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INTRODUCTION _ OBJECTIVE

Bioactive compounds from floral sources have diverse applications in fvaluate the effeetiveness of Ultrasound  qssited
pharmaceuticals, cosmetics, and food industries due to their antioxidant,

antimicrobial, and anti-inflammatory properties. Ultrasonic-Assisted Extraction e & 3 .‘9“ extracation (UAE) for obtaining bioactive compounds
UAE) h isi technol that enh th — =\ : .. : :
(UAE) has emerged as a promising, green technology that enhances the from floral sources, emphasizing its potential

efficiency of extracting these valuable compounds from plants. UAE offers a
application in the pharmaceutical and food industries

rapid, cost-effective, and environmentally friendly alternative to conventional

extraction methods. Figure 1. UAE extractlon bath

ULTRASOUND-ASSISTED EXTRACTION (UAE)
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sample This disruption increases the permeability of the cell
membranes, facilitating the release of bioactive
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Table 1. Experiments on extraction of bioactives from flowers using ultrasound-
assisted extraction
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Figure 2. Example of an Ultrasound-Assisted Sample
Processing Setup with Temperature Control

BIOACTIVES IN FLOWERS

OPTIMIZATION OF UAE

Response surface plots Contour plots Phenolic Compounds and Antioxidiant Activity

Edible flowers are rich in phenolic compounds, which contribute to their

Rosa 'Sun City' petals, marigolds and daisies are rich in

A 3D pIOtt that — T — antioxidant properties. Flowers like Rosa damascena, Calendula officinalis, and
:ﬁpresen S . - Centaurea cyanus have shown significant phenolic content and antioxidant
100 | e = 1
| : : 7 1 potential
o relationship = i
::; between  two £ Flavonoids and Carotenoids
¥ independent - —
o variables . Flavonoids such as quercetin, kaempferol, and myricetin are
EE (e.g prevalent in many edible flowers, contributing to their
Ulirasonic _ antioxidant and anti-inflammatory properties. For instance,
IIEETETAL A 2D plot with contour lines that flavonols and carotenoids

HEMDETETIUE) represent levels of the response
and the dependent variable (e.g., variable (e.g., bioactive yield). This is : : : :
yield of bioactives). These plots can helpful for visualizing the effects of Vitamins and Other Bioactive
help identify the op'timol conditions two variables on a third (the Compounds
for UAE by showing where the response) and identifying optimal Edible flowers also contain significant amounts of
ezl ©F it value occurs regions. vitamins, particularly vitamin C, which further enhances
in the response surface. their antioxidant capacity. Primula veris, for example, has

a high vitamin C content
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