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Plant extracts as natural antioxidants in meat and meat products
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Extraction

The aim of the extraction process is to provide the maximum yield of substances with the
highest quality in terms of concentration of target compounds and antioxidant power of the
extracts. There are many techniques to recover antioxidants from plants, such as Soxhlet :

extraction, maceration, supercritical fluid extraction, subcritical water extraction, and ultrasound g+
assisted extraction. Generally, the plant material is cleaned, dried, ground into fine powder

followed by solvent extraction. Different solvents, either separately or in combination have been
used for extraction process (Table 1). These solvent systems included absolute ethanol (Biswas

etal., 2012; ), 90% ethanol (Mansour and Khalil, 2000), 80% (Shan et al., 2009; Yu et al., 2010),
70% ethanol (Tayel & El-Tras, 2012; Kim et al., 2013a, b), acetone (Naveena et al., 2013),

methanol (Garrido et al., 2011; Amany et al., 2012), dimethyl sulfoxide (Frenandez-Lopez et al.,
2003), hexane (Naveena et al., 2013), and water (Akarpat et al., 2008; Karabacak and Bozkurt,

2008; Alp & Aksu, 2010; Devatkalet al., 2010; Cao et al., 2013; Banerjee et al., 2012; Kanatt et
al., 2007; Huang et al., 2011; Das et al., 2012; Muthukumar et al., 2012).
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