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Ultrasonic-assisted extraction of anthocyanins from Mao marcs
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ABSTRACT: Effect of ultrasonic-assisted extraction of anthocyanins from Mao marcs, which are waste products
from the juice and wine production, the anthocyanins content, total phenolic content and their antioxidant activity
were investigated. The extraction were performed using ultrasonic power at low, medium and high level (35 kHz)
compared to control (no ultrasonic). The results showed that % yield of anthocyanins extract were 2.64, 2.83 and
2.82% at low, medium and high level of ultrasonic extraction, respectively. The results of total anthocyanin content
and DPPH scavenging activity by using ultrasonic extraction were similar to the control as well as the total phenolic
content. This study indicated that Mao marcs can be used in dietary applications with potential to be antioxidant.
Keywords: Mao marcs, anthocyanins, phenolic compound, antioxidant
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Table 1 % yield (mg/100 g fresh wt) of anthocyanins from Mao marcs using ultrasonic.

Ultrasonic level % yield
Control 1.35
Low level 2.64
Medium level 2.83
High level 2.82
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Table 2 Anthocyanins content, total phenolic content and %DPPH scavenging effect of anthocyanins from

Mao marcs using ultrasonic.

Ultrasonic level Anthocyanins

Total phenolic content % DPPH

(mg/l) (mg GAE/g Dw) scavenging effect
Control 11.96"+ 0.22 312.33°+ 29.09 81.02° +2.83
Low level 14.92° + 0.69 286.67" + 10.67 81.64° + 1.05
Medium level 12.72°+ 0.14 294.67% + 17.95 85.03°+ 1.63
High level 15.84°+ 1.04 259.33" + 8.39 80.82°+ 1.25

Mean values within a column superscripted by the same letter are not significantly different at P<0.05.
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