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@Xz|gt & FZ (Autoclave extraction,

AE)

£712. 180T o@" A 7] 20l A 20min *} X5}
o F=Z(Oven extraction, OE)

2713, 29 570l 15min 2% ¥ sonications}
o] FZ(Hot water sonication extraction,
HWSE)

274, £ &0l 0.5%(v/v) acetic acidES &
7Fst & sonicationdl®] FZ(Hot water
sonication 0.5%(v/v) acetic acid extraction,
HWASE)

225 Y SRl 15min Fo EFFE YH
= 0]-836}0] FZ(boiling extraction, BE)

> gt §4&F 7Y

Z FE oMY FE4E, SEHE FF

2 F g, SUEA P o, F4b

s a5e =AY 2, 3
Farst 4ol Vg et FEYHOR MU
of ojg FEo] F4tg o] Y f4Y FEY
Moz =t
1. g5F5 Z0| iE £8, & E2us,
SrtEL0|= B

Extraction Yield Total polyphenol Total flavonoid

condition (%) (mg GAE/g) (mg RE/g)
AE 7.95 3.47+0.16 1.59+0.19
OE 8.35 2.31£0.29 0.89+0.05
HWSE 855 2.16£0.21 0.84+0.12
HWASE 9.15 1.76+0.29 0.63+0.04
BE 8.50 2.69+0.06 1.32+0.14
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