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Table 2: Results of optimization treatments affecting the extraction process

X2 TAC TPC TFC AC
(seconds) (mg BER — H/g) (mg GAE/g) (mg rutin/g) (mg vitamin C/g)

60 0.021 8.31 2419 10.86
60 0.023 8.496 2.999 11.161
0.023 8.522 2.567 11.63
0.026 8.675 3.118 11.635
0.026 8.702 2.744 11.68
0.028 8.871 3.31 11.992
0.027 8.764 3.041 11.992
0.029 8.96 3.175 12.475
0.032 9.07 3.314 12.825
0.034 9.315 3.544 12.829

0.034 9.076 3.318 13.129

Alkaloid Polyphenol

Figure 2: Response surface model illustrating the effect of
microwave power and microwave time on alkaloid content,
polyphenol content, flavonoid content, antioxidant activity

TAC (mg BER-H /g) 0.033 = 0.001
TPC (mg GAE/g) 9.15+ 0.14
THC (mg rutin/g) 3.39+0.13

AC (mg Vitamin C/g) 12.93 £ 0.17
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Table 1: Optimization treatments

Alkaloid Content (TAC)

Antioxidant capacity (AC)
Total phenolic content (TPC)
Diagram Experimental design




