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Abstract

A comparative study of pretreatment and extraction methods was conducted to investigate their effects on mutritional
and bioactive components during hot—water extraction of Acanthopanax senticosus. The herb samples, ground and
sifted (8~20 mesh) were pretreated with ultrasound (20 kHz), microwave (2,450 MHz) or roasting (180T) for
10 min, and then extracted by a boiling (100°C) under atmospheric pressure or a pressured boiling (121TC) for
2 hr. In general, the pretreatments improved the extraction efficiency and the DPPH radical scavenging activity
of extract. Particularly, the exiraction yields of soluble solids, total sugar and phenolic compounds were increased
n micowaving methods, and the protein vield and the radical scavenging activity were higher in roasting pretreatment.
Yields of soluble solids, total sugar, protein and phenolic compouds in pressured extraction were higher than those
in nonpressured extraction. These results suggested that pretreatment including microwave radiation, sonication and
roasting and pressured extraction can be utilized for improving the extraction efficiency of A. senticosus.
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Fig. 1. Effect of pretreatment and extraction methods on soluble
solids content of extract isolated from Acanthopanax senticosus.
Values with the same letter are not significantly different at the
5% level.
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Fig. 2. Effect of pretreatment and extraction methods on yield of

total sugar extracted from Acanthopanax senticosus. Values with
the same letter are not significantly different at the 5% level.
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Fig. 3. Effect of pretreatment and extraction methods on yield of
protein extracted from Acanthopanax senticosus. Values with the
same letter are not significantly different at the 5% level.



slolzizsl, 285 2 £ ANt e @4 22540 vAE 93 149

AETHE AR foldoR Fo v 224
22 UERRAITh ol & 2 o, 27159 G5 F30] 9]
Tds) 23488 3250 AT Hon e 4

g QM oL FUiEe Aoz dudErh

&

oL
Ol 0x

=
2 2 $% o) ge olslzry sy 82
& A= H. 400 YepRAT #E4
& A tﬂ—;q o2 At i%——rLEE]-»':
EolA B Jerdtch dAe] wge) dge B
B9 FEF80] AdFETAE dETE
of who] AR ub A2 oA =A et e 7iqt
%1011 HE BT GA] 283te} vo) 2zt Ao
o tlzTRT $A e @1 271

SLomo Lo
Wy g T,
T e
e “ﬂm L o me
® 2 oy
330 4 "
o 2 F n}l}l' A
Mo ;13
T, g F
.
g
o S
e >
By =
ﬂlo mo
H o
2 -{)1
O e |
PN
i
o2

We 8 opf - e o
W
r
N
e
-
o
ofN
=
o
Ho
T:q:
et
Pt
lo
fru
£
X
o
R

jl.EI.E%i‘Z

o 18 e S

Extraction method

1 nonpressured
20| |BEEBE eressured

Yield of phendlic compounds (mg/g)

Control Sonication Microwaving Roasting
Pretreatment method

Fig. 4. Effect of pretreatment and extraction methods on yield of
total phenolic compounds extracted from Acanthopanax senticosus.
Values with the same letter are not significantly different at the
5% level.
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Fig. 5. Effect of pretreatment and extraction methods on DPPH
radical scavenging activity of extract isolated from Acanthopanax
senticosus. Values with the same letter are not significantly different
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