, hyperozide and quercitrin except these three
compounds. The peel extract contains higher concentrations of phenolic compounds, as well
as flavonoids and phenolic acid quantified using HPLC. Peel extract also showed higher
antioxidant activity, measured by DPPH, ABTS™*, NO, OH, O;" scavenging activity methods
and reducing activity method. Obtained optimal conditions colud be used in further research
for the isolation of flavonoids and phenolic acids that are present in wild apple, which has
been underestimated as a natural resource of these important bioactive compounds.

Acknowledgment: This work was supported by Ministry of Science and Technology of Serbia, project No. OIS
172016.

103



