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Antioxidant Activity of Artichoke Extracts at Different Ethanol Ratios
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ABSTRACT

This study was performed to evaluate the yield, chromaticity, and antioxidant activity of artichoke extracts with different
ethanol concentrations. Samples used in the experiment were purchased with artichoke crushing powder and extracted at ethanol
concentrations of 0, 10, 30, 50, and 80%. The yield decreased as the ethanol concentration increased. 0% was the highest at
25.38%. As for the chromaticity measurement value, 10% was the highest for the L value. As the ethanol concentration 0%
to 50%, a value, b value, and Chroma value increased together. As a result of the total polyphenol content (mg GAE/g), as
the ethanol concentration 0% to 50%, the content also increased, indicating the highest value from 50% to 82.57+0.52 mg GAE/g.
In the case of total flavonoid content (mg CE/g), as ethanol concentration 0% to 80%, the content also increased, the highest
from 80% to 58.84+047 mg CE/g. DPPH radial erasing ability (mg AEAC/g) and ABTS radical erasing ability (mg AEAC/g)
increase as ethanol concentration 0% to 50%, in 50%, 58.01+0.23 mg AEAC/g and 80.87+1.93 mg AEAC/g were the highest.
Therefore, when extracting artichokes, it is considered that extracting at an ethanol concentration of 50% is suitable as an optimal

extraction condition.
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Table 2. Total polyphenol, total flayonoid contents
(TPC, TFC) of powder from artichoke extract at
different ethanol ratios

Sample TPC TFC
(mg GAE/g) (mg CE/g)
0% EtOH 67.42+0.64° 45.48+0.33°
10% EtOH 71.53+0.46" 48.03+0.31°
30% EtOH 76.71£0.15° 52.1240.07°
50% EtOH 82.5740.52¢ 56.38+0.26¢
80% EtOH 78.6+1.32¢ 58.84+0.47°

Results are expressed as the means+SD.
In each sample, *~° superscripts are significantly different at
p<0.05 by Duncan’s multiple range test.

Table 1. Yields and Hunter’s color value of powder from artichoke extract at different ethanol ratios

Hunter’s color value

Yields
Sample N

(%) L (lightness) a (redness) b (yellowness) Chroma value
0% EtOH 2538 42.39+1.44° 6.06:£0.20° 16.77+0.59° 17.62+0.62°
10% EtOH 24.42 45.93+2 30¢ 6.23+0.32° 17.48+0.88" 18.56+0.93°
30% EtOH 24.38 33.19£0.93° 8.83+0.39° 20.89+0.83¢ 22.68+0.86°
50% EtOH 24.1 33.90+1.32° 9.48+0.51¢ 23.13%1.59¢ 25.00+1.64¢
80% EtOH 13.29 25.49+1.79 1.27+0.12° 14.94+0.89° 14.99+0.87°

Results are expressed as the means+SD, In each sample, *

¢ superscripts are significantly different at p<0.05 by Duncan’s multiple range test.
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Figure 1. DPPH radical scavenging activity (mg
AEAC/g) of powder from artichoke extract with
different extraction methods. In each sample, a~c
superscripts are significantly different at p<0.05 by
Duncan’s multiple range test.

Figure 2. ABTS radical scavenging activity (mg
AEBAC/g) of powder from artichoke extract with
different extraction methods. In each sample, a~c
superscripts are significantly different at p<0.05 by
Duncan’s multiple range test.
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