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Table 1 Model selection for dependent (response) variables.
DE Lycopene (PPM) TPC (PPM) DPPH(%) Ferric reducing
activity
Models Sum of Pb>F Sum of Pb>F Sum of Pb>F Sum of Pb>F
squares squares squares squares

18376.6 9524000 34138 9.12
Linear 33.36 0.1751 9134.08 0.8853 17.55 0.8429  0.00381 0.9395
2Fi 42.06 0.0116  57960.56  0.0.2285 19.80 0.5593 0.062 0.113

Mean 1
2
1
Quadratic 2 35.97 <0.0001 303200 <0.0001 449.43  <0.0001 0.24 <0.0001
2
5

Cubic 0.1.64 0.0109 6553.54 0.0531 33.10 0.0012  0.00213 0.0301
Residue 0.32 2842.30 2.37 0.00096
Total 13 18489.98 9904000 34660.40 9.43

Table 2 Analysis of variance for determined parameters in oil extraction by pulsed electric field

pretreatment.
Lycopere  TPC Ferric reducing
DPPH (9« ..
) Eom 0 actvity
Sumof F Sumof F Sumof
Saurce Po>F Vale FVaue Po>F  Sumofsquares Ve Po>F FVaue Po>F
Moddl 11139 <00001 7931 370300 56.37 <00001 48679 1921 00006 030 15084  <00001
A 2066 <00001 10659 3[4 24 01550 523 108 03437 0008/ 928 <00001
B 370 00084 1316 579704 441 00738 233 243 01628 000067 016 <00001
A 3444 <00001 12261 242700 18473 <00001 36952 7291 <00001 019 4759 <00001
B? 142 00004 4066 1581 120 03089 089 018 06881 00009 246 00006
AB 4206 <00001 14971 5796056 4412 00003 1980 391 0083% 0062 145  <00001
Residual 197 919584 3548 000283
Lack of Fit 183 003 74 9172 10975 3419 4239 00017 000279 10965 0003
PureEmror 014 112 108 000034
Cor Tota 133 379500 52227 031
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Fig 1 The effects of pulsed electric field and pulse
number on the extraction of lycopene.
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Table 3 Designed equation models for dependent variable.

Number  Dependent variable Equation R? R’adj C.V
—_ 2
1 Lycopene (ppm) y=+38.29- 2.22XX21+30é74§<X§(— 3,53 X;°+2.03 0982 0.970 141
2 7. 1/\2
y=+1003.79 — 23.58 X3+ 31.08X; — 296.43
2 Polyphenols (ppm) X2 — 23.93 X,2-120.37X,X, 0.975 0.958  4.23
—_ 2
3 DPPH(%) y= +56.84 ‘00533XX21+ 124;:;))((2)(— ILSTXS = 59321 08836 439
. 2 T 4. 1722
- - — 2
4 Ferric reducing y=+0.97-0.025X;+ 0.0033 X~0.26X;" — 0.990 0.984 240

activity

0.019 X,2 - 0.12X;X>
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Fig 5 The optimization of lycopene and bioactive
compounds extraction
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