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Introducere. Fructele de aronia A. melanocarpa (Michx.) Elliot. si subprodusele sale
prezinta un interes sporit in ultimul timp datorita continutului de polifenoli, vitamine si
fibre alimentare. Polifenolii sunt printre cei mai abundenti compusi bioactivi din aronia,
fiind cunoscuti pentru activitatile lor biologice si farmacologice benefice in profilaxia si
tratamentul unor afectiuni precum bolile cardiovasculare, digestive si neurodegenerative,
diabetul, obezitatea si cancerul.

Scopul lucrarii: Determinarea compozitiei polifenolilor si antocianilor in extracte din
tescovina de aronia, si evaluarea activitatii lor antioxidante.

Material si metode. Fructele de aronia au fost presare la rece, iar tescovina obtinuta a fost
liofilizata. Extractia polifenolilor a fost realizata folosind etanol 50% si etanol 70% pentru
un raport intre tescovina si solvent de 1:10 (g/v). Extractia a fost efectuata timp de 15
minute Intr-o baie cu ultrasunete, la 35 kHz si 37 °C, urmata de centrifugare timp de 5
minute la 5.000 rpm si 4 °C. Pentru extractele obtinute a fost determinat continutul total de
polifenoli (metoda Folin-Ciocalteu), activitatea antioxidanta DPPH si continutul de
antociani prin cromatografia de lichide de ultra-performanta (UPLC).

Rezultate. Rezultatele arata ca nu exista diferente semnificative intre extractele de etanol
50% si etanol 70% 1n ceea ce priveste continutul total de fenoli (48.6 si respectiv 47.3
mg GAE/g SU) si activitatea antioxidanti (684 si respectiv 697 mg TE/g SU). In extractele
de aronia au fost identificati 4 antociani, majoritatea fiind formati din cianidine si diverse
glicozide. Principalii antociani identificati si cuantificati au fost cianidin-3-0-galactozid si
cianidin-3-0-arabinozid, care au prezentat cel mai mare continut in extractul cu etanol
50% (2.10 si 0.61 mg/g SU dintr-un continut total de 3.05 mg/g SU).

Concluzii. Rezultatele acestui studiu au evidentiat o compozitie similara a antocianilor in
toate extractele de aronia. Rezultatele prntru continutul total de polifenoli sunt bine
corelate cu cele obtinute pentru activitatea antioxidanta. Cianidin-3-0-galactozid a fost cel
mai abundent antocian In tescovina de aronia. Tescovina de aronia se dovedeste a fi
sustenabila pentru valorificare ca sursa de compusi fenolici naturali de interes deosebit
pentru industria farmaceutica, cosmetica si cea alimentara.
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Introduction. Chokeberry (Aronia melanocarpa (Michx.) Elliot.) fruits and their by-
products have received special attention due to the high content of polyphenols, vitamins,
and dietary fiber. Polyphenols are among the most abundant bioactive compounds in
chokeberries being known for their biological and pharmacological activities against
diseases such as cardiovascular, digestive, and neurodegenerative disease, diabetes,
obesity, and cancer.

Aim of the study. The aim of this study was to evaluate the composition in polyphenols
and anthocyanins of chokeberry pomace extracts as well as their antioxidant activity.

Material and methods. Chokeberry fruits were squeezed and the pomace obtained was
lyophilized. The extraction of polyphenols was performed by using 50% ethanol and 70%
ethanol for a dry weight pomace to solvent ratio of 1:10 (w/v). The extraction was performed
for 15 min in the ultrasonic bath, at 35 kHz and 37 °C then centrifuged for 5 min at 5,000 xg
and 4 °C. The extracts were then analyzed for total phenolic content (Folin - Ciocalteu
method), DPPH (2,2-diphenyl-1-picrylhydrazyl) radical scavenging activity and
anthocyanins content by ultra performance liquid chromatography (UPLC) analysis.

Results. The results show that there are no noticeable differences between 50 and 70%
ethanolic extracts for both the total phenolic content (48.6 and 47.3 mg GAE/g dw,
respectively) and the antioxidant potential (684 and 697 mg TE/g dw, respectively). Four
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anthocyanins were assessed in chokeberry extracts, mainly composed of cyanidins which
combine different glycosides. The main anthocyanins identified and quantified were
cyanidin-3-0-galactoside and cyanidin-3-0-arabinoside, which reached the highest level
in 50% ethanol extract (2.10 and 0.61 mg/g dw from a total of 3.05 mg/g dw).

Conclusions. Results of this study revealed similar anthocyanin composition for all
chokeberry extracts. The total phenolic content strongly correlated with the DPPH radical
scavenging activity. Cyanidin-3-0- galactoside was the most abundant anthocyanin in
chokeberry pomace. Chokeberry pomace provides to be sustainable for valorisation as
source of natural phenolic compounds with particular interest for the pharmaceutical,
cosmetic and food industries.
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