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INTRODUCTION & AIM RESULTS & DISCUSSION

The cultivation of cinnamon (Cinnamomum zeylanicum) is one of
the most important worldwide. In Mexico, states such as Veracruz
and Puebla are the main producers. The bark is the main product
due to its culinary properties, however, it contains bioactive
compounds of interest in different industries. The cinnamon leaves
contain polyphenolic compounds with antimicrobial, antioxidant, and
Insecticidal properties [1]. This study aimed to optimize the
ultrasound-assisted extraction process conditions for phenolic
compounds from cinnamon leaves.
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Dried Cinnamon leaves of trees
from Zozocolco de Hidalgo
(Veracruz, Mexico) were utilized.
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Ultrasound assisted extraction (45 kHz Temperature (oc) & &°
and 100 W). Ethanol (80%) was used Fig 1. Effect of ultrasound extraction Fig 2. Effect of ultrasound extraction
as solvent process variables on the recovery of TF process variables on the recovery of TPC
from cinnamon leaves. from cinnamon leaves.
. The maximum recovery of bioactive compounds was 11.86 mg GAE/g
T _ The recovery of Total Phenolic T o
= = = Compound (TPC) and Total Flavonoids for TPC and 4.90 mg QE/g for TFC. Similar findings have been
Compounds (TFC) were analized. reported by various authors [1,2]. For TFC recovery (Fig. 1) the terms

solvent-sample ratio, time and its interactions, were statistical
significance (p<0.05). For TPC recovery (Fig. 2), only the quadratic

Total Phenolic Total Flavonoids term of solvent- sample ratio was significative (p<0.05).
Compounds analysis Compounds analysis The solvent-sample ratio is crucial in extraction. Excessive solvent
Cinnamon Distilled  Folin- Cinnamon  gtpanol causes waste, while too little leads to incomplete separation.
leaves  water  Ciocalteau eaves 80 % Increasing process time initially boosts yield but then reduces it, similar
to temperature effects. For flavonoid extraction in various plant
+ [l — | + I matrices, no significant degradation was observed within the 10 to 70

L l L l °C range [1,2,3].
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_ . Volume adjusted to .

10 mv|\7 a(tclif)tiued Solutio 1 mLAICH, (29%) The study highlights the potential use of C. zeylanicum leaf extracts as
< | N ] a rich source of polyphenols through ultrasound-assisted maceration.
225 QC l '\126(;83 = 42 The optimal conditions determined by the Box-Behnken Design are 50
| B °C, 12.66 mL/g, and 10 minutes.
A = 765 nm 1.5mL
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