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2.Cyanidin 3,5-diglucoside

3. Cyanidin 3-sambubioside

4. Cyanidin 3-xylosyl-rutinoside
5. Cyanidin 3-rutinoside
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1. O-coumaric acid glucoside
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8. Folin—Ciocalteu
9. Total flavonoid content (TFC)
10. (DPPH)2,2-diphenyl-1-picrylhydrazyl
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6. Maceration
7. Total phenol content (TPC)
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Fig 1 Extraction yield of three differefwhite
mahaleb extracts.
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Fig 2 Effect of solvent type and concentration of

White mahaleb extract on the TPC (a) and TFC (b).
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Effect of solvent type on bioactive compounds and antioxidant
activity of White mahlab L. juice

Bazrafkan, F. !, Zaringhalami, S. ® Ganjloo, A. *

1Faculty of Agriculture, Department of Food Scieaoel Technology, University of Zanjan,

2Faculty of Agriculture, Department of Food Scieaoel Technology, University of Zanjan,

3Faculty of Agriculture, Department of Food Scieacel Technology, University of Zanjan,
(Received: 2016/08/13 Accepted: 2016/12/03)

The purpose of current research, was evaluateceffieet of three types of extraction solvent
including water, ethanol and methanol on extractjgeid, total phenolic content (TPC), total
flavonoid content (TFC) and antioxidant activityings DPPH and kD, methods ofhite mahlab L
extract. Results revealed that ethanolic extraat tie highest extraction yield (3.33%) while
methanolic extract showed the highest TPC (3.7®0@ GAE/ g sample) and TFC (0.16+0.0007
mg Rutin/g samplein comparison with other studied extracts. Furtteenmethanolic extract had
the highest DPPH and ,8, antioxidant activity at concentration of 0.005 @%1.81 and
2.28t0.05%, respectively). According to the results ofd from this study, it is possible to
introduce methanolic extract @¥hite mahlab L. fruits which in our country there is no sigodint, as
potential natural source of useful bioactive comqmtsuwith high antioxidant activity for application
in food and drug industry.

Keywor ds: White mahlab L., Extraction, Bioactive compounds, Antioxidactigity.
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