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Ultrasound-assisted subcritical water extraction of proanthocyanidins from defatted grape seed and
itsantioxidant activity

Abstract: Objective: To optimi ze the the ultrasound-assisted subcntlcd water
defatted seed, study activity of pr and compare the effects of USWE and other extraction techniques.
Method : The 2 L equipment of USWE was designed and used to extract the proanthocyanidins. The factors including extraction
temperature, extraction time and extraction pressure were studied. The best extraction condition was found through the response surface

design. Antioxidant activity of pr ied by its DPPH free radical and NaNO, scavenging action. Result: The USWE
parameters were extraction temperature 145 ‘C, eqraalon time 18 min, extraction pressure 14 M Pamd the extraction yield(EY)was 4.05%
under thi: ion condition. The proantt ed under this optimized extraction condition had better scavenging action on

DPPH freeradical and NaNO,,. As compared with the conventional soxhlet's extraction and hest reflux extraction, the USWE cost less
extraction time, and possessed high efficiency and so on. Conclusion: The extraction technology of USWE ishighly feasible to extract
proanthocyanidins from defatted grape seed.
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