EFFECT OF EXTRACTION CONDITIONS ON THE ANTIOXIDANT

ACTIVITY OF BUCKWHEAT AND SPELT FLOURS

Blanka Tobolkova2?, Martin Polovka®?, Milan SuhajP®

aBrno University of Technology, Faculty of Chemistry, Department of Food Science and Biotechnology, Purkynova 118, 612 00 Brno, Czech Republic
bFood Research Institute, Department of Chemistry and Food Analysis, Priemyselna 4, 824 75 Bratislava, Slovak Republic
xctobolkova@fch.vutbr.cz

INTROCUDTION

4+ Cereals and pseudocereals contain a number of biologically active substance,
especially phenolic compounds with various profitable effects on health,
including antioxidant activity

4+ Amount of phenolic compounds In cereals vary, as it is besides the other
factors, affected by cereals variety and milling procedure

The Influence of extraction solvent systems on antioxidant activity of
different types of speilt and buckwheat flours was evaluated

List of extraction solvent systems and conditions of extraction

ID Extraction solvent system
1 Absolute ethanol

50% ethanol in water (v/v)

Sample extracts were
prepared at ambient
temperature by mixing 2.5 g of
flour with 50 ml of solvent

3 Distilled water Mixture was shaken for 1 hour
4 200/0 acetone in water (V/V) and Centl‘ifuged fOl" 10 minuteS
5 50% acetone in water (v/v)

MATERIALS & METHODS

List of representative sample

ID Name Type of flour

F1 Spelt flour wholemeal, smooth flour
F2 Buckwheat flour farina

F3 Buckwheat flour smooth flour

RESULTS & DISCUSSION

+ All flour extracts possessed significant antioxidant and radical-scavenging
ability, the highest for those prepared into 50% acetone, followed by 50%

ethanol

4+ For both, spelt and buckwheat flours, 50% acetone extracts revealed the
highest content of phenolic compounds to the other extraction systems,
whereas the highest total flavonoid content was found in water extracts

+ Antioxidant activity of prepared extract is in good correlation with total
polyphenol compounds content

+ The influence of extraction solvent systems on colour characteristics of flour
extracts is negligible

Comparison of some experimental characteristics determined in flour's extracts
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N o 4+ Selection of proper extraction system is crucial step in the isolation of
4 2‘3 functional components, including polyphenols
. + As regards their antioxidant properties, extracts prepared to solvents with
! the higher polarity are more effective than that prepared in less polar ones
F1 F2 F3 > absolute ethanol is the least suitable solvent to prepare antioxidant
Sample extracts from spelt and buckwheat flours
> 50%0 acetone could be recommended as solvent of choice for extraction

Comparison of TEAC,zrs values of flour's
extracts evaluated from EPR experiments
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