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ABSTRACT

This research was to develop microwave assisted extractor with stirrer device studied on
red grape (Pokdum variety) pomace extraction using microwave oven (20 litre) with round
bottom flasks (1,000 ml) incorporate with magnetic stirrer and condenser. The effect of power
(450, 600, 700 and 800 watt) and extraction time (1, 2, 3 and 4 min) on quantity and quality of the
extracts was compared. When 30 g red grape pomace was extracted with 770 ml of solvent
(50%EtOH in distilled water), it was found that the optimum extraction condition was at 800 watt
and 4 min. It was observed that total solid of 1.97 %w/w, total polyphenol contents of 35.46 mg
GAE/g sample, total anthocyanin content of 51.88 mg /g sample, DPPH radical scavenging
activity of 128.29 mg trolox/g sample and Ferric reducing antioxidation potential of 110.71 mg
trolox/g sample. The effect of different extraction methods (water bath, microwave and
microwave with magnetic stirrer device) was also examined. It was found that the optimum
extraction method was microwave with stirrer device. It was observed that total solid of 1.88
%w/w, total polyphenol content of 34.69 mg GAE/g sample, total anthocyanin content of 45.95
mg /g sample, DPPH radical scavenging activity of 118.14 mg trolox/g sample and Ferric
reducing antioxdation potential of 107.38 mg trolox/g sample.
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