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SOLVENT-FREE MICROWAVE EXTRACTION OF BIOACTIVE EXTRACTS FROM THE FRUITS OF PIPER
RETROFRACTUM VAHL.
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Abstract:

Long pepper (Piper retrofractum Vahl.), a spice and medicinal herb in the Piperaceae family, contains
various bioactive compounds, particularly phenolics with antioxidant activity, as well as piperine, a key bioactive
component. Solvent-based extracts are often yield and viscous, which can limit their practical applications. This
study aimed to compare the extraction efficiency of bioactive compounds from long pepper fruits, the maceration,
and the Soxhlet extraction used ethanol as a solvent and microwave-assisted extraction used water as a solvent.
The obtained extracts were subsequently dried using a freeze-drying technique. The crude extracts were analyzed
for total phenolic content using the Folin—Ciocalteu method, and the extraction efficiency of three methods were

compared.
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