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Application of Ultrasonic Assisted Extraction in Production Of
Standardized Essential Oil from Morinda citrifolia L. Leaf

1*Pak-Dek, M.S., 2,3 Rahman, R.A., 1 Hamid, A.A. and 4Sulaiman, O.

1Department of Food Science, Faculty of Food Science and Technology,
Universiti Putra, Malaysia, 43400 UPM, Serdang, Selangor, Malaysia
2Department of Food Technology, Faculty of Food Science and Technology,Universiti Putra, Malaysia, 43400 UPM Serdang, Selangor, Malaysia.
3Halal Institute, Universiti Putra, Malaysia, 43400 UPM Serdang, Selangor,
Malaysia.
4Department of Food Science and Nutrition, Faculty of Applied Sciences,
UCSI University, No. 1, Jalan Menara Gading, UCSI Heights, Cheras
56000, Kuala Lumpur, Malaysia.

Abstract: Morinda citrifolia is one of the commercially planted herbs in Malaysia for fruit. The leaves are disposed as a waste during pruning process. In this study, two essential oil extraction methods were examined. Conventional hydrodistillation (HD) and innovative ultrasonic assisted extraction (UAE) methods have been compared and evaluated for their effectiveness in the isolation of essential oil from Morinda citrifolia leaf. The UAE offers more advantages over HD including shorter extraction time (20 min against 6.0 h for HD) with significantly higher quality and quantity of essential oil. Antioxidant assays using 2,2-zinobis-3-ethylbenzothiazoline-6-sulfonic acid (ABTS) and 2,2-diphenyl-1-picylhydrazyl (DPPH) radical scavenging capacity were used to evaluate the antioxidant capacities of both essential oils. Results showed that essential oil from UAE had significantly higher on the antioxidant capacities as compared with HD. Based on the present study, the UAE process can be considered to have a major potential in the essential oil extraction with high antioxidant activity from local herbs.
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