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1. Butylated Hydroxy Toluene (BHT)
2. Butylated Hydroxy Anisole (BHA)
3. Pimpinella affinis
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Tablel Total phenol of different extracts

(mg GA/100gE Total phenol

Extraction method

1790.62 Maceration
1502.2% Supercritical
1836.69 Ultrasonic

Different letters in the column and row indicatgrsficant

differences (P< 0.05).
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Fig 1 Extraction yield in different extraction
technigies.
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Table 2 Chemical composition of pimpinella extract

Rr % Compound Rr % Compound

13.4 0.84  Quercetin-3-O-glucuronide 4.1 5.09 Gallic acid

13.9 0.03 1,5-O-Dicaffeoylquinic acid 5.03 0.04 3-O-Caffeoylquinic acid
15.10 0.11 5-feruloylquinic acia 6.1 1.59 4-0O-Caffeoylquinic acid
15.12 0.02 3,5-O-Dicaffeoylquinic acid 7.39 1.33 3-caffeoylquinic acid (neochlorogenic acid)
15.22 1.34 quercetin©-dihexoside 8.2 4.13 5-O-Caffeoylquinic acid
15.54 0.14 1-feruloylquinic acid 8.22 0.07 5-caffeoylquinic acid (chlorogenic acid)
16.04 12.73 Cafeic acid 11.32 31.54 chlorogenic Acid

16.1 3.26 apigenin-7-O-glucoside 11.73 0.24 3-feruloylquinic acia

16.8 1.05 quercetin-30-rutinoside 12 0.1  4-caffeoylquinic acid (cryptochlorogenicdjci

(rutin)

18.7 0.01 4,5-O-Dicaffeoylquinic acid 18.3 1 quercetin-3-galactoside (hyperoside)
19.81 0.12 Kaempferol 3-O-glucoside  18.42 8.14 Apigenin-acetyl-apiosylglucoside (acetyl-apiin)
20.28 0.06  quercetin-3®-glucuronide 18.54 0.06 Kaempferol 3-O-rutinoside

(miquelianin)

20.4 1.86 Luteolin-7-O-glucoside 18.6 0.54 quercetin-30-glucoside (isoquercitrin)
22.45 5.62 rosmarinic acid 215 11.19 Apigenin-6-C-glucoside
34.11 0.83 p-Coumaric acid derivative  21.69 0.07 1,5-dicaffeoylquinic acid
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Table 3 DPPH free radical scavenging of extract in différeoncentratio

2000 1500 1000 500 Extract
68.97Db 61.67vCb Bb49.67 32.04Ab Maceration
51.89Da 141.97Ca 35.43Ba 24.08Aa Superecritical
81.74Dc 74.98Cc 56.79Bc 36.27Ab Ultrasonic

Different small and big letters in the column ao@ indicate significant differences (P< 0.05).
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Table 4 Line equations and IC50 of DPPH free radical sngirey of different extracts

IC50 (ppm) Line equations Extract
1130 Y=0.0247X+22.093 Maceration
1897 Y=0.018X+15.852 Supercritical
848 Y=0.0309X+23.793 Ultrasonic
80 - S b lojlas SlawsSt a1 cdbd aulis —¥-g-¥
Oo f I 3 . - -
£ 60 | , S g Aol 55,5
z 2 Al e e Ol g S Sl ik
240
g d Pl a5 50 el e S 5 S (S5 s 0
EZO o Sidas Sl el 4 0L 53 0dd b,y
04 i o 1l du'lfjs L6 VY el Q.?j)lSL:{ ASS sl
1,000 1,500 2,000 -
' ' ’ - o 5y Iy ¢ oSt
Extract concentration (ppm) —Er R e wlﬂ} 0 LSL“ J&J}) Ol “
% Maceration lrSupercritical Fluid I Ultrasonic assisted BEEN )JJ‘.'L“'“ RANERAN 3 [T &J:‘ Ae! &:J)':J “-l-:*‘}‘.

Fig 2 Antioxidant activity of different extracts using
betacaroten:linoleic acid assay
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The purpose of this study was to investigate tlfiecef different extracting conditions on antioid
and antimicrobial activity opimpinella affinis. Samples were extracted by using maceration,soitia
assisted method (UAE) and supercritical fluid estiem (SFE). Extraction yield and total phenolic
compounds (TPC) of extracts were measured andritiexalant activity of were analyzed in terms of
four concentration (500, 1000, 1500 and 2000 ppreingu DPPH free radical scavenging and
betacaroten:linoleate assays. The phenolic comofradtions were determined using LC-MS system.
TPC of extracts ranged between 1502.25 to 1836.$%#/100g E. The results showed that SFE and
UAE have highest extraction yield and TPC respetfivThe UAE extract has highest antioxidant
activity in DPPH free radical scavenging methodbr@genic acid (13.54%) was the most compound of
extract. The results of this study suggest thatppigila extract due to have phenolic compound have
antioxidant and antimicrobial activity and it cam gpood alternative for synthetic antioxidants.
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