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Antioxidants have a wide range of application in food industry. Beside by attention to rising in universal
attitude to use from natural antioxidants, at this study antioxidant extracts of barberry fruits extracted by
subcritical water at 120 — 180 °C and 10 — 50 Bar and radical scavenging power, reduction power, stability
power of edible oil matrix and amount of Total Phenolic Compounds (TPC) of extracts investigated in
Folin method. Results showed that amount of Total Phenolic' Compounds changed from 2073.81 until
2553.79 mg Gallic acid per 100 grams of Dry Material (mg G.A/100 g D.M) that maximum of Total
Phenolic Compounds, observed at 160 °C .and .decreased with rising temperature, whereas radical
scavenging power and stability power in edible oil of extracts increase with temperature. Optimization of
extraction process did at different temperatures and pressures condition for receive to maximum amount
of Total Phenolic Compounds, stability power, reduction and radical scavenging.

Key words: Subcritical water; Barberry; Phenolic compound; Radical scavenging; Reduction power

* Corresponding Author E-Mail Address: mohamadi2003 @yahoo.com

04



