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ABSTRACT

A large amount of waste, especially the outer part of citrus fruits (peel), is generated after consuming the
pulp and it remains unused. The valorisation of this waste by recovering its bioactive compounds seems
interesting. The aim of this study was to find the optimal conditions using ultrasound-assisted extraction
(UAE) that yield the highest carotenoid content and better antioxidant activity from Citrus reticulata
Blanco peels.

Response surface methodology (RSM) through Box–Behnken experimental design was used to optimise
the conditions for carotenoid extraction using UAE. Hexane concentration, temperature, and sonication
time were selected as the main factors.

The results revealed that all independent variables affected the responses. The optimal UAE conditions
for hexane concentration, temperature, and sonication time were 60.76%, 36.45 8C, and 37.32 min,
respectively. The values of total carotenoid content (TCC) and total antioxidant activity (TAA) obtained by
UAE were higher than those obtained by the maceration extraction method.
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It can be concluded that the medium and extraction parameters, including hexane concentration,
temperature, and sonication time, significantly influenced the recovery of carotenoids and antioxidant
activity. The optimisation study allowed determining the appropriate conditions to maximise both
responses. Compared to conventional maceration, the UAE method was superior and more efficient for
extracting carotenoids from C. reticulata Blanco peels.
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1. INTRODUCTION

The excessive quantities of food waste generated from fruits are considered a valuable source of
many beneficial compounds (Ramadan and Farag, 2022). Citrus fruits are among the major
processed fruits that generate large quantities of waste. Their peels provide an interesting raw
material with valuable components, especially carotenoids (Chavan et al., 2018). Carotenoids
have been used since ancient times as natural pigments and have attracted the attention of the
scientific community and the agri-food industry regarding their benefits to human health,
mainly their provitamin A and antioxidant activity (Zia-Ul-Haq et al., 2021). The recovery of
these compounds from their original matrix using conventional and alternative extraction
methods has mostly been performed. However, the long time, high solvent volume, and sub-
stantial energy consumption required by conventional methods make other alternative extrac-
tion methods more suitable to overcome the disadvantages of the traditional approach (Saini
and Keum, 2018). Ultrasound-assisted extraction (UAE) is one of the alternative methods that is
recognised as an effective and efficient food processing tool. However, the extraction of bioactive
compounds using the UAE method can be influenced by various factors, including ultrasonic
power, temperature, and time. Variation in these factors can significantly affect extraction yields,
thus antioxidant properties (Saini and Keum, 2018). The response surface methodology (RSM)
approach has proved its efficiency in carotenoid extraction. This statistical approach has been
widely used to study complex processes and offers many advantages (Kadi et al., 2021).

The aim of this study is to evaluate the potential of UAE and optimise the extraction
conditions using RSM to reach the maximum amount of carotenoid extraction and high anti-
oxidant activity from C. reticulata Blanco peels.

2. MATERIALS AND METHODS

2.1. Reagents and chemicals

The solvents and chemicals used in this study were of analytical grade. β-Carotene, DPPH
(2,2-diphenyl-1-picrylhydrazyl), ABTS (2,20-azinobis-3-ethylbenzothiazoline-6-sulfonic acid)
diammonium salt, potassium phosphate monobasic, trichloroacetic acid, Trolox (6-hydroxy-
2,5,7,8-tetramethylchroman-2-carboxylic acid), and ascorbic acid were purchased from
Sigma-Aldrich. Hexane, ethanol, acetone, di-potassium hydrogen orthophosphate anhydrous,
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potassium ferricyanide, and iron chloride (FeCl3) were from Biochem Chemopharma. Potas-
sium persulphate was provided by AnalaR NORMAPUR (VWR).

2.2. Plant materials

The citrus fruits (C. reticulata Blanco) were purchased from a local market in Bejaia City
(Algeria) in February 2022. The fruits were of good quality and in the mature stage. The peels
were separated from the pulp and cut into small pieces (0.5 cm2) and dried in a forced-air oven
(Nüve, FN 400, Ankara, Turkey) at 40 8C for approximately three days. The dried peels were
then crushed into a fine powder using a laboratory grinder (IKA model-A11, Staufen, Baden-
Wurttemberg, Germany). The powder was stored at 4 8C until further analysis.

2.3. Optimisation of UAE of carotenoids from citrus fruit peels
2.3.1. Sequential methodology. In order to optimise the extraction of carotenoids from citrus
fruit peels and select the parameters that influenced total carotenoid content (TCC), the extrac-
tion parameters were tested in a sequential procedure. These parameters included hexane
concentration in the hexane/acetone mixture (30%, 50%, 70%, 90%, and 100%), temperature
(20 8C, 25 8C, 30 8C, 35 8C, and 40 8C), and sonication time (5 min, 15 min, 25 min, 35 min, and
45 min).

2.3.2. Response surface methodology. The experimental optimisation design was performed
according to Ndayishimiye and Chun (2017). In this approach, the effects of independent
variables, namely hexane concentration, temperature, and sonication time, on two responses,
TCC and antioxidant activity measured with ABTS•þ radical scavenging assay, from
C. reticulata Blanco peels were investigated.

The total carotenoid content was determined using the method published by Machmudah
and Goto (2013), and the results were expressed as micrograms of β-carotene equivalent per
gram of dry matter (dry powder). The maceration and ultrasound-assisted extraction were
carried out according to Yan et al. (2015). Maceration was applied as a reference conventional
method in order to evaluate the performance of the UAE procedure.

2.3.3. Total antioxidant activity of extracts. For antioxidant characterisation of the optimal
extract obtained through UAE and the extract performed by maceration using the same extrac-
tion conditions as UAE, the TAA was investigated using three tests, the ABTS and DPPH radical
scavenging assays and ferric reducing power (FRP). The assays were performed according to
Re et al. (1999), Song et al. (2013), and Oyaizu (1986), respectively. The results of ABTS
and DPPH assays were expressed as micromoles of Trolox equivalent per gram of dry matter
(μmol TE/g DM). For the FRP assay, the results were expressed as micromoles of ascorbic acid
equivalent per gram of dry matter (μmol AAE/g DM).

2.3.4. Statistical analysis. For the sequential methodology data, the statistical analysis was
carried out using one-way analysis of variance (ANOVA) following Tukey’s post-hoc test.
The data collected for model validation and comparison between the UAE and maceration
methods were analysed using Student’s paired t-test. The statistical analysis of optimisation
results and graphical construction were carried out using JMP14 software, and significance
was considered for P-values less than 0.05.
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3. RESULTS AND DISCUSSION

3.1. Sequential methodology

The single-factor approach was used to determine the effect of extraction parameters on TCC
and to establish the range of influential parameters for the RSM study. The results of the
sequential carotenoid extraction procedure are presented in Fig. 1.

The impact of hexane concentration (30%, 50%, 70%, 90%, and 100%), temperature (20 8C,
30 8C, and 40 8C), and sonication time (5 min, 15 min, 25 min, 35 min, and 45 min) on TCC was
observed across all levels of each factor.

3.2. Response surface methodology

Under the tested experimental conditions, the highest TCC value (1169.36 μg β-CE/g DM) was
observed using 65% hexane for solvent concentration, 40 8C for temperature, and 45 min for
sonication time. However, the highest ABTS value (4.33 μmol TE/g DM) was obtained under
65% hexane, 30 8C, and 25 min. The optimal conditions obtained by the model resolution
through maximised desirability, considering the highest values for both TCC and ABTS test,
were 60.76% hexane, 36.45 8C, and 37.32 min. The results obtained in this study showed higher
carotenoid yields when compared to those obtained by the microwave method for Citrus
clementina peels (Kadi et al., 2021) and those obtained by the ultrasound method for Citrus
sinensis peels (Montero-Calderon et al., 2019). This difference is probably due to several factors,
especially the difference in citrus variety and extraction method. The highest carotenoid yield
obtained under optimal conditions, which is higher than 20 μg per gram of food, is considered a
very-high content of carotenoids in human food (Zia-Ul-Haq et al., 2021). To the best of our
knowledge, there are very few studies that have reported on the optimisation of the antioxidant
activity of carotenoids using RSM, and this investigation appears to be one of the few studies
describing this aspect.

3.2.1. Model fitting. The RSM approach was used to evaluate the effect of independent vari-
ables (hexane concentration, temperature, and sonication time) on dependent variables (TCC
and ABTS). The various statistical parameters are summarised in Table 1. The coefficient of
determination R2 was 0.99 for TCC and 0.97 for ABTS, implying that 99% and 97% of the
variations, respectively, were explained by the models. The high values of R2 (R2 close to 1) given
by the two models mean that the calculated and measured responses were very close, which
reflects the good quality and accuracy of the developed models.

The adjusted R2 and R2 for each model were close, which indicates the precision of the
elaborated models. The high F-value and low P-value for the two mathematical regression
models (TCC and ABTS) indicate that they are statistically significant (Atkinson and Donev,
1992). In addition, the error of adjustment was checked through the lack of fit estimated by the
P-value, which was higher than 0.05 (P-value > 0.05) for both models. The coefficient of
variation (CV%) for the TCC and ABTS models was less than 5 and 10, respectively. The
low CV% value found in the present study indicates the reliability of the model. Equations
(1) and (2) express the relationship between the independent variables and the dependent
variables for each model.
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Fig. 1. Results of single-factor experiments of carotenoids with ultrasound-assisted extraction. Results of
each parameter with different letters are statistically different (ANOVA-Tukey, P < 0.05, a > b > c > d > e).

β-CE: β-carotene equivalent; TCC: total carotenoid content; DM: dry matter
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YTCC ¼ 960:57� 45:09X1 þ 98:13X2 þ 25:93X3 � 270:28X2
1 þ 119:72X2

2 � 51:36X2
3 (1)

YTAA ¼ 1034:59� 138:23X1 þ 88:98X3 � 280:54X2
1 � 204:52X2

2 (2)

where Y is the response, and X1, X2, and X3 are the independent variables: hexane concentration,
temperature, and sonication time, respectively.

3.2.2. Effect of variables. Figure 2 shows the sorted parameter estimates for each model (TCC and
ABTS). The t-ratio value and P-value of linear, quadratic, and interaction effects are given. Typically,
the further the t-ratio value is from 0, the closer the P-value is to 0 (P < 0.05). This implies the
significance of the considered term of the mathematical model, and vice versa (Goupy and
Creighton, 2006). In the TCC model, all linear and quadratic effects were significant (P < 0.05).
For the ABTS assay, all linear and quadratic terms of hexane concentration, the quadratic term of
temperature, and the linear term of sonication time had significant effects (P < 0.05). However, the
interaction effects of both TCC and ABTS models were not significant (P > 0.05).

Our results were consistent with other studies using UAE for carotenoid extraction. These
studies reported that all linear and quadratic effects were significant (Goula et al., 2017; Civan
and Kumcuoglu, 2019). In addition, Ordóñez-Santos et al. (2015) and Yan et al. (2015) found
that interaction effects were not significant. These findings suggest that each parameter has a
significant effect on the responses (TCC and ABTS), while the lack of significant interaction
terms indicates that any change in one parameter does not influence other parameters.

3.2.3. Prediction of optimal parameters. The prediction profilers were used to explain how
changes in variable values affect the responses. With regards to the hexane concentration factor,
it was found to have a high and proportional effect on the TCC and ABTS values until their
maximum values reached 61% and 56% hexane, respectively, after which a decrease in their
values was observed (Fig. 3A and B). The same effect was observed for both TCC and ABTS,

Table 1. Analysis of variance of TCC and ABTS models for carotenoids extraction from C. reticulata
Blanco peels

Factors DF Sum of squares Mean square F-value P-value R2 R2
Adj CV%

TCC
Model 9 44987.73 499984.20 81.03 <0.0001 0.99 0.98 2.91
Lack of fit 3 2885.58 961.86 9.67 0.10
Pure error 2 198.90 99.45
Residual 5 3084.48 616.90
Cor. total 14 452942.20
ABTS
Model 9 10.14 1.13 21.29 0.0018 0.97 0.93 7.72
Lack of fit 3 0.20 0.07 2.25 0.32
Pure error 2 0.06 0.03
Residual 5 0.26 0.05
Cor. total 14 10.40

R2: Coefficient of determination; R2
Adj: Adjusted coefficient of determination; CV%: Coefficient of

variation; DF: Degree of freedom; TCC: Total carotenoid content; ABTS: ABTSþ free radical scavenging
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indicating a noticeable coordination between these two responses. The observed results can be
explained by the nature of carotenoids present in the matrix and the polarity of the solvent used.
As reported by Saini and Keum (2018), acetone and hexane are commonly used for the extrac-
tion of polar and non-polar carotenoids, respectively. Mixing these two solvents can lead to high
carotenoid content and antioxidant activity.

The temperature of the extraction had an increased effect on carotenoid recovery; the highest
content was obtained under the temperature of 40 8C (Fig. 3A). This seems reasonable because
increasing temperature leads to more efficient recovery of the substances due to the destruction
of the matrix cell wall and the increase in the diffusion coefficient of the solvent into the matrix
(Herrero et al., 2005). Similar to TCC, an important effect of temperature on ABTS was noticed
(Fig. 3B). A high activity of the extract was found at around 30 8C; however, additional heat over
30 8C led to low activity. According to Chemat et al. (2017), when using UAE, the beneficial
effects were observed at low temperatures (less than 30 8C).

Regarding the effect of sonication time (Fig. 3A and B), TCC and ABTS increased slightly
from 0 min until about 33 and 40 min, respectively. Afterwards, a slight decrease without
significance was recorded for TCC up to 45 min. Indeed, no change in the response (TCC
and ABTS) occurred. This is probably due to complete extraction of carotenoids, where any
further increase in sonication time does not lead to any further improvement in extraction.
From the results, it can be concluded that there is no need to extend the extraction time further
to increase the recovery of carotenoids from the peels of C. reticulata Blanco.

3.2.4. Validation of models. To pronounce on the validation and acceptability of the models, a
comparison between the predicted values calculated through established mathematical models

Fig. 2. Sorted parameter estimates for TCC (A) and ABTS (B) models. Term (A): linear, quadratic and
interaction terms of TCC model. Term (B): linear, quadratic and interaction terms of ABTS model [C]:
Concentration, Std Error: Standard error, Prob > |t|: P-value of terms, p: The term is significant (α 5 0.05)
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and the measured values obtained under optimal conditions was carried out. The data of Table 2
indicate that the measured and predicted values obtained for both models (TCC and ABTS)
were similar, manifesting the validity and suitability of developed models for the extraction of
carotenoids from C. reticulata Blanco peels.

Fig. 3. Prediction profilers for TCC (A) and ABTS (B) models. TCC: Total carotenoid content; ABTS:
ABTSþ free radical scavenging; β-CE: β-carotene equivalent; TE: Trolox equivalent; DM: dry matter

Table 2. Optimal conditions of carotenoids extraction and predicted and experimental values of TCC and
ABTS tests

Factors
Optimal
values

Adjusted
optimal
values

TCC (μg β-CE/g DM) ABTS (μmol TE/g DM)

Predicted
value

Experimental
value

Predicted
value

Experimental
value

Hexane
concentration (%)

60.76 61 1078.14a 1065.40 ±
28.03a

3.92a 3.78 ± 0.61a

Temperature (8C) 36.45 36
Sonication time (min) 37.32 37

β-CE: β-Carotene equivalent; TE: Trolox Equivalent; TCC: Total Carotenoid Content; ABTS: ABTSþ free
radical scavenging; DM: Dry matter
a: The same letter assigned indicates the statistical similarity of results (Student-t test, P > 0.05).
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Table 3. Comparison of total carotenoid contents and antioxidant activity of C. reticulata Blanco peels by UAE and maceration methods

Extraction
method

Hexane
concentration

(%)
Temperature

(8C)
Time
(min)

TCC
(μg β-CE/g DM)

TAA

ABTS
(μmol TE/g DM)

DPPH
(μmol TE/g DM)

FRP
(μmol AAE/g DM)

UAE 61 36 60 1050.00 ± 16.21a 3.84 ± 0.42a 3.79 ± 0.06a 10.47 ± 0.28a

Maceration 61 36 120 926.49 ± 3.42b 2.55 ± 0.13b 2.83 ± 0.24b 7.81 ± 0.32b

UAE: Ultrasound-Assisted Extraction; β-CE: β-Carotene Equivalent; TE: Trolox Equivalent; AAE: Ascorbic Acid Equivalent; TCC: Total Carotenoid
Content; TAA: Total Antioxidant Activity; DM: Dry matter
a, b: Different letters indicate statistically significant differences (Student’s t-test, P < 0.05; a > b)
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3.3. Comparison of UAE and maceration

To evaluate the effectiveness of UAE for carotenoid extraction from C. reticulata Blanco peels, it
was compared with maceration extraction under the same optimal conditions obtained by the
RSM study, and the results are presented in Table 3. To establish an effective comparison, the
procedure started by setting the conditions at the same levels of hexane concentration and
temperature. Then, several extraction cycles were carried out to deplete carotenoids in the
powder. There was a correspondence in the results of TCC and TAA. A high amount of
TCC was confirmed by high antioxidant activity, which was confirmed by the three TAA
methods (ABTS, DPPH, and FRP).

High activity was observed in all three TAA assays, which can be explained by the high
reducing power of iron and high free radical scavenging capacity of carotenoids. The results of
this comparison revealed that UAE provided higher extraction efficiency in a shorter time in terms
of TCC and antioxidant capacity compared to maceration, which resulted in a slightly lower yield
in a prolonged extraction time. This can be explained by the use of sound waves to break down cell
walls, making the extraction of components faster than in conventional maceration (Zannou et al.,
2022). This characteristic can be considered the main advantage of UAE for carotenoid extraction
from C. reticulata Blanco peels. Our results are higher compared to the carotenoid value obtained
from Citrus sinensis under optimal conditions of UAE (6.3 ± 0.1 μg β-carotene/g) (Montero-
Calderon et al., 2019). In the investigation of Ordóñez-Santos et al. (2021), the carotenoid content
reached 1450 μg β-carotene/g of dry sample using the ultrasonic extraction from mandarin peel,
which was higher than our results. The difference in the total carotenoid content of citrus fruits
depends on many parameters such as species, variety, and geographical environment.

4. CONCLUSIONS

In this study, we propose using the RSM approach to optimise the conditions for extracting
carotenoids from Wilking peels using an alternative extraction method (UAE). Under optimal
conditions revealed by the models, the predicted values were confirmed experimentally and
validated statistically. All parameters investigated in the present study had an impact on carot-
enoid recovery and their antioxidant potential. Hexane concentration and extraction tempera-
ture are the primary factors influencing both the yield of carotenoid extraction and the
antioxidant activity of the extracted compounds. Hexane concentration and temperature
showed a high influence, whereas sonication time had a slight impact. Compared to maceration,
the UAE method provided slightly higher TCC and TAA; its main advantage was the
shorter time required, reflecting the positive effects of UAE on carotenoid extraction and their
antioxidant activity. Considering its time-saving potential, it can be concluded that the use of
ultrasonic-assisted extraction along with response surface methodology is an effective approach
for recovering carotenoids with high antioxidant capacity from the peels of C. reticulata Blanco.

ACKNOWLEDGEMENT

We are grateful to the Ministry of High Education and Scientific Research of Algeria for the
funding of this work.

Acta Alimentaria 52 (2023) 3, 378–389 387

Brought to you by MTA Könyvtár és Információs Központ olvasók | Unauthenticated | Downloaded 09/19/23 03:30 PM UTC



REFERENCES

Atkinson, A.C. and Donev, A.N. (1992). Optimum experimental designs. Oxford University Press, New
York. 352 pages.

Chavan, P., Singh, A.K., and Kaur, G. (2018). Recent progress in the utilization of industrial waste and by-
products of citrus fruits: a review. Journal of Food Process Engineering, 41(8): e12895. https://doi.org/10.
1111/jfpe.12895.

Chemat, F., Rombaut, N., Sicaire, A.-G., Meullemiestre, A., Fabiano-Tixier, A.-S., and Abert-Vian, M.
(2017). Ultrasound assisted extraction of food and natural products. Mechanisms, techniques, combi-
nations, protocols and applications. A review. Ultrasonics Sonochemistry, 34: 540–560. https://doi.org/
10.1016/j.ultsonch.2016.06.035.

Civan, M. and Kumcuoglu, S. (2019). Green ultrasound-assisted extraction of carotenoid and capsaicinoid
from the pulp of hot pepper paste based on the bio-refinery concept. LWT – Food Science and
Technology, 113: 108320. https://doi.org/10.1016/j.lwt.2019.108320.

Goula, A.M., Ververi, M., Adamopoulou, A., and Kaderides, K. (2017). Green ultrasound-assisted extraction
of carotenoids from pomegranate wastes using vegetable oils. Ultrasonics Sonochemistry, 34: 821–830.
https://doi.org/10.1016/j.ultsonch.2016.07.022.

Goupy, J. and Creighton, L. (2006). Introduction aux plans d’expériences, 3rd ed., Technique et ingénierie,
Dunod, Paris, France. 324 pages.

Herrero, M., Martín-Álvarez, P.J., Señoráns, F.J., Cifuentes, A., and Ibáñez, E. (2005). Optimization of
accelerated solvent extraction of antioxidants from Spirulina platensismicroalga. Food Chemistry, 93(3):
417–423. https://doi.org/10.1016/j.foodchem.2004.09.037.

Kadi, A., Boudries, H., Bachir-bey, M., Teffane, M., Taibi, A., and Boulekbache-Makhlouf, L. (2021). Optimi-
zation of microwave-assisted extraction of carotenoids from Citrus clementina peels. Current Bioactive
Compounds, 18(6): e301221199690. https://doi.org/10.2174/1573407218666211230152122.

Machmudah, S. and Goto, M. (2013). Methods for extraction and analysis of carotenoids. In:
Ramawat, K.G. and Mérillon, J.-M. (Eds.), Natural products. Springer Berlin Heidelberg, pp. 3367–3411.

Montero-Calderon, A., Cortes, C., Zulueta, A., Frigola, A., and Esteve, M.J. (2019). Green solvents and
ultrasound-assisted extraction of bioactive orange (Citrus sinensis) peel compounds. Scientific Reports,
9(1): 16120. https://doi.org/10.1038/s41598-019-52717-1.

Ndayishimiye, J. and Chun, B.S. (2017). Optimization of carotenoids and antioxidant activity of oils
obtained from a co-extraction of citrus (Yuzu ichandrin) by-products using supercritical carbon
dioxide. Biomass and Bioenergy, 106: 1–7. https://doi.org/10.1016/j.biombioe.2017.08.014.

Ordóñez-Santos, L.E., Esparza-Estrada, J., and Vanegas-Mahecha, P. (2021). Ultrasound-assisted extraction
of total carotenoids from Mandarin epicarp and application as natural colorant in bakery products.
LWT – Food Science and Technology, 139: 110598. https://doi.org/10.1016/j.lwt.2020.110598.

Ordóñez-Santos, L.E., Pinzón-Zarate, L.X., and González-Salcedo, L.O. (2015). Optimization of ultrasonic-
assisted extraction of total carotenoids from peach palm fruit (Bactris gasipaes) by-products with
sunflower oil using response surface methodology. Ultrasonics Sonochemistry, 27: 560–566. https://
doi.org/10.1016/j.ultsonch.2015.04.010.

Oyaizu, M. (1986). Studies on products of browning reactions: antioxidative activities of product of
browning reaction prepared from glucosamine. Japan Journal of Nutrition, 44(6): 307–315. https://
doi.org/10.5264/eiyogakuzashi.44.307.

388 Acta Alimentaria 52 (2023) 3, 378–389

Brought to you by MTA Könyvtár és Információs Központ olvasók | Unauthenticated | Downloaded 09/19/23 03:30 PM UTC

https://doi.org/10.1111/jfpe.12895
https://doi.org/10.1111/jfpe.12895
https://doi.org/10.1016/j.ultsonch.2016.06.035
https://doi.org/10.1016/j.ultsonch.2016.06.035
https://doi.org/10.1016/j.lwt.2019.108320
https://doi.org/10.1016/j.ultsonch.2016.07.022
https://doi.org/10.1016/j.foodchem.2004.09.037
https://doi.org/10.2174/1573407218666211230152122
https://doi.org/10.1038/s41598-019-52717-1
https://doi.org/10.1016/j.biombioe.2017.08.014
https://doi.org/10.1016/j.lwt.2020.110598
https://doi.org/10.1016/j.ultsonch.2015.04.010
https://doi.org/10.1016/j.ultsonch.2015.04.010
https://doi.org/10.5264/eiyogakuzashi.44.307
https://doi.org/10.5264/eiyogakuzashi.44.307


Ramadan, M.F. and Farag, M.A. (Eds.) (2022).Mediterranean fruits bio-wastes: chemistry, functionality and
technological applications. Springer International Publishing, Cham, Switzerland. 855 pages.

Re, R., Pellegrini, N., Proteggente, A., Pannala, A., Yang, M., and Rice-Evans, C. (1999). Antioxidant
activity applying an improved ABTS radical cation decolorization assay. Free Radical Biology and
Medicine, 26(9-10): 1231–1237. https://doi.org/10.1016/S0891-5849(98)00315-3.

Saini, R.K. and Keum, Y.-S. (2018). Carotenoid extraction methods: a review of recent developments. Food
Chemistry, 240: 90–103. https://doi.org/10.1016/j.foodchem.2017.07.099.

Song, N., Tan, C., Huang, M., Liu, P., Eric, K., Zhang, X., Xia, S., and Jia, C. (2013). Transglutaminase cross-
linking effect on sensory characteristics and antioxidant activities of Maillard reaction products from
soybean protein hydrolysates. Food Chemistry, 136(1): 144–151. https://doi.org/10.1016/j.foodchem.
2012.07.100.

Yan, F., Fan, K., He, J., and Gao, M. (2015). Ultrasonic-assisted solvent extraction of carotenoids from
rapeseed meal: optimization using response surface methodology: extraction of carotenoids. Journal of
Food Quality, 38(6): 377–386. https://doi.org/10.1111/jfq.12154.

Zannou, O., Pashazadeh, H., Ibrahim, S.A., Koca, I., and Galanakis, C.M. (2022). Green and highly
extraction of phenolic compounds and antioxidant capacity from kinkeliba (Combretum micranthum
G. Don) by natural deep eutectic solvents (NADESs) using maceration, ultrasound-assisted extraction
and homogenate-assisted extraction. Arabian Journal of Chemistry, 15(5): 103752. https://doi.org/10.
1016/j.arabjc.2022.103752.

Zia-Ul-Haq, M., Dewanjee, S., and Riaz, M. (Eds.) (2021). Carotenoids: structure and function in the human
body. Springer International Publishing, Cham, Switzerland. 859 pages.

Acta Alimentaria 52 (2023) 3, 378–389 389

Brought to you by MTA Könyvtár és Információs Központ olvasók | Unauthenticated | Downloaded 09/19/23 03:30 PM UTC

https://doi.org/10.1016/S0891-5849(98)00315-3
https://doi.org/10.1016/j.foodchem.2017.07.099
https://doi.org/10.1016/j.foodchem.2012.07.100
https://doi.org/10.1016/j.foodchem.2012.07.100
https://doi.org/10.1111/jfq.12154
https://doi.org/10.1016/j.arabjc.2022.103752
https://doi.org/10.1016/j.arabjc.2022.103752

	Outline placeholder
	Optimisation of ultrasound-assisted extraction of carotenoids and antioxidant activity from Citrus reticulata Blanco peels  ...
	Introduction
	Materials and methods
	Reagents and chemicals
	Plant materials
	Optimisation of UAE of carotenoids from citrus fruit peels
	Sequential methodology
	Response surface methodology
	Total antioxidant activity of extracts
	Statistical analysis


	Results and discussion
	Sequential methodology
	Response surface methodology
	Model fitting
	Effect of variables
	Prediction of optimal parameters
	Validation of models

	Comparison of UAE and maceration

	Conclusions
	Acknowledgement
	References


