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INTRODUCTION RESULTS AND DISCUSSION

ABSTRACT

Red cabbage (Brassica oleracea L. var. Capitata f. Rubra) is a vegetable known for its antioxidant activity and rich nutrient composition, especially anthocyanin

compounds. The objective of this research is to determine optimal conditions to yield the highest contents of anthocyanin, polyphenol and antioxidant activity from

red cabbage with the microwave-assisted extraction method (MAE). Anthocyanin was evaluated based on the pH-differential method, the Folin-Ciocalteu method

was used to evaluate the polyphenol content, antioxidant activity based on the DPPH free radical scavenging method. The results showed that, extraction

conditions consisting of ethanol concentration of 60o, solid to solvent ratio of 1:30, microwave power of 600W and microwave-assisted extraction time of 2 minutes,

gave the highest anthocyanin content at 73.89 mg/L.The content of polyphenol reached 5244.88 mg/L and the antioxidant activity was 1739.4 μmol/L.
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CONCLUSIONS

Through the results obtained during the study, it was found that at the

concentration of ethanol 60o, the highest contents of extract compounds will be

obtained. If the concentration of ethanol increased to higher than 60o, the

contents of extracted compounds would be significantly reduced. Regarding the

solid to solvent ratio, at the ratio of 1:30, the highest contents of compounds would

be obtained. The microwave power exerted strongest impacton extraction

capacity at 600W. Excessively extended microwave-assisted extraction time will

reduce the contents of the obtained compounds and microwave-assisted

extraction time 2 minutes would be appropriate to obtain maximal anthocyanin.

This result also shows that microwave can significantly shorten extraction time

and these results may act as a precursor for research in pigment powders

produced from red cabbage

Fig 3. Sample processing and research diagram

Fig 4. Effect of ethanol concentration on anthocyanin, 

polyphenol and DPPH contents in red cabbage extract
Fig 6. Effect of microwave power on anthocyanin, polyphenol 

and DPPH contents in red cabbage extract

Fig 5. Effect of solid to solvent on anthocyanin, polyphenol 

and DPPH contents in red cabbage extract

Fig 7. Effect of microwave power on anthocyanin, polyphenol 

and DPPH contents in red cabbage extract
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