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Objectives

    This study was investigated to enhance antioxidant activities of Saposhnikovia divaricata 

by ultra high pressure extraction process at 500Mpa for 15minutes with water solvents.

Materials and Methods

◦ Materials

    Saposhnikovia divaricata was extracted by water extraction at 100℃ and 60℃, 70% 

ethyl alcohol extraction at 60℃ and ultra high pressure extraction at 500 ㎫ for 30 

minutes at 60℃.

◦ Methods

    In order to measured antioxidant effects by total polyphenol and flavonoid contents, 

free radical scavenging activities and reducing power.

Results

    Total polyphenol contents from WE100, WE60, EE and HPE were measured as 

13.28, 11.85, 11.36 and 21.82 μg/ml, respectively. The flavonoids contents also were 

measured as 14.44, 14.01, 15.39 and 26.11 μg/ml, respectively. The extracts from 

ultra high pressure extraction showed the strongest free radical scavenging activities 

as 72.3% in adding 1 mg/ml of the sample, due to higher release of total 

polyphenols while other extracs were measured as 64.05, 61.36 and 62.55% from 

WE100, W60 and EE, respectively. The reducing power of the extracts from HPE 

was 67.54% in adding 1 mg/ml, which was also higher those from other processes. 

The results tell that ultra high pressure processe at above 500 Mpa effectively 

extract polyphenols and flavonoids for Saposhnikovia divaricata, which results in 

high antioxidant activities.
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Fig. 1.  Total polyphenol and flavonoid 

contents of the extracts of Saposhnikovia 

divaricata by different extraction processes.
†
WE100 : water extraction at 100℃, WE60 : 

water extraction at 60℃ EE : 70% ethyl 

alcohol extraction at 60℃ HPE : high 

pressure extraction for 30 minutes at 60℃ 

with 70% ethyl alcohol solvent.

Fig. 2.  Free radical scavenging activities 

of the extracts of Saposhnikovia divaricata 

by different extraction processes and 

concentration.
†
WE100 : water extraction at 100℃, WE60 : 

water extraction at 60℃ EE : 70% ethyl 

alcohol extraction at 60℃ HPE : high 

pressure extraction for 30 minutes at 60℃ 

with 70% ethyl alcohol solvent.

Fig. 3.  Reducing power of the extracts of 

Saposhnikovia divaricata by different 

extraction processes.
†
WE100 : water extraction at 100℃, WE60 : 

water extraction at 60℃ EE : 70% ethyl 

alcohol extraction at 60℃ HPE : high 

pressure extraction for 30 minutes at 60℃ 

with 70% ethyl alcohol solvent.




