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Introduction  

Acanthus ilicifolius, also referred to as "jeruju" in Indonesia, 

is a widely recognized traditional medicinal herb in Indonesia. 

Historically, this botanical specimen has been employed for its 

medicinal properties in the treatment of several ailments, including 

coughs, bloating, stomach ache, rheumatism, hypertension, pruritus, 

dental pain and gingivitis, hepatic disorders, toxicosis, menstrual 

disorders, and seborrheic dermatitis.
1
 Pharmacological investigations 

have additionally demonstrated the considerable potential of the plant 

as a therapeutic agent. According to reports, the aqueous extract of the 

plant has been found to possess antioxidant effects due to the presence 

of polysaccharides.
2
 The utilization of in silico methodologies has 

demonstrated that the constituents present in A. ilicifolius possess the 

ability to operate as antibacterial agents against multidrug-resistant 

bacteria.
3
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The antimicrobial capabilities of methanol and chloroform extracts 

were demonstrated through in vitro investigations, indicating its 

potential as antibacterial agents. 
4,5

 There are several additional 

pharmacological features associated with the substance, including its 

hepatoprotective, anticancer, and antidiabetic effects, which are 

believed to be mediated through its mechanism as a glucosidase 

inhibitor.
6–9

 

Significant amounts of bioactive chemicals can be extracted from A. 

ilicifolius.
6,10

 It is composed of phenolic compounds like coumaric 

acids, for example.
11

 Phenolic compounds are widely recognized in the 

food sector for their bio preservation properties, which encompass 

both antibacterial and antioxidant activities.
12

 Moreover, they are 

increasingly being explored as a viable substitute for synthetic 

additives.
13,14

 The extraction of these chemicals from food is an 

essential process in the isolation and purification of bioactive 

constituents. Nonetheless, the process is subject to various factors such 

as the choice of extraction solvents, the ratio of sample to solvent, the 

duration and method of extraction, as well as the physical and 

chemical characteristics of the sample matrix.
15–17

  

The existing research does not present a consensus regarding a 

singular, effective standard extraction procedure or the optimal 

extraction solvent. Multiple studies have found that solid-liquid 

extraction employing various solvents is the most efficient method, 

with solvents of higher polarity often exhibiting enhanced solubility of 

polyphenols in the extraction process.
18

 In a variety of extraction 

techniques, isolated solvents are employed, which have been found to 

have suboptimal extraction outcomes. In instances of this nature, the 

utilization of solvent mixes is advantageous, including a range of 
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compositions including binary, ternary, and multi-component 

combinations.
19

 In addition, the utilization of a mixed solvent provides 

the advantage of varying polarity, hence facilitating the extraction of 

phenolic compounds with varying degrees of polarity.
20

 Extensive 

research has been conducted on the impact of solvent type on the 

extraction efficiency of antibacterial phenolic compounds from 

various source materials. One of the approaches to optimize the mixed 

solvent for extraction is the D-optimal design. This mathematical 

methodology was used to optimize the mixture, which reduced the 

number of formulas by maximizing the determinant of the information 

matrix. The advantages of using a D-optimal design in optimized 

solvent extraction are a smaller number of runs and not require a long 

time.
21

 D-optimal mixture design has been conducted in optimization 

of functional drink that enriched with Moringa oleifera leaves and 

formulation of hard candy with antiviral herbal extracts.
22,23

 However, 

there is a limited amount of research available on the extraction of 

antibacterial phenolic compounds from A. ilicifolius. To the best of 

current knowledge, there is a lack of research conducted on the 

extraction of antibacterial phenolic compounds from A. ilicifolius 

using solvents. Limited research has been conducted on the specific 

extraction of antibacterial activity from this raw material utilizing the 

soxhlet extraction method.
4,5

 

 

Based on the authors' understanding, there is a lack of research 

pertaining to the utilization of mathematical methodologies in 

optimizing solvent combinations for the purpose of producing 

phenolic-rich extracts with antibacterial properties from A. ilicifolius. 

Therefore, the objective of this study is to determine the optimal 

combination of solvents (water, ethanol, and acetone) for the 

extraction yield, total phenolic content, and antibacterial activity from 

A. ilicifolius leaves using D-optimal mixture design.  

 

Materials and Methods 

Plant preparation 

The A. ilicifolius leaves (BMK0270102016) were collected from 

Tropical Biopharmaca Research Center, IPB University, Bogor, 

Indonesia in July 2023. Leaves were cleaned using flowing water. 

Subsequently, the samples underwent a drying process in an oven for a 

duration of two days at a temperature of 40°C, until a stable weight 

was achieved. Following this, the samples were subjected to milling to 

obtain a powdered form (80 mesh), in preparation for the extraction 

process. 

 

D-Optimal design and extraction 

As indicated in Table 1, the solvent extraction process utilized a D-

optimal design that involved combinations of water, ethanol pro 

analysis (Merck, Germany), and acetone pro analysis (Merck, 

Germany). These combinations were developed using the Design-

Expert tool, specifically version 11.0. The examination of all 

components in the combination spanned from 0% to 100%, and the 

most suitable model was chosen for each response. The data answers 

were subsequently subjected to statistical analysis using Design-

Expert software version 11.0 (Stat-Ease Inc., Minneapolis, USA). The 

extraction of samples was conducted using sonication-maceration 

techniques, using previously established methodologies with minor 

adjustments.
15

 To provide a concise overview, the experimental 

procedure involved the mixing of 30 g of the sample with 150 mL of 

solvent, as specified in Table 1. The combination underwent 

sonication (Decon F5 Major, Decon Laboratories, US) for a duration 

of 30 minutes, followed by maceration for a period of 3 h in a water 

bath shaker (DAIHAN WiseBath, South Korea) maintained at a 

temperature of 30°C. Subsequently, the solution underwent filtration 

and concentration via a rotary evaporator (specifically, the Hahnvapor 

HS-2005V model manufactured by Hahnshin Scientific). The 

determination of the extract yield was conducted, followed by the 

utilization of the extract for the analysis of total phenolics and 

assessment of its antibacterial activity. 

 

 

 

Measurement of total phenolic content (TPC) 

The analysis of total phenolic content (TPC) was conducted using the 

methodology established by Calvindi et al. 
24

 with several changes. 

Furthermore, a volume of 20 μL of the sample extract with a 

concentration of 1000 ppm was introduced into a 96-well microplate. 

Subsequently, 120 μL of Folin–Ciocalteu reagent (Merck, Germany) 

with a concentration of 10% was added to the microplate. The 

microplate was then transferred to a dark room and left undisturbed for 

a duration of 5 min. Subsequently, a volume of 80 μL of a sodium 

carbonate (Na2CO3) (Merck, Germany) solution with a concentration 

of 10% was introduced into the sample. The resulting combination 

was then subjected to another incubation period of 30 min under the 

same conditions. The measurement of absorbance was conducted 

using a microplate reader (Epoch BioTek, USA) at a specific 

wavelength of 750 nm. The measurement of TPC in a sample was 

expressed in milligrams of gallic acid equivalent (GAE) per gram of 

dry weight (DW) using a gallic acid standard (SRL Ltd., India) 

variation ranging from 7.81 to 1000 ppm. Each sample necessitates 

triplicate analysis. 

 

Measurement of antibacterial activity 

The agar-disc diffusion experiment was employed to assess the 

antibacterial property.
25

 The bacterial inoculum of Staphylococcus 

aureus (SAeureus AtCC 6538) was introduced into the tryptic soy agar 

(TSA) medium using a loop needle. Subsequently, sterile paper discs 

with a diameter of 6 mm, impregnated with extract samples (10 μL) at 

a concentration of 15% (v/v) in DMSO 20%, were placed on the 

surface of the inoculated agar. Following a 24-hour incubation period 

at a temperature of 37°C, the diameter of the zone of inhibition 

(excluding the diameter of the discs) was measured. Chloramphenicol 

(KalbeFarma, Indonesia) was used as a positive control, and DMSO 

was used as a negative control using the same procedure. 

 

Statistical analysis  

In order to design and analyze the results of the experiments, we used 

the Design-Expert application (11.0 edition, State-Ease Inc., MN, 

USA), including analysis of variance (ANOVA), mathematical model 

selection, contour plot, and optimization formula. The 

PerformanceAnalytics package in R Studio was used to generate the 

Pearson correlation coefficients. 

 

Results and Discussion 

Table 1 displays the observed responses of extraction yield (EY), total 

phenolic content (TPC), and inhibition zone (IZ) against S. aureus for 

each solvent mixture used in the D-optimal mixture design 

experiment. 

Table 2 shows the ANOVA results for the EY, TPC, and IZ. The best 

mathematical model for determining the parameters of interest (EY, 

TPC, and IZ) was chosen through analysis of variance with 95% 

confidence.
26

 The ANOVA results presented in Table 2 enabled the 

generation of a trancing plot contour (Figure 1) that depicted the EY, 

TPC, and IZ values as a function of solvent properties. Contour plot 

vertices represent the response value, and triangle edges indicate 

concentration, which represent individual components and their binary 

and ternary mixtures, respectively.
27

 The results show no significance 

for the model in all responses studied (p > 0.05).  However, the R
2
 

value of the three models indicates that the data distribution can be 

trusted, with a value above 0.60.
28–30

 To evaluate the sufficiency of the 

experimental and theoretical outcomes, adjusted R
2
 was used.

31
 

Adjusted R
2
 compared with R

2
 value is not compatible in all responses 

studied, since the difference was calculated as > 0.2. Since the 

computed dissimilarity between adjusted R
2
 and R

2
 value is > 0.2, they 

are incompatible in all investigated responses.
32

 

 

Extraction yields 

The results obtained for the yield extracted from A. ilicifolius using 

various solvents ranged from 1.30% to 4.10% (Table 1). The contour 

plot depicted in Figure 1A illustrates that the mixture of solvents, 

especially water-acetone and ethanol-acetone, has a greater capacity 

for extracting yield compared to the isolated solvent.  
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Table 1: Solvent mixtures used in the D-optimal design and their corresponding results obtained for extraction yield, total phenolic 

content, and inhibition zones of A. ilicifolius 
 

Run 
Solvent mixtures (%) Responses 

A: Water B: Ethanol C: Acetone EY TPC IZ 

1 16.67 16.67 66.66 1.30 2.77 1.00 

2 0.00 0.00 100.00 1.70 1.79 0.00 

3 0.00 100.00 0.00 2.20 2.76 1.59 

4 0.00 50.00 50.00 3.30 10.09 0.00 

5 16.67 66.66 16.67 1.50 4.59 2.25 

6 0.00 50.00 50.00 2.30 5.28 0.00 

7 41.67 41.67 16.66 1.80 4.43 0.53 

8 50.00 50.00 0.00 1.80 6.38 1.61 

9 50.00 50.00 0.00 3.60 10.13 1.30 

10 0.00 100.00 0.00 1.90 3.05 1.20 

11 50.00 0.00 50.00 4.10 10.42 0.33 

12 100.00 0.00 0.00 2.90 4.81 0.46 

13 41.67 16.66 41.67 3.10 10.42 0.00 

14 0.00 0.00 100.00 1.70 3.47 0.00 

15 66.66 16.67 16.67 2.10 4.03 0.96 

16 100.00 0.00 0.00 2.60 3.48 0.07 

Note = EY, extraction yield (%); TPC, total phenolic content (mg GAE/g DW); IZ, inhibition zone of extract againt S. aureus (mm). 

 

 

Table 2: Analysis of variance results for extraction yield (EY), 

total phenolic content (TPC), and inhibition zone against S. 

aureus (IZ)  
 

 EY TPC IZ 

 Special cubic Special cubic Special quartic 

F 2.28 2.39 2.95 

P 0.13 0.12 0.08 

R
2
 0.60 0.61 0.77 

Adjusted R
2
 0.34 0.36 0.51 

 

The mathematical equation for extraction yield was presented in 

Equation 1. The equation demonstrates that the combination of water 

and acetone contributes significantly to achieving high extract yields. 

The findings shown here are inconsistent with prior studies that 

demonstrated the inferior extract yields of the water-acetone solvent in 

comparison to water, water-ethanol, and water-methanol solvents 

when applied to Tamarix aphylla plants.
33

 Variations in outcomes may 

still arise as a result of the sampling of different plant species. 

 

Extraction yield (%) = 2.73A + 2.04B + 1.61C + 1.12AB + 7.87AC + 

3.36BC – 54.32ABC (1) 

Where, A = water, B = ethanol, and C = acetone.  

 

Extraction of TPC 

The results obtained for total phenolic content (TPC) extracted from A. 

ilicifolius using various solvents exhibited a range of 1.79 to 10.42 mg 

GAE/g DW, as presented in Table 1. The contour map presented in 

Figure 1B demonstrates that the solvent mixture yielded elevated 

concentrations of phenolic chemicals in comparison to the single 

solvent. The mathematical representation, denoted as Equation 2, 

elucidates the hierarchical arrangement of solvent effectiveness for 

TPC extraction, with water-acetone exhibiting the highest efficacy 

(30.56), followed by ethanol-acetone (18.75), water-ethanol (17.69), 

water (3.94), ethanol (2.95), and acetone (2.34). The quantities utilized 

were optimized, consisting of an equal ratio of 50% water and 50% 

acetone. The observed results are consistent with the findings of 
27,34

, 

which indicate that a mixture of 50% acetone and water is an 

appropriate solvent for extracting phenolic chemicals from date palm 

and black tea. Additionally, in the study conducted on strawberry 

extracts,
21

 it was shown that the extraction solutions consisting of 

acetone/water (50/50, v/v) and (70/30, v/v) yielded the highest TPC. 

 

                                              
                                   (2) 

Where, A = water, B = ethanol, and C = acetone.  

 

Antibacterial activity againts S. aureus 

The antibacterial efficacy of the A. ilicifolius leaves extract against S. 

aureus based on the D-optimal design formula ranges from 0.00 – 2.25 

mm (Table 1). The research findings indicate that the water-ethanol-

acetone mixture (16.67:66.66:16.67, v/v) exhibits much higher 

antibacterial activity compared to the individual solvents (water, 

ethanol, and acetone). This conclusion is supported by Equation 3 and 

Figure 1C. Additionally, the water-ethanol (1.61 mm) and ethanol 

(1.59 mm) extracts also demonstrate notable antibacterial properties.  

The obtained outcome exhibits a lower value compared to the extracts 

of ethanol (18 mm), butanol (8 mm), and chloroform (21 mm) from A. 

ilicifolius leaves that were extracted by the Soxhlet extraction 

method.
35

 The data presented in this study demonstrate that the 

Soxhlet extraction approach exhibits more efficacy in extracting 

antibacterial chemicals when compared to the sonication-maceration 

method employed in this investigation. The data collected indicates a 

lack of association between phenolic content and antibacterial activity. 

There exists a potential for the presence of additional chemicals that 

contribute to the antibacterial properties exhibited by this plant. Prior 

studies have demonstrated the existence of several chemicals, namely 

alkaloid, acanthicifoline, 2-benzoxazolinone, and glycosides, within 

the ethanol extract derived from this particular plant.
11

 

 

                                          
                              (3) 

Where, IZ = inhibitor zone against S. aureus, A = water, B = ethanol, 

and C = acetone.  
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A) 

 

B) 

 
C) 

 
 

 

Optimization solution of extraction yield, total phenolic content and 

antibacterial activity 

The selection of variables for the experimental set was mostly focused 

on their desirability, with a maximum score of 1.00.
36

 The best 

solution was achieved by utilizing a mixture of 50% water and 50% 

ethanol as extraction solvents, resulting in a desirability value of 0.61 

(61%). The solution exhibited anticipated extraction yield, TPC and IZ 

values of 2.66%, 7.87 mg GAE/g DW, and 1.49 mm, respectively. 

 

Correlation between extraction yield, total phenolic content, and 

antibacterial activity of A. ilicifolius 

Figure 2 shows the results of the Pearson correlation between the 

responses studied, namely extraction yield (EY), phenolic content 

(TPC), and antibacterial activity (IZ). EY showed a significant 

positive correlation with TPC (p < 0.001, r = 0.83), whereas with IZ, 

the negative correlation was not significant (p > 0.05, r = -0.33). In 

addition, a non-significant negative correlation was also found 

between IZ and TPC (p>0.05, r = -0.16). In this study, the correlation 

coefficient between EY and TPC was higher than that between EY and 

IZ. This shows that the higher the EY value, the higher the TPC. In 

addition, the antibacterial activity of A. ilicifolius leaves was not 

influenced by extraction yield or phenolic content. This result aligns 

with the findings of Tomás-Menor et al.
37

, who stated that there was 

no completely correlation between the inhibition of S. aureus and the 

phenolic content in various Spanish cistus. This suggests that phenolic 

content is not the primary compound responsible for the antibacterial 

activity of A. ilicifolius. 

 

Conclusion 

The utilization of the D-Optimal design proved to be effective in 

optimizing the extraction yield as well as the extraction of phenolic 

and antibacterial chemicals from A. ilicifolius leaves. The solution 

utilized in the optimization of extraction yield, phenolic content, and 

antibacterial activity in A. ilicifolius leaves consisted of a binary 

mixture of 50% water and 50% ethanol. The software analysis yielded 

a desirability value of 0.61 for this particular solution. Future study for 

the characterization of phenolic and antibacterial compounds from A. 

icifolius leaves from the optimum formula can be explored to 

characterize the primary compounds responsible for the antibacterial 

activity of A. ilicifolius leaves. 
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Figure 2: The correlation for extraction yield (EY), inhibition 

zone against S. aureus (IZ), total phenolic content (TPC). *** 

showed significant level with p-value of 0.001. The figure 

showed the variable on the diagonal, the bivariate scatter plots 

with a fitted line on the bottom of the diagonal, and the value 

of the correlation with the significance level on the top of the 

diagonal. 
 

Conflict of Interest  

The authors declare no conflict of interest. 

 

Authors’ Declaration 

The authors hereby declare that the work presented in this article is 

original and that any liability for claims relating to the content of this 

article will be borne by them. 

 

Acknowledgments 

This research was funded by the Ministry of Education, Culture, 

Research, and Technology of Indonesia 

(18806/IT3.D10/PT.01.02/M/T/2023). 

 

References 

1. Ramadhan MH, Utami NH, Mahrudin. Ethnobotanical 

Study of Jeruju (Achantus ilicifolius) in the Banjar 

Community of Pagatan Besar Village, Tanah Laut Regency. 

J Pendidik Sains dan Biol. 2023;10(1):1–11.  

2. Zhang T, Tian Y, Jiang B, Miao M, Mu W. Purification, 

preliminary structural characterization and in vitro 

antioxidant activity of polysaccharides from Acanthus 

ilicifolius. LWT - Food Sci Technol. 2014;56(1):9–14.  

3. Naher K, Moniruzzaman M, Islam S, Hasan A, Paul GK, 

Jabin T, Biswas S, Zaman S, Saleh MA, Uddin MS. 

Evaluation of biological activity and in silico molecular 

docking studies of Acanthus ilicifolius leaf extract against 

four multidrug-resistant bacteria. Informatics Med 

Unlocked. 2022;33:101092.  

4. Pothiraj C, Balaji P, Shanthi R, Gobinath M, Babu RS, 

Munirah AA, Ashraf AH, Kumar KR, Veeramanikandan V, 

Arumugam R. Evaluating antimicrobial activities of 

Acanthus ilicifolius L. and Heliotropium curassavicum L 

against bacterial pathogens: an in-vitro study. J Infect 

Public Health. 2021;14(12):1927–1934.  

5. Govindasamy C, Arulpriya M. Antimicrobial activity of 

Acanthus ilicifolius: Skin infection pathogens. Asian Pacific 

J Trop Dis. 2013;3(3):180–183.  

6. Zhang M-Q, Ren X, Zhao Q, Yue S-J, Fu X-M, Li X, Chen 

K-X, Guo Y-W, Shao C-L, Wang C-Y. Hepatoprotective 

effects of total phenylethanoid glycosides from Acanthus 

ilicifolius L. against carbon tetrachloride-induced 

hepatotoxicity. J Ethnopharmacol. 2020;256:112795.  

7. Wei P-H, Wu S-Z, Mu X-M, Xu B, Su Q-J, Wei J-L, Yang 

Y, Qin B, Xie Z-C. Effect of alcohol extract of Acanthus 

ilicifolius L. on anti-duck hepatitis B virus and protection of 

liver. J Ethnopharmacol. 2015;160:1–5.  

8. Firdaus M, Prihanto AA, Nurdiani R. Antioxidant and 

cytotoxic activity of Acanthus ilicifolius flower. Asian Pac J 

Trop Biomed. 2013;3(1):17–21.  

9. Chen S, Liu Z, Li H, Xia G, Lu Y, He L, Huang S, She Z.. 

β-Resorcylic acid derivatives with α-glucosidase inhibitory 

activity from Lasiodiplodia sp. ZJ-HQ1, an endophytic 

fungus in the medicinal plant Acanthus ilicifolius. 

Phytochem Lett. 2015;13:141–146.  

10. Cai Y-S, Sun J-Z, Tang Q-Q, Fan F, Guo Y-W. Acanthiline 

A, a pyrido[1,2-a]indole alkaloid from Chinese mangrove 

Acanthus ilicifolius. J Asian Nat Prod Res. 

2018;20(11):1088–1092.  

11. Singh D, Aeri V. Phytochemical and pharmacological 

potential of Acanthus ilicifolius. J Pharm Bioallied Sci. 

2013;5(1):17–20.  

12. Elagdi C, Bouaouda K, Rahhal R, Mohammed H, Wadi B, 

Hassan F, Houda H. Phenolic compounds, antioxidant and 

antibacterial activities of the methanolic extracts of 

Euphorbia resinifera and Euphorbia echinus. Sci African. 

2023;21:e01779.  

13. Maqsood S, Benjakul S, Shahidi F. Emerging role of 

phenolic compounds as natural food additives in fish and 

fish products. Crit Rev Food Sci Nutr. 2013;53(2):162–179.  

14. Žugić A, Đorđević S, Arsić I, Marković G, Živković J, 

Jovanović S, Tadić V. Antioxidant activity and phenolic 

compounds in 10 selected herbs from Vrujci Spa, Serbia. 

Ind Crops Prod. 2014;52:519–527.  

15. Makkiyah FA, Rahmi EP, Susantiningsih T, Marliani N, 

Arista RA, Nurcholis W. Optimization of Graptophyllum 

pictum leaves extraction using a simplex centroid design 

focused on extracting flavonoids with antioxidant activity. J 

Appl Pharm Sci. 2023;13(5):214–221.  

16. Juliana D, Aisyah SI, Priosoeryanto BP, Nurcholis W. 

Optimization of cardamom (Amomum compactum) fruit 

extraction using the Box–Behnken design focused on 

polyphenol extraction with antioxidant activity. J Appl 

Pharm Sci. 2022;12(6):194–209.  

17. Nurcholis W, Alfadzrin R, Izzati N, Arianti R, Vinnai B, 

Sabri F, Kristóf E, Artika IM. Effects of methods and 

durations of extraction on total flavonoid and phenolic 

contents and antioxidant activity of Java cardamom 

(Amomum compactum Soland Ex Maton) fruit. Plants. 

2022;11(17):2221.  

18. Meneses NGT, Martins S, Teixeira JA, Mussatto SI. 

Influence of extraction solvents on the recovery of 

antioxidant phenolic compounds from brewer’s spent 

grains. Sep Purif Technol. 2013;108:152–158.  

19. Boeing JS, Barizão EO, E Silva BC, Montanher PF, 

Almeida VdC, Visentainer JV. Evaluation of solvent effect 

on the extraction of phenolic compounds and antioxidant 

capacities from the berries: application of principal 

component analysis. Chem Cent J. 2014;8(1):48.  

20. Singh M, Jha A, Kumar A, Hettiarachchy N, Rai AK, 

Sharma D. Influence of the solvents on the extraction of 

major phenolic compounds (punicalagin, ellagic acid and 

gallic acid) and their antioxidant activities in pomegranate 

aril. J Food Sci Technol. 2014;51(9):2070–2077. 

21. Ayandipe DO, Adebowale AA, Obadina O, Sanwo KM 

Kosoko SB, Omohimi CI. Optimization of high-quality 

cassava and coconut composite flour combination as filler 

in chicken sausages. J. Culi. Sci. Technol. 2020;20(1): 1–

31. 



                               Trop J Nat Prod Res, December 2023; 7(12):5495-5500                 ISSN 2616-0684 (Print) 

                                                                                                                                                  ISSN 2616-0692 (Electronic)  
 

5500 

 © 2023 the authors. This work is licensed under the Creative Commons Attribution 4.0 International License 

 

22. Kahfi MA, Sutisna AN, Ainia H, Cecep AR. Using design 

expert d-optimal for formula optimization of functional 

drink that enriched with moringa leaf extract (Moringa 

oleifera). IOP Conf.Ser.Earth Environ.Sci. 2021; 759: 1–10.

  

23. Soui Z, Amri Z, Sharif H, Souiy A, Cheraief I, Hamden K, 

Hammami M. The use of d-optimal mixture design in 

optimizing formulation of a nutraceutical hard candy. Int J 

Food Sci. 2023; 2023:7510452. 

24. Calvindi J, Syukur M, Nurcholis W. Investigation of 

biochemical characters and antioxidant properties of 

different winged bean (Psophocarpus tetragonolobus) 

genotypes grown in Indonesia. Biodiversitas. 

2020;21(6):2420–2424.  

25. Nurcholis W, Kurniatin N, Aska NSN. Antibacterial 

activity of essential oils from twenty Curcuma aeruginosa 

genotypes. IOP Conf Ser Earth Environ Sci. 

2021;803(1):012026.  

26. Araromi DO, Alade AO, Bello MO, Bakare T, Akinwande 

BA, Jameel AT, Adegbola SA. Optimization of oil 

extraction from Pitanga (Eugenia uniflora L.) leaves using 

simplex centroid design. Sep Sci Technol. 

2017;52(8):1341–1349.  

27. Jdaini K, Alla F, Mansouri F, Parmar A, Elhoumaizi MA. 

Optimizing the extraction of phenolic antioxidants from 

date palm fruit by simplex-centroid solvent mixture design. 

Heliyon. 2023;9(1):e12738.  

28. Dos Santos C, Mizobucchi AL, Escaramboni B, Lopes BP, 

Angolini CFF, Eberlin MN, Toledo Kad, Núñez EGF. 

Optimization of Eugenia punicifolia (Kunth) D. C. leaf 

extraction using a simplex centroid design focused on 

extracting phenolics with antioxidant and antiproliferative 

activities. BMC Chem. 2020;14(1):34.  

29. Aworanti OA, Agarry SE, Ajani AO. Statistical 

optimization of process variables for biodiesel production 

from waste cooking oil using heterogeneous base catalyst. 

Biotechnol J Int. 2013;3(2):116–132.  

30. Nurcholis W, Ma’rifah K, Artika MI, Aisyah SI, 

Priosoeryanto BP. Optimization of total flavonoid content 

from cardamom fruits using a simplex-centroid design, 

along with the evaluation of the antioxidant properties. Trop 

J Nat Prod Res. 2021;5(8):1382–1388.  

31. Nie J, Chen D, Ye J, Lu Y, Dai Z. Optimization and kinetic 

modeling of ultrasonic-assisted extraction of fucoxanthin 

from edible brown algae Sargassum fusiforme using green 

solvents. Ultrason Sonochem. 2021;77:105671.  

32. Toprakçı İ, Kurtulbaş E, Pekel AG, Şahin S. Application of 

D-optimal design for automatic solvent extraction of 

carotenoid from orange peel. J Food Process Preserv. 

2021;45(9):e15724.  

33. Mohammedi Z, Atik F. Impact of solvent extraction type on 

total polyphenols content and biological activity from 

Tamarix aphylla (L.) Karst. Int J Pharma Bio Sci. 

2011;2(1):609–615.  

34. Bhebhe M, Füller TN, Chipurura B, Muchuweti M. Effect 

of solvent type on total phenolic content and free radical 

scavenging activity of black tea and herbal infusions. Food 

Anal Methods. 2016;9(4):1060–1067.  

35. Bose S, Bose A. Antimicrobial activity of Acanthus 

ilicifolius (L.). Indian J Pharm Sci. 2008;70(6):821–823.  

36. Khalafyan AA, Temerdashev ZA, Yakuba YF, Guguchkina 

TI. Computer analysis of the sensory qualities of red wines 

as a method to optimize their blend formulation. Heliyon. 

2019;5(5):e01602.  

37. Tomás-Menor L, Morales-Soto A, Barrajón-Catalán E, 

Roldán-Segura C, Segura-Carretero A, Micol V. Correlation 

between the antibacterial activity and the composition of 

extracts derived from various Spanish Cistus species. FCT. 

2013; 55: 313–322. 

 ‏

 

 

 

 

 

 

 


