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MOTIVATION

® Plant extracts have been proposed as alternative

biocides and antioxidants to be included in food
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pr‘oducts Rosemary emon balm

m There is scientific evidence of the antimicrobial and

antioxidant properties of several plants
Basil Tarragon
® Solid-liquid and Soxhlet extractions are often used in the

food industry

Spearmint



OBJECTIVES

(@),) To study the phytochemical and antioxidant profile of plant extracts

(as obtained by distinct extraction methods and solvents)

<<f,) To assess the potential of plant extracts to be used as food preservatives



METHODOLOGY
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RESU LTS indicates p < 0.05 between
solvents for each plant extract
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RESULTS

= TPCandTFC
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Higher TPC in
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RESULTS

= Antioxidant activity
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RESULTS

® |dentification and Quantification of Individual Phenolic Compounds

15 compounds identified

Ferulic acid

Ellagic acid
o Naringin

Hesperidin
Resveratrol

Quercetin

Present in all
extracts

o p-coumaric acid + epicatechin
o o-coumaric acid
o Chlorogenic acid

o Cinnamic acid PCA was conducted to visualize the

o Syringic acid influence of phenolic compounds on

. : extracts differentiation
o Vanillic acid

o Kaempferol

o 3,4-HBA



_® ldentification and Quantification of Individual Phenolic Compounds
to . . .
U“ab\ebetwee“ LN m Hydroethanolic extracts: higher concentrations
d\st\“gu\vents-" | : of rosmarinic acid, resveratrol, and hesperidin
sO Vanilia acid!

Syrif gidi acid
i
s Y ’
2 Quercetin _— go 1 . m Aqueous extracts: higher concentrations of
QO_ ...................... o-coumaric.acid Resveraffob— % A % _______\ [ N . . .
vanillic and syringic acids

o -4 - ' |
Cinnamic acid hloroag Rosn ann&c aC|d
. : kgempferol
3.4-HBA

. p-coumaric agid + eEu: ecr:un HESpEK:l‘m /

Naringin i Ellagiceacid

Feruli id |
erulic acid "

PC1 (29%)

Solvent [®] Et70 4] water



| Iflnnl-;'nnnl-:t\n nnfl ﬁ. I'\P\f:";f‘ﬁf;t\h l\"l Il‘\f‘l:\l:l‘ll Iﬂl Dlﬂ\
6-- IATCIILIIICacivii aliud \{uallblll:\_aLIUIl VI 11iIdividauail i 11
ab\e wo en TN
\
U“ ] betwe N\
U

| P S —— Q-coumaric_acig

PC2 (18%)

PC1 (29%)

Solvent [®] Et70 [A] water

enolic Compounds b
°e, u
50- diS . t 8 Ood
= etWeen Ation
E ,/ \\,\ / s °
5 Vaniliec fCidé /// //
Syrir%ic 'acid
v /
.\\//.’ 4 1
: /A 4 |
9 Quercetin |
[o0] . - ~ : /_,/"“ }
N P o-coumaric acid .Resyeral ,A.A_|
8 Lo — E r . j‘
0. / Cinnamic acid B‘C/hle 7 WRosmarinig acid 'f
ya— 4HEA |/ ~\;¢{a%mpfero| ,
( ey, : Oy /
[ p-commaric acid + epicatectfin,/{ / Hesperld;r\!‘ g
25 " -NAringin \Fllagic acn/c}
= | / ' A
N _— \ v
Tm——" Ferulic acid !
\\ ! A
50- |
50 25 00 25

PC1 (29%)

Method [®] Solid-iquid (4] Soxhlet



RESULTS

® |dentification and Quantification of Individual Phenolic Compounds

o : higher concentrations of
rosmarinic acid, kaempferol, hesperidin and

ellagic acid

m Solid-liquid extracts: higher concentrations of

vanillic and syringic acids, resveratrol, and

quercetin
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= ldentification and Quantification of Individual Phenolic Compounds
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CONCLUSIONS

Insight on the phytochemical profile and antioxidant activity of plant extracts
Evaluation of the effect of extraction methods and solvents

> Differences between aqueous and ethanolic extracts

> Differences between solid-liquid and Soxhlet techniques

Overall higher phenolic content: solid-liquid hydroethanolic extracts

Lemon balm extracts: highest TPC, TFC and antioxidant activities

Tarragon:“worst” results in all assays
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