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This study investigated the use of ultr

improve the extraction efficiency of

extraction.to extract antioxidant inones from the root of Morinda

and microwave-assisted solvent extraction to

’&g; ues such as maceration and soxhlet

citrifolia. The effects of diffe 1diti ermined, i.e., temperature of (25,
10 anol compositions, and types of
solvents. The results sh i crea extraction times and extraction
temperatures. The percent ¥ i €8 s asound and microwave was found
to be highly dependent on the >Nt (a n¢.~ acctonitrile > methanol > ethanol in
ultrasonic extraction and meth ke ipile > ¢thanol in microwave extraction ).
Furthermore, use of etha - a vent increased the yield of
anthraquinones due to the swellin: &5 Al r. To achieve the same recovery
as that achieved by ultrasound a ‘ﬂ" 7 xtraction, use of soxhlet extraction and
maceration require much longer time. ared-wi asonic extraction at the same extraction
temperature, microwave assisted-exti he same recovery in half the time
required for ultrasoundigssisted extraction than the-guantity “the antioxidant activity of
extracts was tested using<@: [ heantioxidant activities of the
extracts obtained with micr ave assisted extraction and soxhlet _I:j action were better than those
of the extracts obtained withiﬁlﬂsound assisted waion and maceration. The results of this

study support theﬂeyﬂﬁ %tﬂ%ﬁw Hﬂﬁ%ﬂe alternative for the
i orinda citrifolia. :

improved extractlorqf
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