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Abstract

The objective of this study was to evaluate effects of amplitude (30, 40 and 50 percents) and time (15, 25
and 35 minutes) on antioxidant properties (total phenolic compound, flavonoid content and antioxidant activity by
2 ,2- diphenyl-1-picrylhydrazyl or DPPH and ferric-reducing antioxidant power or FRAP assays) with a UAE
condition of 70 percent ethanol concentration (v/v) at a temperature of 3 0 °C. Makiang seeds extraction was

performed with the solid-liquid (Makiang powder:ethanol) ratio of 1:5 (w/v). The results showed that amplitude and
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time affected antioxidant properties of Makiang extracted from seeds at 40 percent amplitude and 35 minutes. The
result performed the highest amount of total phenolic compound and antioxidant activity by DPPH and FRAP
assays (161.34+5.03 mg GAE/100 g.dry wt., 1794.30=12.86 mM Trolox/100 g. dry wt. and 2392.90+15.76 mM
Trolox/100 g. dry wt., respectively) (p<<0.05). Moreover, Makiang seeds extract at 50 percent amplitude and 2 5

minutes performed the highest amount of flavonoid content (19.41+4.84 mg QCE/100 g. dry wt).

Keywords: Makiang, ultrasound-assisted extraction (UAE), amplitude, antioxidant properties
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