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Fig 1 Total phenolic content of Cornus mas L. fruit
extracts obtained by different extraction methods.
Different letters indicate significant differences

(P <0.05).
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Fig 3 Comparison of ICs, (mg/ml) of Cornus mas L.
fruit extracts obtained by different extraction
techniques.

Different letters indicate significant differences
(P <0.05).
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Cornus mas L. besides edible consumption, is a medicinal plant with different functional aspects in
traditional medicine. In this study, antioxidant property and total phenolic content of Cornus mas L.
extract obtained from supercritical carbon dioxide and subcritical water extraction methods were
evaluated. The total phenolic content of the extracts was determined using the Folin-ciocalteau method.
Antioxidant activity of the extracts was investigated by tests of trapping free radicals DPPH and reducing
power assay. Cornus mas L. extract obtained by supercritical carbon dioxide method showed the highest
amount of phenolic compounds of 132.97 mg gallic acid per gram of dried extract and also the
highest antioxidant activity. Activity related to the concentration of phenolic compounds in the case of
anti-radical effect and reducing power was observed in all extracts. Thus, Cornus mas L. can be due to the
presence of bioactive compounds such as phenolic compounds, as a good source for providing natural
antioxidants recommended.
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