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1. Introduction

Star apple (Chrysophyllum cainito L.) is a tropical fruit of the Sapotaceae family, known for its purple
or green-skinned varieties. Native to tropical America, it is now widely cultivated across Asia, including
Vietnam, where the Mekong Delta provides favorable growing conditions [1]-[3]. The fruit is prized for
its sweet taste, distinctive peel color, and nutritional composition, while the peel and leaves have long
been used in traditional medicine to treat ailments such as cough, rheumatism, and diabetes [3]. Earlier
investigations identified C. cainito as a rich source of polyphenols, flavonoids, alkaloids, sterols, and
triterpenes, which account for its strong antioxidant and therapeutic potential [2], [4].

The peel of the star apple accounts for approximately one-third of the total fruit weight [5],
representing a significant post-processing by-product. Improper disposal of this waste not only
contributes to environmental pollution but also leads to the loss of valuable bioresources. Several studies
have reported that the peel is particularly rich in polysaccharides, phenolic compounds, flavonoids,
alkaloids, steroids, and saponins [2], [5], [6]. Among these components, phenolic compounds attract
particular attention for their notable antioxidant potential, which assists in scavenging free radicals and
mitigating oxidative stress-related conditions such as aging, cardiovascular disorders, and cancer [7].
Therefore, valorizing star apple peel as a natural source of antioxidants represents a sustainable strategy
for waste reduction while adding both economic and functional value to this underutilized fruit by-
product. Phenolic compounds were extracted from the peel, pulp, and seeds of C. cainito using methanol
maceration at 25 °C for 7 days [8]. Among the tested parts, the methanolic extract of the peel exhibited
the highest TPC. In another study, phenolics were extracted from freeze-dried C. cainito peel and pulp
powder by maceration in either water or ethanol at 40 °C for 3 h under continuous agitation [9]. The
ethanolic extract of the peel showed the highest TPC (5.2 £ 0.13 g GAE/Kg), significantly higher than
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that of the aqueous peel extract (4.7 + 0.05 g GAE/kg) and both pulp extracts, confirming that the peel
is the main reservoir of phenolic compounds.

Traditional solvent-based extraction techniques, such as maceration, are often limited by prolonged
processing times, low extraction efficiency, and high solvent consumption, which can negatively affect
both yield and extract quality. In contrast, microwave-assisted extraction (MAE) has emerged as a
promising, energy-efficient alternative. This technique utilizes microwave energy to induce rapid
heating within plant cells, causing pressure buildup that disrupts the cellular structure and facilitates the
efficient release of intracellular bioactive compounds [10]. As a result, MAE enables faster extraction,
higher efficiency, and lower solvent consumption than conventional approaches, making it particularly
suitable for recovering phenolics from food by-products [11]. The technique has been effectively utilized
for extracting phenolic compounds from various plant matrices, including lime peel waste [12],
pomegranate peel [13], pineapple peel [14], mango peel [15] and egg-plant peel [16].

However, limited studies have explored the MAE of phenolic compounds from purple star apple
peel, and the optimal extraction conditions for maximizing phenolic recovery remain undefined.
Because solvent concentration, solvent-to-solid ratio, and microwave duration critically influence
extraction efficiency [10], [11], a systematic optimization strategy is essential. In this study, response
surface methodology (RSM) was employed to evaluate both the individual and interactive effects of the
selected parameters on phenolic yield and antioxidant activity. RSM is a powerful statistical approach
that facilitates process optimization while minimizing the number of experimental runs [11]. Among
available RSM models, the Box—Behnken design (BBD) offers superior efficiency and simplicity [17],
making it well suited for experimental optimization. Therefore, the BBD was adopted to develop
predictive models describing the relationships among variables and to determine the optimal MAE
conditions for phenolic recovery from C. cainito peel.

2. Materials and Methods
2.1. Materials

Purple star apples with purple-pink skin, uniform size, and smooth, undamaged surfaces were
purchased from the Thu Duc agricultural market. The fruits were washed and drained, and the leaves,
stems, and pulp were removed to obtain the peel. The peel was blanched for 10 seconds to prevent
browning caused by peroxidase and polyphenol oxidase. After blanching, the peel was sliced to a
thickness of approximately 1-2 mm and dried at 60 °C (Memmert UF260, Germany) for 20 h. The dried
peel was then ground into a fine powder using a grinder (800Y, China), and sieved through a 0.2 mm
mesh. The resulting powder (hereafter referred to as SAP powder) was kept at 5 °C until use. All
chemicals and reagents employed were of analytical grade, originally sourced from the United State,
India, and China, and purchased from local suppliers in Vietnam.

2.2. Extraction of phenolic compounds from SAP powder

Phenolic compounds were extracted using the MAE technique, in which SAP powder (0.67-2.00 g)
was combined with 20 mL of ethanol (50-90%, v/v) in an Erlenmeyer flask, maintaining a solvent-to-
solid ratio between 10:1 and 30:1 mL/g. The sealed flask was irradiated in a domestic microwave oven
(Electrolux EMS3085X, Sweden) at powers ranging from 180 to 900 W for 30-150 s. To prevent
overheating and solvent boiling that could cause sample loss, microwave irradiation was applied
intermittently in 10 s on/ 10 s off cycles. After extraction, the mixture was centrifuged at 4500 rpm for
20 min (Hermle Z366, Germany), and the supernatant was collected for further analyses.

For comparison, maceration extraction of phenolic compounds from SAP powder was conducted
using the same ethanol concentration and solvent-to-solid ratio as those determined under the optimal
MAE conditions. The flasks were kept in dark at room temperature without agitation for 12 h and 24 h.
After extraction, the mixtures were centrifuged, and the supernatants were collected for further analyses.

2.3. Optimization procedure

Preliminary single-factor experiments were first conducted to identify the key parameters affecting
extraction efficiency and to determine their effective ranges. Ethanol concentration (50-90%), solvent-
to-solid ratio (10:1-30:1 mL/g), microwave power (180-900 W), and extraction time (30-150 s) were
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independently examined while keeping the other factors constant. The results indicated that total
phenolic content (TPC) increased with ethanol concentration up to approximately 80%, solvent-to-solid
ratio up to 25:1 mL/g, and microwave power up to around 720 W, and extraction time up to about 60 s,
but declined beyond these levels due to possible phenolic degradation or solvent saturation. Based on
these trends, ethanol concentration, solvent-to-solid ratio, and microwave duration were selected as the
main variables for further optimization using the Box—Behnken design (BBD).

Subsequently, the Box—Behnken design (BBD), integrated into response surface methodology
(RSM), was utilized to quantify both the individual and interactive effects of these parameters and to
optimize the extraction condition. Three independent variables were selected and coded as follows:
ethanol concentration (X1, 70-90%, v/v), solvent-to-solid ratio (X2, 20:1-30:1 mL/g), and microwave
duration (Xs, 30-90 s). Each variable was coded at three levels (—1, 0, +1) for statistical analysis.
According to the BBD, a total of 15 runs were performed (Table 1) to establish second-order polynomial
models describing the relationships between the process variables and the three responses (TPC, DPPH,
and FRAP).

2.4. Analytical methods
2.4.1. Determination of total phenolic content (TPC)

TPC was quantified using a colorimetric assay based on the Folin—Ciocalteu method, as previously
described [18]. The procedure began by mixing 2 mL of the sample extract with 5 mL of 10% (v/v)
Folin—Ciocalteu reagent. Following this, 4 mL of 7.5% (w/v) Na,COs solution was introduced. The
mixture was then vortexed to ensure homogeneity and kept in the dark for 1 h at room temperature. A
spectrophotometer (Hitachi UH5300, Japan) was then used to record the absorbance at 765 nm. The
TPC values are reported as milligrams of gallic acid equivalents per gram of dry weight (mg GAE/g
dw).

2.4.2. Assessment of antioxidant capacity

The overall antioxidant potential was evaluated using both DPPH radical scavenging and FRAP
assays [19], with minor modifications. For the DPPH test, 0.1 mL of the sample extract was combined
with 3.9 mL of the 0.1 mM DPPH solution (prepared in methanol). The resulting mixture was thoroughly
vortexed and then kept in the dark for 30 min at ambient temperature. The absorbance was subsequently
read at 517 nm. A calibration curve was established using various concentrations of ascorbic acid, and
the DPPH activity results were expressed as milligrams of ascorbic acid equivalents per gram of dry
sample (mg AAE/g dw).

The FRAP procedure involved initially combining 200 pL of extract with 600 pL of 1% (w/v)
KsFe(CN)s and 600 pL of 0.2 M phosphate buffer (pH 6.6). This reaction solution was incubated for 20
min at 50 °C within a shaking incubator (Jeiotech IST-3075R, Korea). To terminate the reaction, 0.6 mL
of 10% trichloroacetic acid (TCA) was introduced. The resulting mixture was then treated sequentially
with 2 mL of distilled water and 0.4 mL of 0.1% FeCls for color development. After thorough agitation,
the final absorbance of the mixture was monitored at 700 nm. The reducing power determined was also
expressed in mg AAE/g dw.

2.5. Statistical analysis

Experiments were conducted in triplicate, and results are shown as mean + SD. Differences among
treatments were evaluated by one-way ANOVA followed by Fisher’s LSD test using Minitab software
(version 21) with a 95% confidence level. The design and optimization of extraction parameters was
performed using the Box—Behnken design (BBD) implemented in Design-Expert software (version 11).
Multi-response optimization was carried out using the desirability function approach to determine the
combination of variables that provided the most favorable overall response.

3. Results and Discussion

Table 1 presents the experimental setup of the BBD applied for process optimization. In this design,
the independent variables X1, X, and X3 correspond to ethanol concentration (70-90%), solvent-to-solid
ratio (20-30 mL/g), and microwave duration (30-90 s), respectively. The factor ranges were determined
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based on preliminary screening experiments. Across all experimental runs, the TPC varied between
125.17 to 168.01 mg GAE/g dw, while the antioxidant capacities assessed by DPPH and FRAP assays
ranged from 150.92 to 242.17 mg AAE/g dw and 97.27 to 158.87 mg AAE/g dw, respectively.

Table 1. Experimental factors and their corresponding responses (TPC, DPPH, and FRAP) in the BBD.

No. e % s TPC DPPH FRAP

(mg GAE/g dw) (mg AAE/g dw) (mg AAE/g dw)
1 90 25 90 153.34 + 3.58 218.05 +4.04 143.08 + 3.07
2 80 25 60 167.09 + 3.86 239.35+5.71 158.52 + 4.39
3 70 20 60 125.17 + 2.49 150.92 +5.25 97.27 £ 2.95
4 80 25 60 168.01+ 3.05 242.17 +£8.35 158.87 +4.38
5 80 30 90 148.10 £ 2.75 203.55 £5.87 131.38 +5.26
6 80 30 30 149.71 + 3.07 188.30 + 6.93 119.75+2.19
7 80 20 30 136.83 £ 3.40 195.33+6.15 107.22 + 4.08
8 90 25 30 151.96 + 2.97 214.73 £5.37 140.68 + 3.26
9 80 25 60 166.39 + 2.17 237.59 +4.00 156.65 + 4.36
10 90 20 60 127.92 + 4.36 177.61 +6.61 103.44 +3.33
11 90 30 60 141.97 +2.18 183.48 + 6.40 125.04 + 3.49
12 70 25 30 144.66 + 2.95 194.76 + 6.81 123.58 + 3.14
13 70 30 60 133.90 + 3.46 177.82 + 3.98 109.26 + 4.44
14 80 20 90 139.63 + 3.43 178.48 + 7.15 112.71 +4.30
15 70 25 90 146.49 + 2.85 205.58 £7.19 136.59 + 4.16

The adequacy of the models developed was evaluated using ANOVA results, as detailed in Table 2.
All regression models were statistically significant (p < 0.0001), whereas their lack-of-fit tests were not
significant (p > 0.05), suggesting that the models fitted the experimental data well. The coefficients of
determination (R?) exceeded 0.99, indicating that the models explained most of the variation in the
responses. In addition, the predicted R2 values (> 0.9) and Adequate Precision values (> 4) indicated
acceptable model predictability and satisfactory signal-to-noise ratios. The low coefficients of variation
(C.V.%), all below 2% for TPC, DPPH, and FRAP, also reflected good precision and consistency of the
experimental data.

Table 2. ANOVA results for the fitted models of TPC, DPPH, and FRAP.

TPC DPPH FRAP

Source DF
F-Value P-Value F-Value P-Value F-Value P-Value
Model 9 398.60 < 0.0001 7735  <0.0001 758.79 < 0.0001
X1 1 112.30 0.0001 38.16 0.0016 303.35 < 0.0001
X2 1 350.62 < 0.0001 23.45 0.0047 614.11 <0.0001
X3 1 3.48 0.1211 143 0.2856 154.80 <0.0001
XXz 1 10.17 0.0243 8.04 0.0364 27.07 0.0035
X1X3 1 0.07 0.7974 1.02 0.3585 32.86 0.0023
XoX3 1 7.02 0.0455 18.73 0.0075 11.04 0.0209
Xi? 1 1147.24 <0.0001 170.31 < 0.0001 1041.14 <0.0001
X2? 1 2177.23 <0.0001 474.65 < 0.0001 4920.46 <0.0001
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X3? 1 60.12 0.0006 10.42 0.0233 183.13 <0.0001
Residual 5
Lack of Fit 3 1.08 0.5138 3.62 0.2240 0.3314 0.8087
Pure Error 2
Total 14
R2 0.9986 0.9929 0.9993
Adjusted R2 0.9961 0.9800 0.9980
Predicted R2 0.9850 0.9012 0.9950
Adeqg. Precision 62.0736 28.7122 80.3621
CV.% 0.5678 1.85 0.7206
Predicted vs. Actual Predicted vs. Actual
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Figure 1. Predicted versus actual plots for (a) TPC, (b) DPPH, and (c) FRAP.



mailto:jte@hcmute.edu.vn

JTE JOURNAL OF TECHNICAL EDUCATION SCIENCE
Ho Chi Minh City University of Technology and Engineering

Website: https:/jte.edu.vn

ISSN: 2615-9740 Email: jte@hcmute.edu.vn

HCM-UTE

In addition to ANOVA, model adequacy was further examined through residual analysis. The normal
probability plots of residuals for all responses (TPC, DPPH, and FRAP) showed an approximately linear
pattern, suggesting that the residuals were close to normally distributed and that the models were
reasonably adequate. The predicted versus experimental plots (Figure 1) also demonstrated good
agreement, confirming that the quadratic models were not overfitted and adequately represented the
experimental data.

The significance of each model term was subsequently evaluated according to the ANOVA results.
As shown in Table 2, all factors exhibited significant effects on the responses at their quadratic levels
(p < 0.05), indicating that the quadratic model appropriately described the curvature of the response
surfaces. At the linear level, ethanol concentration (Xi) and solvent-to-solid ratio (Xz) exerted a
significant influence on TPC, DPPH, and FRAP, whereas microwave duration (Xs) had a significant
effect only on FRAP. Regarding the two-factor interactions, X1X; and X2X3 significantly affected all
three responses (p < 0.05), while X:Xs significantly influenced only FRAP. The second-order
polynomial equations representing the effects of the independent variables (in coded form) on TPC,
DPPH, and FRAP are given in Eqg. (1), Eq. (2), and Eq. (3), respectively:

TPC (mg GAE/gdw) = 167.16 + 3.12X; + 552X, + 1.33X;X, — 1.10X,X; — )
14.69 X? — 20.23X2 — 3.36X?

DPPH (mg AAE/g dw) = 239.70 + 8.10X; + 6.35X, — 5.26X;X, + 8.03X,X; — @
25.19 X? — 42.05X% — 6.23X?

FRAP (mg AAE/g dw) = 158.01 + 5.69X; + 8.10X, + 4.07X;5 + 2.40X, X, — 3)
2.65X,X; + 1.54X,X; — 15.52 X? — 33.74X7 — 6.51X?

Response surface plots derived from the fitted quadratic models illustrated the interactive effects of
the extraction variables on TPC, DPPH, and FRAP (Figure 2). Ethanol concentration (X1) and solvent-
to-solid ratio (Xz) exerted the most significant influences on all responses, consistent with the ANOVA
results (Table 2). For TPC, the response increased markedly with ethanol concentration and solvent-to-
solid ratio within a moderate range, reflecting an optimal balance of solvent polarity and diffusion
kinetics. Moderate ethanol levels (around 80%) provided suitable polarity to dissolve both hydrophilic
and moderately hydrophobic phenolics [20], [21]. Ethanol also disrupts hydrogen and hydrophobic
bonds between phenolics and macromolecules, facilitating their release into the solvent phase [13].
However, at higher ethanol concentrations, excessive polarity reduction and protein denaturation may
entrap phenolics within the solid matrix, thereby lowering extraction efficiency [22]. Similarly,
increasing the solvent-to-solid ratio initially enhanced diffusion by enlarging the concentration gradient,
but excessive solvent volumes diluted this gradient and reduced microwave absorption, leading to
decreased extraction efficiency and higher energy consumption [13]. With respect to microwave time,
TPC increased with microwave duration up to about 63 s, likely due to improved solvent penetration
and cell rupture. Beyond this point, prolonged irradiation caused degradation of thermolabile phenolics,
lowering the overall extraction yield [23], [24].

The response patterns for DPPH and FRAP followed a similar trend (Figure 2b-c), highlighting the
close association between total phenolics and antioxidant capacity, as phenolic hydroxyl groups serve
as efficient hydrogen and electron donors in both assays. Synergistic effects of ethanol concentration
(X1) and solvent-to-solid ratio (X2) were again evident, with both responses reaching their maxima near
the optimal levels of these factors. For FRAP, the interaction between ethanol level and microwave
duration (X1X3) was statistically significant but less pronounced than X1X», suggesting that solvent
composition slightly modulated the effect of microwave energy. Moderate microwave exposure
facilitated solvent penetration and phenolic release through thermal softening, whereas prolonged
heating might lead to degradation of heat-sensitive compounds [22], [25], thereby reducing antioxidant
capacity. Overall, ethanol concentration and the ratio of solvent to solid were the main factors governing
extraction performance.

The desirability function approach was employed to identify the optimal combination of extraction
parameters that maximized the overall response. Through this methodology, TPC, DPPH radical
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scavenging activity, and FRAP were simultaneously maximized by integrating the individual responses
into a unified desirability index [26]. The resulting optimal conditions were predicted to be 81.2%
ethanol, 25.5:1 mL/g solvent-to-solid ratio, and 63.5 s microwave duration, yielding an overall
desirability value of 0.992. Validation experiments conducted under slightly adjusted conditions (81%
ethanol concentration, 26:1 mL/g liquid-to-solid ratio and 64 s microwave time) yielded results (TPC:
168.2 mg GAE/g dw, DPPH: 243.5 mg AAE/g dw, and FRAP: 158.4 mg AAE/g dw (Table 3)) that
were highly consistent with the model predictions, confirming the adequacy and reliability of the

developed models.
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Figure 2. Response surfaces representing the influence of extraction conditions on:
(@) TPC, (b) DPPH, and (c) FRAP.

To assess extraction efficiency, conventional maceration was conducted under the MAE-optimized
settings (81% ethanol with a solvent-to-solid proportion of 26:1 mL/g) for 12 and 24 h. As presented in
Table 3, after 12 h of maceration, the TPC was markedly lower than that obtained by MAE, whereas the
DPPH and FRAP values were approximately 30% and 19% lower, respectively. Extending the



mailto:jte@hcmute.edu.vn

JTE JOURNAL OF TECHNICAL EDUCATION SCIENCE
Ho Chi Minh City University of Technology and Engineering

Website: https:/jte.edu.vn

ISSN: 2615-9740 Email: jte@hcmute.edu.vn

HCM-UTE

extraction to 24 h produced values that did not significantly differ from those obtained by MAE (p >
0.05). These results indicate that MAE reached the extraction plateau much faster than maceration,
achieving similar yields within only 64 seconds. The advantage of MAE, therefore, lies in its rapid
extraction kinetics and energy efficiency, as microwave irradiation accelerates solvent penetration,
enhances mass transfer, and promotes effective cell disruption through localized heating. Such features
make MAE a powerful alternative to conventional maceration, particularly for time- and energy-
sensitive applications.

Table 3. Experimental and model-derived data for TPC, DPPH, and FRAP obtained under optimal MAE
conditions and traditional maceration.

MAE Conventional maceration

Model Experiment 12 h 24 h
TPC (mg GAE/g dw) 167.7 168.2 + 3.42 125.3 + 5.4 175.2 + 3.92
DPPH (mg AAE/g dw) 240.6 2435 + 552 169.5 + 5.3 251.1 + 4.8
FRAP (mg AAE/g dw) 159.4 158.4 + 5.1° 127.7 £ 4.7° 166.5 + 5.12

Different letters in the same row refer to significant differences among samples (p < 0.05).
4. Conclusion

Microwave-assisted extraction was effectively optimized to obtain phenolic-rich extracts from purple
star apple (Chrysophyllum cainito L.) peel using response surface methodology. The optimized
parameters (81% ethanol, a solvent-to-solid ratio of 26:1 mL/g, and a microwave time of 64 s) yielded
the highest total phenolic content and antioxidant capacities (DPPH and FRAP). The developed models
demonstrated excellent accuracy and predictive strength. Compared with conventional maceration,
MAE achieved comparable or superior yields in a much shorter duration, underscoring its benefits in
process efficiency and solvent utilization. Overall, MAE is an effective approach to obtain phenolics
from purple star apple peel for potential use as natural antioxidants in food products.

Acknowledgments

The authors gratefully acknowledge the Ho Chi Minh City University of Technology and
Engineering (HCM-UTE) for providing the facilities and institutional support for this study. The authors
also acknowledge the assistance of Sang Minh Nguyen (Student ID: 20116326) in conducting the
experiments.

Conflict of Interest
The authors declare no conflict of interest.
Data Availability Statement

The data that support the findings of this study are available from the corresponding author upon
reasonable request.

REFERENCES

[1] E. M. Yahia and F. Gutierrez-Orozco, "Star apple (Chrysophyllum cainito L.)," in Postharvest Biology and Technology of Tropical and
Subtropical Fruits, E. M. Yahia Ed.: Woodhead Publishing, 2011, ch. 19, pp. 392-399.

[2] H.V.DoanandT.P. Le, "Chrysophyllum cainito: A tropical fruit with multiple health benefits," Evid. Based Complement. Altern. Med.,
vol. 2020, p. 7259267, 2020, doi: 10.1155/2020/7259267.

[3] D.T. Khang et al., "Morphological characteristics and genetic relations of the star apple varieties (Chrysophyllum cainito L.)," Asian J.
Plant Sci., vol. 20, no. 3, pp. 380-388, 2021, doi: 10.3923/ajps.2021.380.388.

[4] LY. Ningsih, S. Zulaikhah, M. A. Hidayat, and B. Kuswandi, "Antioxidant activity of various kenitu (Chrysophyllum cainito L.) leaves
extracts from Jember, Indonesia," Agric. Agric. Sci. Procedia, vol. 9, pp. 378-385, 2016, doi: 10.1016/j.aaspro.2016.02.153.

[5] J. N. Nwosu, L. O. Udeozor, C. C. Ogueke, N. Onuegbu, G. C. Omeire, and I. S. Egbueri, "Extraction and utilization of pectin from
purple star-apple (Chrysophyllum cainito) and African star-apple (Chrysophyllum delevoyi) in jam production," Austin J. Nutr. Food Sci.,
vol. 1, no. 1, pp. 1 -6, 2014.

[6] A. Jankham, W. Promprom, W. Chatan, K. Somnate, S. Khambaione, and P. Munglue, "Effects of dietary star apple (Chrysophyllum
cainito L.) peel extract on growth performance, intestinal histology, hematology, and non-specific immune parameters in common
lowland frog (Rana rugulosa Wiegmann)," Nat. Life Sci. Commun., vol. 23, no. 1, pp. 1-20, 2024, doi: 10.12982/nlsc.2024.009.



mailto:jte@hcmute.edu.vn

JTE JOURNAL OF TECHNICAL EDUCATION SCIENCE
Ho Chi Minh City University of Technology and Engineering

Website: https:/jte.edu.vn

ISSN: 2615-9740 Email: jte@hcmute.edu.vn

HCM-UTE

[7]1 B. R. Albuquerque, S. A. Heleno, M. B. P. P. Oliveira, L. Barros, and I. C. F. R. Ferreira, "Phenolic compounds: Current industrial
applications, limitations and future challenges," Food Funct., vol. 12, no. 1, pp. 14-29, 2021, doi: 10.1039/DOFO02324H.

[8] R. L. da Rosa et al., "Chrysophyllum cainito (apple-star): A fruit with gastroprotective activity in experimental ulcer models,"
Inflammopharmacology, vol. 27, no. 5, pp. 985-996, 2019, doi: 10.1007/s10787-017-0427-z.

[9] J. Guzméan Ceferino, M. A. Morales Ovando, Y. Moguel Ordofiez, D. Betancur Ancona, and A. Carrera Lanestosa, "In vitro antioxidant
and a-amylase inhibitory activity of extracts from peel and pulp of Chrysophyllum cainito cultivated in the Mexican southeast," J. Food
Nutr. Res., vol. 61, pp. 16-26, 2023.

[10] O. R. Alara, N. H. Abdurahman, and C. I. Ukaegbu, "Extraction of phenolic compounds: A review," Curr. Res. Food Sci., vol. 4, pp.
200-214, 2021, doi: 10.1016/j.crfs.2021.03.011.

[11] C. N. Zhao, J. J. Zhang, Y. Li, X. Meng, and H. B. Li, "Microwave-assisted extraction of phenolic compounds from Melastoma
sanguineum fruit: Optimization and identification,” Molecules, vol. 23, no. 10, p. 2498, 2018, doi: 10.3390/molecules23102498.

[12] P. Rodsamran and R. Sothornvit, "Extraction of phenolic compounds from lime peel waste using ultrasonic-assisted and microwave-
assisted extractions," Food Biosci., vol. 28, pp. 66-73, 2019, doi: 10.1016/j.fhio.2019.01.017.

[13] K. Kaderides, L. Papaoikonomou, M. Serafim, and A. M. Goula, "Microwave-assisted extraction of phenolics from pomegranate peels:
Optimization, kinetics, and comparison with ultrasounds extraction," Chem. Eng. Process. Process Intensif., vol. 137, pp. 1-11, 2019,
doi: 10.1016/j.cep.2019.01.006.

[14] C. L. Vargas-Serna, C. I. Ochoa-Martinez, and C. Vélez-Pasos, "Microwave-assisted extraction of phenolic compounds from pineapple
peel using deep eutectic solvents,” Horticulturae, vol. 8, no. 9, p. 791, 2022, doi: 10.3390/horticulturae8090791.

[15] A.d.P. Sanchez-Camargo et al., "Microwave-assisted extraction of phenolic compounds with antioxidant and anti-proliferative activities
from supercritical CO, pre-extracted mango peel as valorization strategy,” LWT, vol. 137, p. 110414, 2021, doi:
10.1016/j.Iwt.2020.110414.

[16] M. Doulabi, M. T. Golmakani, and S. Ansari, "Evaluation and optimization of microwave-assisted extraction of bioactive compounds
from eggplant peel by-product,” J. Food Process. Preserv., vol. 44, no. 11, p. e14853, 2020, doi: 10.1111/jfpp.14853.

[17] N. Szpisjék-Gulyas, A. N. Al-Tayawi, Z. H. Horvéth, Z. Laszl8, S. Kertész, and C. Hoddr, "Methods for experimental design, central
composite design and the Box—Behnken design, to optimise operational parameters: A review," Acta Aliment., vol. 52, no. 4, pp. 521-
537, 2023, doi: 10.1556/066.2023.00235.

[18] M. T. Nguyen, T. T. T. Phan, N. L. Le, and L. T. K. Vu, "Synergistic antioxidant and antibacterial activities of polyphenol extracts from
mangosteen peels in preservation of Pangasius hypophthalmus fish balls,” J. Agric. Food Res., vol. 17, p. 101242, 2024, doi:
10.1016/j.jafr.2024.101242.

[19] R. P. Fernandes et al., "Evaluation of antioxidant capacity of 13 plant extracts by three different methods: cluster analyses applied for
selection of the natural extracts with higher antioxidant capacity to replace synthetic antioxidant in lamb burgers,” J. Food Sci. Technol.,
vol. 53, no. 1, pp. 451-60, 2016, doi: 10.1007/s13197-015-1994-x.

[20] D. Barros, R. Pereira-Pinto, E. Fernandes, P. Pires, and M. Vaz-Velho, "Microwave-assisted extraction for the sustainable recovery and
valorization of phenolic compounds from maritime pine bark," Sustain. Chem., vol. 6, no. 3, p. 26, 2025, doi: 10.3390/suschem6030026.

[21] A. Plaskova and J. Mlcek, "New insights of the application of water or ethanol-water plant extract rich in active compounds in food,"
Front. Nutr., Review vol. 10, 2023, doi: 10.3389/fnut.2023.1118761.

[22] F. Dahmoune, B. Nayak, K. Moussi, H. Remini, and K. Madani, "Optimization of microwave-assisted extraction of polyphenols from
Myrtus communis L. leaves," Food Chem., vol. 166, pp. 585-595, 2015, doi: 10.1016/j.foodchem.2014.06.066.

[23] N. Boukettaya, H. Mhemdi, and N. Kechaou, "Multi-stage microwave-assisted extraction of phenolic compounds from Tunisian walnut
(Juglans regia L.) bark," Processes, vol. 13, no. 9, p. 2914, 2025, doi: 10.3390/pr13092914.

[24] J. Panyo and S. Klomklao, "Microwave-assisted extraction of phenolic compounds from Smilax ovalifolia Roxb. and chemical
compositions,” ASEAN J. Sci. Tech. Report, vol. 26, pp. 45-51, 2023, doi: 10.55164/ajstr.v26i3.249604.

[25] M. Saifullah, R. McCullum, and Q. V. Vuong, "Optimization of microwave-assisted extraction of polyphenols from lemon myrtle:
Comparison of modern and conventional extraction techniques based on bioactivity and total polyphenols in dry extracts,” Processes,
vol. 9, no. 12, p. 2212, 2021, doi: 10.3390/pr9122212.

[26] H. Heidari, S. Ghanbari-Rad, and E. Habibi, "Optimization deep eutectic solvent-based ultrasound-assisted liquid-liquid microextraction
by using the desirability function approach for extraction and preconcentration of organophosphorus pesticides from fruit juice samples,"
J. Food Compos. Anal., vol. 87, p. 103389, 2020, doi: 10.1016/j.jfca.2019.103389.

Linh Tran Khanh Vu received her B.Eng. degree in Food Technology in 2006 and the M.Eng. degree in Food and Beverage Technology in
2008, both from the Ho Chi Minh City University of Technology (HCMUT), VNU-HCM, Vietnam. She subsequently earned her Ph.D. degree
in Chemical and Biomolecular Engineering from the National University of Singapore (NUS), Singapore, in 2014. She is currently a lecturer
at the Department of Food Technology, Faculty of Chemical and Food Technology, Ho Chi Minh City University of Technology and
Engineering (formerly Ho Chi Minh City University of Technology and Education), Vietnam. Her research interests focus on food
biochemistry, bakery and confectionery technology, and the extraction and characterization of bioactive compounds from plant materials. Tel:
0966 955 469.

Email: linhvtk@hcmute.edu.vn. ORCID: https://orcid.org/0000-0002-5029-4866

Ngoc Lieu Le received her B.Eng. and M.Eng. degrees in Food Technology from Ho Chi Minh City University of Technology (HCMUT),
VNU-HCM. She subsequently earned her PhD in Chemical and Biomolecular Engineering from the National University of Singapore (2014)
and completed a postdoctoral fellowship at King Abdullah University of Science and Technology, Saudi Arabia (2014-2017). She is currently
an associate professor at the Department of Food Technology, International University — Vietnam National University at Ho Chi Minh City.
Her research focuses on green technologies for food processing; membrane-based separation; biodegradable films; functional ingredients and
bioactive compounds from agricultural produces.

Email: Inlieu@hcmiu.edu.vn. ORCID: https://orcid.org/0000-0002-4634-7267



mailto:jte@hcmute.edu.vn
mailto:linhvtk@hcmute.edu.vn
https://orcid.org/0000-0002-5029-4866
mailto:lnlieu@hcmiu.edu.vn
https://orcid.org/0000-0002-4634-7267
https://orcid.org/0000-0002-5029-4866
https://orcid.org/0000-0002-4634-7267

