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Table 1 Independent variables and levels used for optimizing the antioxidant properties of Ajowan seed acetonic extracts under the influence

of different extraction conditions
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Fig. 1 The contour plot of the total phenolic compounds (mg of gallic acid per 100 grams) variations of Ajowan seed acetonic extracts under
the influence of different extraction conditions; a) Aceton solvent concentration and extraction temperature (extraction time; 12 hours),
b) Aceton solvent concentration and extraction time (extraction temperature; 40 °C), ¢) Time and temperature of extraction

(solvent concentration; 50% v/v).
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Fig. 2 The 3D surface of the variation in the reducing power amount of Ajowan seed acetonic extracts under the influence of different

extraction conditions; a) Aceton solvent concentration and extraction temperature (extraction time; 12 hours), b) Aceton solvent

concentration and extraction time (extraction temperature; 40 °C), ¢) Temperature and time of extraction (solvent concentration; 50% v/v).
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Fig. 3 The 3D surface of the variation in the DPPH radical scavenging activity of Ajowan seed acetonic extracts under the influence of
different extraction conditions; a) Aceton solvent concentration and extraction temperature (extraction time; 12 hours), b) Aceton solvent

concentration and extraction time (extraction temperature; 40 0C), ¢) Time and temperature of extraction (solvent concentration; 50% v/v).
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Table 2 Determined conditions for optimizing the extraction of Ajowan seed extract using acetone solvent

oo o=k 0i9 YU o9 YU o> ol e Sus bl
Importance  Low weight  High weight High limit Low limit Target Conditions
Al el e
3 1 1 24 0 Maximum ¢ i
Extraction time (hour)
ol | sl sle
3 1 1 60 20 Minimum Tl el
Extraction temperature (°C)
Sgdoe S ‘o “lale
3 1 1 100 0 ) oyl P

In the range .
Acetone solvent concentration (W/W7.)




VAV [l o o Lot o 0,55 (ol g5 sbos,5Ld anlibad o FYA

N

357271
1
32381 i
=
£ 200351 2
£ <
< 25680 =
m o
b b
% 22043 3
= =]
£ [
< z
= =
e S

2400 {

B temperature
0.00 2000

(a) (b)

357676
318566

270455

Total Antioxidant Activity

40.00

B: temperature 25 00 )
A concentration

2000 0.00

(©)

chle (a gl @iz bylys ),..L ot Gl il gl glee,lac I SloweST 8T b b ol Ol asd gom aw jloges (F) JSCi
T le az 0 Tzl sl sbes) zlzanl loj o osinl Pl cdale (b (el VY 2zl oles) zlsel sbes g gl D>
(0 gl Pl cdale) gzl sl ley g Lo (¢ g
Fig. 4 The 3D surface of the variation in the total antioxidant capacity of Ajowan seed acetonic extracts under the influence of different
extraction conditions, a) Aceton solvent concentration and extraction temperature (extraction time; 12 hours), b) Aceton solvent
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Fig. 5 The optimization results of the acetone solvent extraction of Ajowan seed extract.
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