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Antioxidant ability of artichoke extract according to the extraction
method.
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Table 1. Yields, and Hunter's color value of powder from artichoke extract with different extraction methods.

Yields Hunter's color value
a b
Sample %) A
(lightness) (redness) (yellowness)
AE 25.06° 94.01+3.48° 0.22+0.21° 327+238°
RE 236 8144+2871° 3.3040.34° -291+1.19°
USE 22.04° 94.70+1.83° -0.35+0.24% 7.88+0.60°

Results are expressed as the means+SD,. In each sample, a-c superscripts are significantly different at p<0.05 by Duncan's multiple range test. AE,

autoclave extraction; RE, reflux extraction; USE, ultrasonification extraction.
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Table 2. Total polyphenol, Total flavonoid contents(TPC, TFC) of
powder from artichoke extract with different extraction methods.

TPC TFC
Sample
(mg GAE/g) (mg CE/g)
AE 102.05+0.21° 75.92+0.18°
RE 94.78+0.29° 75.11+0.20°
USE 92.69+0.21° 7141£0.04°

Results are expressed as the means+SD, In each sample, a-c
superscripts are significantly different at p<0.05 by Duncan's
multiple range test. AE, autoclave extraction; RE, reflux extraction;
USE, ultrasonification extraction.
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Fig 1. DPPH radical scavenging activity(mg AEAC/g) of powder
from artichoke extract with different extraction methods., In each
sample, a-c superscripts are significantly different at p<0.05 by
Duncan's multiple range test. AE, autoclave extraction; RE, reflux
extraction; USE, ultrasonification extraction.
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Fig 2. ABTS radical scavenging activity(mg AEAC/g) of powder
from artichoke extract with different extraction methods., In each
sample, a-c superscripts are significantly different at p<0.05 by
Duncan's multiple range test. AE, autoclave extraction; RE, reflux
extraction; USE, ultrasonification extraction.
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