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Abstract

Aster glehni was extracted by microwave-assisted extraction(MMAE) and reflux extraction(RE) methods and
their extraction efficiencies were compared. A considerable reduction in extraction time was achieved by
MAE. When 70% methanol, 50% methanol, 70% ethanol, or 50% ethanol was used, MAE extract contained
nearly same amounts of soluble solid and total polyphenol contents as obtained by RE. The optimum MAE
conditions for the extraction of Aster glehni were 120~150 watts of microwave energy and 4~8 minutes of
extraction time. No significant changes were found in electron donating ability(EDA) over the variation of
microwave energy or extraction time. The use of diluted methanol or ethanol resulted in improving extraction
yield(24%), total polyphenol content(2.6%) and EDA(60%).
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Table 1. Extraction yield and total polyphenol contents of Aster glehni by the method of RE and MAE

Extraction yield"” Total phenol content”
Solvents

RE® MAE" RE MAE

Distilied water 32.59 27.28 2.76 3.19
50% methanol 25.88 22.67 2.80 2.96
50% ethanol 2591 23.78 2.64 2.58
70% methanol 2542 23.54 2.64 2.83
70% ethanol 26.75 2423 2.64 258
99% methanol 20.89 17.11 1.25 097
99% ethanol 10.64 543 003 0.02

Dg soluble solid/100 g dry matter, mean of duplicate.
g (+)catechin eq/100 g dry matter, mean of duplicate.
Yextract obtained by reflux extraction method for 2 hr.

“extract obtained by microwave-assisted extraction method for 8 min at 120 W.
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Fig. 1. Extraction yield of Aster glehni extracted for 10 minutes with different methanol(ME) and ethanol(EE)
concentration according to change of microwave energy.
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Fig. 2. Total polyphenol content of Aster glehni extracted for 10 minutes with different methanol(ME) and ethanol(EE)

concentration according to change of microwave energy.
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Fig. 3. Electron donating ability of Aster glehni extracted for 10 minutes with different methanol(ME) and ethanol(EE)

concentration according to change of microwave energy.
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Fig. 4. Extraction yield of Aster glehni extracted with different methanol(ME) and ethanol(EE) concentration according
to change of extraction time at 150 W of microwave energy.
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Fig. 5. Total polyphenol content of Aster glehni extracted with different methanol(ME) and ethanol(EE) concentration
according to change of extraction time at 150 W of microwave energy.
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Fig. 6. Electron donating ability of Aster glehni extracted with different methanol(ME) and ethanol(EE) concentration
according to change of extraction time at 150 W of microwave energy.
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