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Abstract: Free radicals contribute to the pathophysiology of degenerative diseases which increase
mortality globally, including mortality in Indonesia. Amomum compactum Soland. Ex Maton fruit from
the Zingiberaceae family, also known as Java cardamom, contains secondary metabolites that have
high antioxidant activities. The antioxidant activity of the methanol extract of Java cardamom fruit
correlates with its flavonoid and phenolic compound contents, which can be affected by different
methods and durations of extraction. This study aimed to measure and compare the effects of
extraction methods and durations on total flavonoid and phenolic contents (TFCs and TPCs) and
subsequent antioxidant activities by the 2,2′-diphenyl-1-picrylhydrazyl (DPPH) radical, ferric reduc-
ing antioxidant power (FRAP), 2,2′-azino-bis(3-ethylbenzothiazoline-6-sulfonate) (ABTS), and cupric
ion reducing antioxidant capacity (CUPRAC) assays. Methanol extracts of Java cardamom were
produced by continuous shaking (CSE), microwave-assisted (MAE), or ultrasonic-assisted extractions
(UAE) for three different durations. CSE for 360 min resulted in the highest TFCs (3.202 mg Quercetin
Equivalent/g dry weight), while the highest TPCs (1.263 mg Gallic Acid Equivalent/g dry weight)
were obtained by MAE for 3 min. Out of the investigated methods, MAE for 3 min resulted in the
highest antioxidant activity results for the extracts. We conclude that the polyphenolic antioxidant
yield of Java cardamom depends on two parameters: the method and the duration of extraction.

Keywords: antioxidants; extraction methods; Java cardamom fruit; total flavonoid content; total
phenolic content

1. Introduction

Antioxidant compounds can inhibit the activity of free radicals [1]. The human
body produces endogenous or intracellular antioxidants as a natural defense mechanism
against reactive oxygen species (ROS) [2]. Besides endogenous antioxidants, there are
also exogenous antioxidants, such as vitamin C, vitamin E, and flavonoids, which can be
obtained from fruits, tea, leaves, vegetables, and spices [2–4]. Due to the risk of genotoxicity
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and carcinogenicity, plant-based antioxidants were found to be more effective than synthetic
antioxidants in decreasing ROS levels [5]. Polyphenols, such as phenolic and flavonoid
compounds, are secondary plant metabolites defined as molecules with more than one
phenolic ring [6]. Polyphenols are natural antioxidants that are abundant in spices, herbs,
fruits, vegetables, and cereals [7]. They act as hydrogen atom donors, reducing agents,
and singlet oxygen scavengers. Some polyphenols can also effectively chelate transition
metals [8].

Java cardamom (A. compactum Sol. Ex Maton) is a spice popularly cultivated in South-
east Asia and South China and is frequently used as a traditional medicine, scent, and
cooking spice. Two species of cardamom fruits, true cardamom (Elettaria cardamomum)
and Java cardamom, can be found in Indonesia. However, due to soil factors and cli-
matic conditions, Java cardamom is more frequently cultivated than true cardamom [9,10].
Several studies have reported on the phytochemical compounds of Java cardamom. The
essential oil contents of Java cardamom range from 3.30–4.52% for seeds and 0.99–1.08% for
leaves [11]. Cineole is the major phytochemical component of Java cardamom, constituting
60–80% of the volatile oil. Other components can also be found, including α- and β-pinene,
camphene, limonene, α-terpineol, sabinene, terpinene, and α-humulene [10,12–14]. Java
cardamom fruit contains various phytochemical compounds, such as alkaloids, tannins,
polyphenols, saponin, flavonoids, and triterpenoids [15,16]. Contents of phenolics with
hydroxyl groups, such as β-carotene and lutein [17,18], and of flavonoids in Java cardamom
are considerably high [19]. High contents of bioactive compounds allow Java cardamom to
have a broad range of pharmacological activities, such as antioxidant, antifungal, antibacte-
rial, anticancer, immunomodulatory, anti-inflammatory, and anti-asthmatic effects [14].

As aforementioned, antioxidant activity is one of the pharmacological benefits of Java
cardamom. Antioxidant activity can be measured by spectrophotometry by the following
routinely used assays: cupric ion reducing antioxidant capacity (CUPRAC), 2,2′-azino-
bis(3-ethylbenzothiazoline-6-sulfonate) (ABTS), ferric reducing antioxidant power (FRAP),
2,2′-diphenyl-1-picrylhydrazyl (DPPH), oxygen radical absorbance capacity (ORAC), and
others [20]. Generally, these methods can be classified into two groups: radical scavenging
methods, such as ABTS and DPPH, and non-radical redox-potential-based methods, such
as FRAP and CUPRAC [21].

The methods most frequently used to extract flavonoid and phenolic compounds
from spices are ultrasonication [19], maceration [18], supercritical fluid extraction [22], and
Soxhlet extraction [23,24]. The method applied and the duration of extraction are the major
factors that determine the amounts of antioxidants extracted [25]. Besides these, other
factors, such as the polarity of the solvent [26], temperature [27], and the ratio of the sample
to the solvent [28], can affect the extraction yields of compounds, which can be quantified
as total flavonoid and phenolic contents (TFCs and TPCs), respectively. In this study,
we aimed to evaluate and compare TFCs and TPCs, which are strongly correlated with
antioxidant potential, of methanol extracts of Java cardamom fruit with regard to various
durations and different methods of extraction. Our results indicated that the extraction
methods applied and their durations had significant effects on the TPCs and TFCs, as well
as the antioxidant activities, of the cardamom fruit extracts examined.

2. Results
2.1. Effect of Methods and Durations of Extraction on TFCs and TPCs of A. compactum Extracts

The data summarized in Table 1 show that both TFCs and TPCs were affected by
different methods and durations of extraction. First, the extraction method applied sig-
nificantly affected the TFCs of the extracts. A longer duration of extraction significantly
increased TFCs in the case of continuous shaking extraction (CSE) and microwave-assisted
extraction (MAE) methods; however, there were no significant differences between the
TFC values obtained with ultrasonic-assisted extraction (UAE) across all durations. The
highest total flavonoid yield (3.202 mg of quercetin equivalent (QE) per g of dry weight
(DW)) was detected when the CSE method was applied with 360 min of exposure. The
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second-highest TFC (3.187 mg of QE per g of DW) was obtained using the MAE method
with an exposure of 3 min. Contrarily, the lowest yields (1.611 and 1.661 mg of QE per g of
DW) were detected when UAE was carried out for 40 min and 60 min, respectively.

Table 1. Total flavonoid and phenolic contents (TFCs and TPCs) of methanol extracts of A. compactum
obtained by different extraction methods.

Extraction Method Duration
(min)

TFC
(mg QE g−1 DW)

TPC
(mg GAE g−1 DW)

CSE
30 1.684 ± 0.010 c 0.672 ± 0.063 c

180 2.575 ± 0.459 b 1.233 ± 0.451 a

360 3.202 ± 0.337 a 1.221 ± 0.034 a

MAE
1 1.729 ± 0.333 c 0.895 ± 0.054 b,c

2 1.809 ± 0.228 c 1.000 ± 0.008 a,b

3 3.187 ± 0.232 a 1.263 ± 0.029 a

UAE
20 1.904 ± 0.582 c 0.841 ± 0.021 b,c

40 1.611 ± 0.240 c 0.889 ± 0.031 b,c

60 1.661 ± 0.123 c 0.858 ± 0.057 b,c

Data are presented as means ± SDs. Different letter notations indicate that there was a significant difference
between the groups analyzed by ANOVA with Duncan’s multiple range test at a 95% confidence level. CSE,
continuous shaking extraction; DW, dry weight; GAE, gallic acid equivalent; MAE, microwave-assisted extraction;
QE, quercetin equivalent; UAE, ultrasonic-assisted extraction.

In accordance with TFC values, the extraction method applied significantly affected
the TPCs of the extracts as well. When CSE or MAE were carried out, longer extraction
significantly increased TPCs. The duration of UAE did not affect the TPCs of the extracts.
The highest yield of TPC (1.263 mg of gallic acid (GA) equivalent (GAE) per g of DW) was
detected in the sample extracted by the MAE method with 3 min of exposure. In contrast,
the lowest TPC (0.6722 mg of GAE per g of DW) was obtained in the sample extracted by
the CSE method with 30 min of exposure. In summary, out of the investigated extraction
methods and durations, CSE for 360 min and MAE for 3 min resulted in the highest TFCs
and TPCs of methanol extracts of A. compactum (Table 1).

2.2. Analysis of Antioxidant Activity of A. compactum Extracts

Due to the continuous production of free radicals in the human body, which can
contribute to the progression of degenerative diseases [29], the evaluation of antioxidant
activities of natural extracts has gained significantly in importance. In this study, the
antioxidant activities of the Java cardamom extracts that were obtained by different methods
were assessed by four independent in vitro assays, namely, the ABTS, CUPRAC, FRAP, and
DPPH assays (Table 2).

Table 2. Antioxidant activities of methanol extracts of A. compactum measured by different methods.

Extraction
Method

Duration
(min)

ABTS
(µmol TE g−1 DW)

DPPH
(µmol TE g−1 DW)

CUPRAC
(µmol TE g−1 DW)

FRAP
(µmol TE g−1 DW)

CSE
30 6.380 ± 0.114 e 3.537 ± 0.502 e 20.280 ± 2.791 c 6.497 ± 1.000 b

180 7.409 ± 0.384 d 4.158 ± 0.936 e 25.547 ± 6.113 b,c 7.251 ± 0.707 b

360 9.683 ± 0.974 b 6.187 ± 1.081 a,b 34.302 ± 9.286 a,b 8.848 ± 2.796 b

MAE
1 9.263 ± 0.703 b 6.177 ± 0.794 b,c 25.658 ± 2.329 b,c 9.041 ± 2.052 b

2 9.441 ± 0.515 b 5.982 ± 0.669 b,c,d 34.791 ± 8.859 a,b 9.462 ± 5.652 b

3 12.933 ± 0.209 a 8.078 ± 0.960 a 38.147 ± 3.710 a 18.637± 4.631 a
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Table 2. Cont.

Extraction
Method

Duration
(min)

ABTS
(µmol TE g−1 DW)

DPPH
(µmol TE g−1 DW)

CUPRAC
(µmol TE g−1 DW)

FRAP
(µmol TE g−1 DW)

UAE
20 9.772 ± 0.414 b 4.100 ± 1.318 e 25.569 ± 1.239 b,c 8.549 ± 1.658 b

40 9.478 ± 0.230 b 4.420 ± 0.864 d,e 24.347 ± 0.835 c 9.198 ± 1.277 b

60 8.379 ± 0.241 c 4.624 ± 0.419 c,d,e 20.702 ± 4.234 c 7.830 ± 1.315 b

Data are presented as means ± SDs. Different letter notations indicate that there was a significant difference
between the groups analyzed by ANOVA with Duncan’s multiple range test at a 95% confidence level. ABTS, 2,2′-
azino-bis(3-ethylbenzothiazoline-6-sulfonate); CSE, continuous shaking extraction; CUPRAC, cupric ion reducing
antioxidant capacity; DPPH, 2,2′-diphenyl-1-picrylhydrazyl; DW, dry weight; FRAP, ferric reducing antioxidant
power; MAE, microwave-assisted extraction; TE, Trolox equivalent; UAE, ultrasonic-assisted extraction.

On the one hand, the results observed depended significantly on the applied assay. We
could detect the highest antioxidant activity (38.147 µmol of Trolox equivalent (TE) per g of
DW) in methanol extracts of Java cardamom by the CUPRAC assay. In contrast, the DPPH
assay resulted in the detection of the lowest antioxidant activity (3.537 µmol of TE per g of
DW). When the results were analyzed by analysis of variance (ANOVA) with Duncan’s
multiple range test, the data obtained by the ABTS and FRAP assays were also significantly
different (p < 0.05) from those obtained by the CUPRAC and DPPH methods.

On the other hand, the extraction methods applied and their durations significantly
affected the antioxidant activities of the extracts. The results in Table 2 show that the MAE
method with 3 min of exposure resulted in the highest yields of antioxidants detected by
each assay. In the case of MAE, prolonged extraction significantly increased the antiox-
idant activity measured by each assay. The application of the CSE method for 360 min
also resulted in high antioxidant activity. Except for the results of the FRAP assay, the
antioxidant activities of the extracts were increased by longer exposure to CSE. The UAE
method with 20 min of exposure resulted in the highest antioxidant activity when it was
measured by the ABTS and CUPRAC assays; however, the highest antioxidant activity, as
determined by DPPH and FRAP assays, was obtained by 60 min and 40 min of extraction,
respectively. Based on the results of the ABTS and CUPRAC assays, the duration of UAE
affects the antioxidant activities of extracts. However, no significant effect of the length of
UAE was observed when the DPPH and FRAP assays were carried out. In summary, out of
the investigated extraction methods and durations, MAE for 3 min and CSE for 360 min
resulted in the highest antioxidant activities of the methanol extracts of A. compactum
(Table 2).

2.3. Antioxidant Activities of A. compactum Extracts Correlate with Their TFCs and TPCs

As a final step, a Pearson’s correlation analysis was carried out to evaluate the associa-
tion between the TPCs and TFCs and the antioxidant activities of Java cardamom methanol
extracts. In the case of the MAE method, which resulted in the highest antioxidant activity
determined by each of the applied assays (Table 2), strong and statistically significant
(p < 0.005) correlations were found between the TFCs and antioxidant activities of the
extracts measured by the ABTS (R = 0.953) and DPPH (R = 0.875) assays. However, only
statistically not significant trends of positive correlation were found between the TFCs and
the antioxidant activities determined by the CUPRAC (R = 0.526) and FRAP (R = 0.875)
assays (Figure 1a). TPCs and antioxidant activities measured by the ABTS assay correlated
most strongly (R = 0.896, p = 0.001), while statistically significant (p < 0.05) correlations
were also found when antioxidant activities were assayed by DPPH (R = 0.716) and FRAP
(R = 0.712). The antioxidant activity results of the CUPRAC assay tended to be correlated
(R = 0.618, p = 0.07) with the TPCs of the extracts (Figure 1b).
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zoline-6-sulfonate); CUPRAC, cupric ion reducing antioxidant capacity; DPPH, 2,2′-diphenyl-1-pic-
rylhydrazyl; DW, dry weight; FRAP, ferric reducing antioxidant power; GAE, gallic acid equivalent; 
QE, quercetin equivalent; TE, Trolox equivalent. 
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termined by the FRAP assay (R = 0.462, p = 0.21) (Figure 2a). TPCs and antioxidant activi-
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The TFCs and antioxidant activities of the extracts developed by the UAE method 
showed a statistically significant (p < 0.05) positive correlation (R = 0.734) only in the case 

Figure 1. Scatter plot displaying Pearson’s correlations between antioxidant activities and (a) total
flavonoid contents (TFCs) and (b) total phenolic contents (TPCs) of the methanol extracts of
A. compactum that were generated by microwave-assisted extraction (MAE). The antioxidant ac-
tivities of the extracts were measured by four independent assays. ABTS, 2,2′-azino-bis(3-
ethylbenzothiazoline-6-sulfonate); CUPRAC, cupric ion reducing antioxidant capacity; DPPH, 2,2′-
diphenyl-1-picrylhydrazyl; DW, dry weight; FRAP, ferric reducing antioxidant power; GAE, gallic
acid equivalent; QE, quercetin equivalent; TE, Trolox equivalent.

In the case of the extracts generated by CSE, statistically significant (p < 0.05) cor-
relations were found between their TFCs and antioxidant activities measured by three
independent assays, CUPRAC (R = 0.885), ABTS (R = 0.847), and DPPH (R = 0.714). There
were no significant correlations between the TFCs and antioxidant activities of the extracts
determined by the FRAP assay (R = 0.462, p = 0.21) (Figure 2a). TPCs and antioxidant
activities measured by the CUPRAC assay correlated significantly (R = 0.699, p = 0.04),
while the antioxidant activities measured by the other three assays did not significantly
correlate with the TPCs of the extracts (Figure 2b).
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Figure 2. Scatter plot displaying Pearson’s correlations between antioxidant activities and (a) total
flavonoid contents (TFCs) and (b) total phenolic contents (TPCs) of methanol extracts of A. compactum
that were generated by continuous shaking extraction (CSE). The antioxidant activities of the extracts
were measured by four independent assays. ABTS, 2,2′-azino-bis(3-ethylbenzothiazoline-6-sulfonate);
CUPRAC, cupric ion reducing antioxidant capacity; DPPH, 2,2′-diphenyl-1-picrylhydrazyl; DW,
dry weight; FRAP, ferric reducing antioxidant power; GAE, gallic acid equivalent; QE, quercetin
equivalent; TE, Trolox equivalent.

The TFCs and antioxidant activities of the extracts developed by the UAE method
showed a statistically significant (p < 0.05) positive correlation (R = 0.734) only in the case
when antioxidant activity was measured by the DPPH assay (Figure 3a). In the case of
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the extracts generated by UAE, there were no significant correlations between the TPCs
and antioxidant activities determined by any of the applied assays. The strongest trend
of positive correlation (R = 0.504, p = 0.17) was observed when antioxidant activity was
measured by the CUPRAC assay (Figure 3b).
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flavonoid contents (TFCs) and (b) total phenolic contents (TPCs) of methanol extracts of A. compactum
that were generated by ultrasonic-assisted extraction (UAE). The antioxidant activities of the extracts
were measured by four independent assays. ABTS, 2,2′-azino-bis(3-ethylbenzothiazoline-6-sulfonate);
CUPRAC, cupric ion reducing antioxidant capacity; DPPH, 2,2′-diphenyl-1-picrylhydrazyl; DW,
dry weight; FRAP, ferric reducing antioxidant power; GAE, gallic acid equivalent; QE, quercetin
equivalent; TE, Trolox equivalent.

3. Discussion

Polyphenols are natural compounds that are primarily synthesized by plants and
possess chemical features related to phenolic substances [30]. Flavonoid and phenolic acids
are two major classes of polyphenols, and both have a wide range of biological activities
and play an important role in combating various diseases [31]. These compounds can be ex-
tracted from plants by using several methods with different durations. The selection of the
method to be applied is critical in determining the amounts of the polyphenol compounds
to be obtained, which can be quantified as the TFCs and TPCs of the extracts [25]. Not only
the method type but also its duration strongly affects the efficiency and the optimal design
of the extraction with respect to minimizing the energy cost of the process [32]. In our
study, we have compared the effectivity of three distinct methods, MAE, CSE, and UAE,
each of which was applied for three different durations, in yielding TFCs and TPCs from
methanol extracts of Java cardamom fruit.

Our results showed that the greatest TPC yield was obtained using the MAE method
for three minutes of exposure as compared to the CSE or UAE methods (Table 1). In
accordance with our results, Upadhya et al. [25] observed that MAE resulted in the highest
TPCs from methanol extracts of Achyranthes aspera leaves. High TPCs were also obtained
when methanol extracts of brown algae species were produced by MAE [33]. The high
efficiency of this method may be due to the application of a heating process without the
generation of a thermal gradient and because the phenolic compounds strongly absorb
microwave energy [7].

In our experiments, out of the investigated methanol extracts of Java cardamom fruit,
CSE for 360 min resulted in the greatest TFC yield. We observed that the increase in the
duration of CSE significantly affected the TFCs of the extracts (Table 1). Another study
investigated the optimization of extraction from dried chokeberry and found that TFC
positively correlated with the duration of CSE [8]. In the case of UAE from black chokeberry,
the extraction yields were rapidly elevated in the first 15 min and then slowly increased
further over the next 4 h [34]. When ethanol extracts of Terminalia catappa L. leaves were
obtained by UAE, increasing TFCs and TPCs were observed with durations of 20 and
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40 min. The highest TPCs were obtained from extracts produced by the UAE method with
an extraction duration of 40 min. TFCs and TPCs decreased when the duration of extraction
was prolonged to 60 min [35]. A sonication step with a long duration during the extraction
process using the UAE method can lead to decreased diffusion rates, reduced diffusion
areas, and the elevation of diffusion distances, resulting in reduced polyphenol levels [35].

We investigated the antioxidant activity of cardamom fruit extracts by using different
assays, such as ABTS, DPPH, CUPRAC, and FRAP. The components of the extracts, the
solvents used during the extraction process, and the characteristics of the antioxidants,
such as their hydrophilicity and hydrophobicity, significantly influence the antioxidant
activities of extracts [36]. Therefore, it is necessary to use various independent methods to
evaluate the antioxidant activities of plant extracts, reflecting their capabilities to inhibit
the negative effects of free radicals [37]. ABTS and DPPH assays were used to evaluate
the free radical scavenging activities of cardamom fruit extracts [38], whereas FRAP and
CUPRAC assays were carried out to investigate their reducing power activities [39]. The
quantification of antioxidant activity in the case of each obtained method is referenced
based on the Trolox standard curve.

Our results showed that the reducing powers of the extracts were greater when they
were determined by the CUPRAC instead of the FRAP assay. The reducing power assay is
commonly used to elucidate the potential of an antioxidant to donate an electron, which
is an important biological feature of phenolic antioxidant compounds [40]. The CUPRAC
assay is based on the reducing power antioxidant activity that converts cupric (Cu2+) to
cuprous (Cu+) ions in parallel with the production of a chromophore, with maximum
absorption measured at 450 nm [12]. In association with the results of TPC measurements
yielded by each method (Table 1), the highest antioxidant activity was obtained by the
MAE method for three minutes of exposure (Table 2). MAE is an extraction method that
uses micro radiation, which results in overheating in cells, leading to cell wall damage and
increasing the TPCs released from cell matrices [7].

The radical scavenging activities of the extracts were evaluated by ABTS and DPPH
assays. We found that higher antioxidant activities were detected when they were measured
by the ABTS as compared to the DPPH assay. In association with the results of reducing
power measurements, the highest radical scavenging activities were also observed in the
samples that were extracted using MAE with three minutes of exposure (Table 2). The
ABTS assay, also known as the TE antioxidant capacity assay, was developed based on
the interaction between antioxidants and ABTS radical cations [41] that subsequently
form a blue-green color, with the maximal absorption at wavelengths of 414, 645, 734,
and 815 nm [42]. The optimal wavelength for the measurement is 734 nm because of the
possible interruptions from other compounds that absorb light at other wavelengths [43].
The intensity of the chromophore, which is generated by oxidation, decreases as antioxidant
activity increases [42]. It was reported previously and reproduced by our data that the
higher TFC and TPC yielded by an optimized method and duration of extraction positively
correlated with the antioxidant activity of the extract in question [25].

The lowest antioxidant activity of the investigated cardamom fruit methanol extracts
was obtained by the CSE method with 30 min of exposure and quantified by the DPPH
assay (Table 2). DPPH is one of the most accurate and frequently used assays for the
evaluation of antioxidant activity [44]. The principle of this assay is based on the donation
of H+ to DPPH radicals, which corresponds to a color alteration from violet to pale yellow
in the solution [45]. As reported previously, temperature and duration of CSE can influence
the extraction yield and the antioxidant activity obtained. A low temperature and short
duration of extraction may result in low antioxidant activity because of a lack of interaction
between the solvent and the sample [25].

The correlation between TPC and TFC along with antioxidant activity with respect
to each method and duration of extraction was analyzed by Pearson’s correlation analy-
sis [46,47]. We found that the TFCs of the samples extracted by CSE positively correlated
with their antioxidant activities measured by the ABTS, CUPRAC, and DPPH assays
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(Figure 2a). Samples extracted by the MAE method showed a positive correlation between
their TPCs and antioxidant activities which was statistically significant for all of the applied
methods, except for the CUPRAC assay (Figure 1b). A significant positive correlation was
found between the TPCs and antioxidant activities, measured by the CUPRAC assay, of the
samples extracted by CSE (Figure 2b). In contrast, no significant correlation was observed
between the TPCs and antioxidant activities of the samples produced by the UAE method
(Figure 3b). The extracted antioxidant compounds can potentially suppress inflammation,
protect endothelial cell membranes, and subsequently prevent cellular damage [48]. We
reported previously that cardamom fruit extracts possessed high flavonoid contents and an-
tioxidant activities depending on their regional origins [19]. To date, the greatest flavonoid
contents and antioxidant activities for cardamom fruit have been obtained by aqueous
extracts [49]. Solvent–sample interaction strongly affects flavonoid content because the
solution efficiency determines the structure and polarity of the compounds obtained from
a sample matrix [50].

Natural antioxidant compounds have attracted the attention of researchers for decades
because of the rarity of their side effects and low toxicities [51]. Cardamom fruits have
various pharmacological activities, such as anti-inflammatory [52], anti-atherosclerotic [53],
antibacterial [54], and anti-cancer effects [55]. An in vivo study reported that ethanol ex-
tract of Java cardamom decreased levels of ROS and T helper (Th) 2 cytokines, including
interleukin (IL)-4 and -5, in the bronchoalveolar lavage fluid of ovalbumin-induced asth-
matic mice [56]. Another in vivo study elucidated the anti-inflammatory activity of Java
cardamom ethanol extract in lipopolysaccharide-treated mice. Java cardamom ethanol
extract strongly inhibited the generation of nitric oxide (NO), prostaglandin E2 (PGE2),
IL-6, and tumor necrosis factor (TNF)-α, and inhibited the protein expression of inducible
NO synthase and cyclooxygenase-2 [57]. Further research is needed to find the molecu-
lar targets of the biologically active compounds within the extracts which underlie the
beneficial effects of this traditional medicinal product.

Our study has demonstrated that various methods and durations of extraction in-
fluence the TPCs, TFCs, and antioxidant activities of cardamom fruit methanol extracts;
therefore, the proper methods and durations of extraction should be optimized in future
studies for the continuous effective production of Java cardamom-based antioxidant prod-
ucts. Since Indonesia has a great potential to cultivate Java cardamom, studies on the
optimization of its extraction can help to create a basis for the systematic production of this
pharmaceutical in the Southeast Asian region [58].

4. Materials and Methods
4.1. Chemicals

Methanol (pro-analysis), Folin–Ciocalteu phenol reagent, aquadest, aquabidest, GA,
ammonium acetate buffer, CuCl2, K2S2O4, ammonium acetate buffer, neocuproine, AlCl3,
FeCl3, HCl, and quercetin were obtained from Merck-Millipore (Darmstadt, Germany).
Trolox, ABTS, sodium carbonate, glacial acetate acid, and DPPH were obtained from Sigma-
Aldrich (St. Louis, MO, USA). 2,4,6-tripydyl-s-triazine (TPTZ) and acetic acid were obtained
from Sisco Research Laboratories Pvt. Ltd. (Maharashtra, India).

4.2. Sample Preparation

Java cardamom fruit was obtained from Tropical Biopharmaca Research Center IPB
University (Bogor, Indonesia). The material was dried at 45 ◦C for 48 h. The dried material
was ground to yield an 80-mesh powder.

4.3. CSE

Methanol extract of cardamom fruit was obtained by CSE that was carried out based
on a previously described method [25] with modifications. Briefly, 5 g of Java cardamom
fruit powder was put into a beaker to which 100 mL of pro-analytical methanol solvent
was added. Then, the mixture was placed in a water bath shaker. Stirring was carried
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out constantly at a speed of 110 rpm at a controlled temperature (25 ◦C). Extractions were
carried out for 30, 180, or 360 min, separately. The extract was then filtered using Whatman
filter paper No. 1 and re-volumized (to obtain a 5% concentration). Extraction was carried
out with 3 repetitions for individual plants.

4.4. MAE

Methanol extract of cardamom fruit was obtained by MAE that was carried out based
on a previously described method [25] with modifications. A total of 1 g of Java cardamom
fruit powder was put into an Erlenmeyer flask to which 20 mL of pro-analytical methanol
solvent was added. The flasks were exposed to a microwave oven (Sharp R-21D0(S)-IN)
at 135 W for 1, 2, or 3 min. The suspension was cooled periodically and then filtered
using Whatman filter paper No. 1, and the final volume was set to 20 mL (to obtain a 5%
concentration). Extraction was carried out with 3 repetitions for individual plants.

4.5. UAE

Methanol extract of cardamom fruit was obtained by UAE that was carried out based
on a previously described method [32] with modifications. A total of 1 g of Java cardamom
fruit powder was put into an Erlenmeyer flask to which 20 mL of pro-analytical methanol
solvent was added. The flasks were covered with aluminum foil and were placed in a
sonicator bath. Samples were sonicated for 20, 40, or 60 min at room temperature. The
sonicated flasks were then centrifuged at 10,000× g and 4 ◦C for 15 min. The supernatant
was then separated from the pellets and the extract was re-volumized (to obtain a 5%
concentration). Extraction was carried out with 3 repetitions for individual plants.

4.6. Quantification of TFC

Quantification of TFC was carried out based on a previously described method [39]
with modifications, using quercetin as a flavonoid standard. The calibration of the standard
resulted in a line equation of y = 0.0022x + 0.0125, with an R2 value of 0.9895, and the
total flavonoid levels were expressed in mg of QE per g of DW. The Java cardamom fruit
extract (25 µL) was added to 120 µL distilled water, 10 µL of 10% AlCl3, 10 µL of glacial
acetate acid, and 50 µL of methanol. The solution was incubated for 30 min and the
absorbance was measured at 409 nm using a nano-spectrophotometer (SPECTROstarNano
BMG LABTECH, Offenburg, Germany). TFC was expressed as mg of QE per g of DW, with
quercetin variation standard 0–500 ppm.

4.7. Quantification of TPC

TPC was quantified based on a previously described method [59] with modifications,
using Folin–Ciocalteau phenol reagent with GA as a standard. A quantity of 20 µL of
methanol extract of Java cardamom fruit was mixed with 120 µL of 10% Folin–Ciocalteu
phenol reagent in a microplate. The mixture was allowed to react for 5 min in a dark room
and then 80 µL of 10% sodium carbonate solution was added. The mixture was incubated
for 2 h at room temperature until the color was formed. The absorbance of the solution
was read at 750 nm using a nano-spectrophotometer (SPECTROstarNano BMG LABTECH).
TPC was calculated based on the GA standard and expressed as mg of GAE per g of DW.

4.8. Quantification of Antioxidant Activities

The following assays were carried out based on previously described methods [28]
with modifications. Trolox was used as standard in the aforementioned assays, and the
results were expressed as µmol of TE per g of DW or TE antioxidant capacity.

4.8.1. ABTS Assay

A quantity of 20 µL of the extracted sample was added to 180 µL of ABTS reagent
on a microplate. Then, the mixture was incubated at 30 ◦C for 6 min. The absorbance of
the solution was measured at a wavelength of 734 nm using a nano-spectrophotometer
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(SPECTROstarNano BMG LABTECH). ABTS activity was calculated based on the Trolox
standard and expressed as µmol of TE per g of DW.

4.8.2. CUPRAC Assay

The extracted sample (50 µL) was added to the following mixture: 50 µL of 0.01 M
CuCl2, 50 µL of ammonium acetate buffer (pH 7), 50 µL of 0.0075 M neocuproine, in
a 96-well microplate. Then, the mixture was homogenized with a vortex for 10 s and
incubated for 30 min in dark room. The absorbance of the solution was measured at a wave-
length of 450 nm using a nano-spectrophotometer (SPECTROstarNano BMG LABTECH).
CUPRAC activity was calculated based on the Trolox standard and expressed as µmol of
TE per g of DW.

4.8.3. DPPH Assay

A quantity of 100 µL of the extracted sample was added to 100 µL 125 µM DPPH. The
solution was incubated in a test tube at 37 ◦C for 30 min. The absorbance was measured with
a nano-spectrophotometer (SPECTROstarNano BMG LABTECH) at 515 nm. Antioxidant
activity was indicated by a change in color from dark purple to yellow. Free radical
scavenging activity was expressed in µmol of TE per g of DW, with Trolox standard of
0–50 µM.

4.8.4. FRAP Assay

FRAP solution was prepared by mixing acetate buffer with a pH of 3.6, 10 µM TPTZ
dissolved in 40 mM HCl, and 20 mM FeCl3 solution in a ratio of 10:1:1, which was protected
from light. Then, 300 µL FRAP solution was added to a 10 µL sample. The mixture was
vortexed and incubated at 37 ◦C for 5 min. After incubation, the absorbance was recorded at
593 nm with a nano-spectrophotometer (SPECTROstarNano BMG LABTECH). The results
of the FRAP assay were expressed as µmol of TE per g of DW, with Trolox standard of
0–400 µM.

4.9. Statistics and Figure Preparation

All measured values are expressed as means ± standard deviations (SDs) for the
number of independent repetitions indicated. Statistical analysis was carried out using one-
way ANOVA with Duncan’s multiple range test. Pearson’s correlations were calculated
using SPSS v. 22 (IBM, Armonk, NY, USA). GraphPad Prism 9 (GraphPad Software,
San Diego, CA, USA) was used for figure preparation.

5. Conclusions

Different methods and durations of extraction significantly affected the TFCs, TPCs,
and antioxidant activities of methanol extracts of Java cardamom fruit. The highest total
phenolic and flavonoid contents were obtained when extraction was performed by the
CSE method with a duration of 360 min and by the MAE method with a duration of
3 min. No difference was observed when different durations were applied for the UAE
method. Antioxidant activity, which was measured by CUPRAC, FRAP, DPPH, and ABTS,
positively correlated with TFC and TPC when the extraction was performed by MAE.
Positive correlations between antioxidant activity and TFC and TPC were only observed
for measurements by CUPRAC when the extraction was performed by CSE. Extraction
performed by UAE did not show any significant correlations between antioxidant activity
and TFC and TPC.
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Chokeberry Using Maceration as Traditional Technique. Food Chem. 2016, 194, 135–142. [CrossRef]
9. Droop, J.; Kaewsri, W.; Lamxay, V.; Poulsen, A.D.; Newman, M. Identity and Lectotypification of Amomum compactum and

Amomum kepulaga (Zingiberaceae). Taxon 2013, 62, 1287–1294. [CrossRef]
10. Setyawan, A.D.; Wiryanto, W.; Suranto, S.; Bermawie, N.; Sudarmono, S. Short Communication: Comparisons of Isozyme

Diversity in Local Java Cardamom (Amomum compactum) and True Cardamom (Elettaria cardamomum). Nusant. Biosci. 2014, 6,
94–101. [CrossRef]

11. Pujiarti, R.; Kusumadewi, A. Chemical Compounds, Physicochemical Properties, and Antioxidant Activity of A. cardamomum
Leaves and Rhizomes Oils on Different Distillation Time. Wood Res. J. 2020, 11, 35–40. [CrossRef]

12. Yu, J.G.; Feng, H.J.; Li, J.T. Essential oil of fruits and leaves of A. kravanh and A. compactum. Chin. Trad. Herb. Drugs 1982, 13, 4–7.
13. Feng, X.; Jiang, Z.T.; Wang, Y.; Li, R. Composition comparison of Essential Oils Extracted by Hydrodistillation and Microwave-

Assisted Hydrodistillation from Amomum kravanh and Amomum compactum. J. Essent. Oil Bear. Plants 2013, 14, 354–359.
[CrossRef]

14. Alkandahri, M.Y.; Shafirany, M.Z.; Rusdin, A.; Agustina, L.S.; Pangaribuan, F.; Fitrianti, F.; Farhamzah, K.A.; Sugiharta, S.;
Arfania, M.; Mardiana, L.A. Amomum compactum: A Review of Pharmacological Studies. Plant Cell Biotechnol. Mol. Biol. 2021, 22,
61–69.

15. Hartady, T.; Balia, R.L.; Syamsunarno, M.R.A.A.; Jasni, S.; Priosoeryanto, B.P. Bioactivity of Amomum Compactum Soland Ex Maton
(Java Cardamom) as a Natural Antibacterial. Sys. Rev. Pharm. 2020, 11, 384–387.

16. Chismirina, S.; Aulia, C.P. Konsentrasi Hambat dan Bunuh Minimum Ekstrak Buah Kapulaga (Amomum compactum) terhadap
Aggregatibacter actinomycetemcomitans. J. Syiah Kuala Dent. Soc. 2016, 1, 192–200.

17. Widowati, W.; Ratnawati, H.; Husin, W.; Maesaroh, M. Antioxidant Properties of Spice Extracts. Biol. Eng. 2015, 1, 24–29.
18. Amma, K.P.A.P.; Rani, M.P.; Sasidharan, I.; Nisha, V.N.P. Chemical Composition, Flavonoid—Phenolic Contents and Radical

Scavenging Activity of Four Major Varieties of Cardamom. Int. J. Biol. Med. Res. 2010, 1, 20–24.
19. Nurcholis, W.; Sya’bani Putri, D.N.; Husnawati, H.; Aisyah, S.I.; Priosoeryanto, B.P. Total Flavonoid Content and Antioxidant

Activity of Ethanol and Ethyl Acetate Extracts from Accessions of Amomum Compactum Fruits. Ann. Agric. Sci. 2021, 66, 58–62.
[CrossRef]

20. Pisoschi, A.M.; Negulescu, G.P. Methods for Total Antioxidant Activity Determination: A Review. Biochem. Anal. Biochem. 2012,
1, 1000106. [CrossRef]

21. Shahidi, F.; Zhong, Y. Measurement of Antioxidant Activity. J. Funct. Foods 2015, 18, 757–781. [CrossRef]

http://doi.org/10.1016/j.ejmech.2019.06.010
http://www.ncbi.nlm.nih.gov/pubmed/31228811
http://doi.org/10.7314/APJCP.2014.15.11.4405
http://doi.org/10.2174/1381612823666161123094235
http://www.ncbi.nlm.nih.gov/pubmed/27881064
http://doi.org/10.3390/molecules15106905
http://www.ncbi.nlm.nih.gov/pubmed/20938402
http://doi.org/10.1007/s00204-020-02689-3
http://doi.org/10.1007/s13197-020-04433-2
http://doi.org/10.1016/j.foodchem.2015.08.008
http://doi.org/10.12705/626.8
http://doi.org/10.13057/nusbiosci/n060115
http://doi.org/10.51850/wrj.2020.11.1.35-40
http://doi.org/10.1080/0972060X.2011.10643945
http://doi.org/10.1016/j.aoas.2021.04.001
http://doi.org/10.4172/2161-1009.1000106
http://doi.org/10.1016/j.jff.2015.01.047


Plants 2022, 11, 2221 12 of 13

22. Coelho, J.; Veiga, J.; Karmali, A.; Nicolai, M.; Reis, C.P.; Nobre, B.; Palavra, A. Supercritical CO2 Extracts and Volatile Oil of Basil
(Ocimum Basilicum L.) Comparison with Conventional Methods. Separations 2018, 5, 21. [CrossRef]

23. Khatri, P.; Rana, J.S.; Jamdagni, P.; Sindhu, A. Phytochemical Screening, Gc-Ms and Ft-Ir Analysis of Methanolic Extract Leaves of
Elettaria Cardamomum. Int. J. Res.-GRANTHAALAYAH 2017, 5, 213–224. [CrossRef]

24. Gosu, V.; Sasidharan, S.; Saudagar, P.; Lee, H.K.; Shin, D. Computational Insights into the Structural Dynamics of Mda5 Variants
Associated with Aicardi–Goutières Syndrome and Singleton–Merten Syndrome. Biomolecules 2021, 11, 1251. [CrossRef]

25. Upadhya, V.; Pai, S.R.; Hegde, H.V. Effect of Method and Time of Extraction on Total Phenolic Content in Comparison with
Antioxidant Activities in Different Parts of Achyranthes Aspera. J. King Saud Univ. Sci. 2015, 27, 204–208. [CrossRef]

26. Khoddami, A.; Wilkes, M.A.; Roberts, T.H. Techniques for Analysis of Plant Phenolic Compounds. Molecules 2013, 18, 2328–2375.
[CrossRef]

27. Mokrani, A.; Madani, K. Effect of Solvent, Time and Temperature on the Extraction of Phenolic Compounds and Antioxidant Capacity of
Peach (Prunus Persica L.) Fruit; Elsevier, B.V.: Amsterdam, The Netherlands, 2016; Volume 162, ISBN 2135415065.

28. Kaderides, K.; Papaoikonomou, L.; Serafim, M.; Goula, A.M. Microwave-Assisted Extraction of Phenolics from Pomegranate
Peels: Optimization, Kinetics, and Comparison with Ultrasounds Extraction. Chem. Eng. Process. Process Intensif. 2019, 137, 1–11.
[CrossRef]

29. Akhtar, M.J.; Ahamed, M.; Alhadlaq, H.A.; Alshamsan, A. Mechanism of ROS Scavenging and Antioxidant Signalling by Redox
Metallic and Fullerene Nanomaterials: Potential Implications in ROS Associated Degenerative Disorders. Biochim. Biophys. Acta
Gen. Subj. 2017, 1861, 802–813. [CrossRef]

30. Singla, R.K.; Dubey, A.K.; Garg, A.; Sharma, R.K.; Fiorino, M.; Ameen, S.M.; Haddad, M.A.; Al-Hiary, M. Natural Polyphenols:
Chemical Classification, Definition of Classes, Subcategories, and Structures. J. AOAC Int. 2019, 102, 1397–1400. [CrossRef]

31. Abbas, M.; Saeed, F.; Anjum, F.M.; Afzaal, M.; Tufail, T.; Bashir, M.S.; Ishtiaq, A.; Hussain, S.; Suleria, H.A.R. Natural Polyphenols:
An Overview. Int. J. Food. Prop. 2017, 20, 1689–1699. [CrossRef]

32. Spigno, G.; Tramelli, L.; De Faveri, D.M. Effects of Extraction Time, Temperature and Solvent on Concentration and Antioxidant
Activity of Grape Marc Phenolics. J. Food Eng. 2007, 81, 200–208. [CrossRef]

33. Yuan, Y.; Zhang, J.; Fan, J.; Clark, J.; Shen, P.; Li, Y.; Zhang, C. Microwave Assisted Extraction of Phenolic Compounds from
Four Economic Brown Macroalgae Species and Evaluation of Their Antioxidant Activities and Inhibitory Effects on α-Amylase,
α-Glucosidase, Pancreatic Lipase and Tyrosinase. Food Res. Int. 2018, 113, 288–297. [CrossRef] [PubMed]

34. D’Alessandro, L.G.; Kria, K.; Nikov, I.; Dimitrov, K. Ultrasound assisted extraction of polyphenols from black chokeberry. Sep.
Purif. Technol. 2012, 93, 42–47. [CrossRef]

35. Annegowda, H.V.; Anwar, L.N.; Mordi, M.N.; Ramanathan, S.; Mansor, S.M. Influence of Sonication on the Phenolic Content and
Antioxidant Activity of Terminalia Catappa L. Leaves. Pharmacogn. Res. 2010, 2, 368–373. [CrossRef] [PubMed]

36. Wong, C.C.; Li, H.B.; Cheng, K.W.; Chen, F. A Systematic Survey of Antioxidant Activity of 30 Chinese Medicinal Plants Using
the Ferric Reducing Antioxidant Power Assay. Food Chem. 2006, 97, 705–711. [CrossRef]

37. Hassanbaglou, B.; Hamid, A.A.; Roheeyati, A.M.; Saleh, N.M.; Abdulamir, A.; Khatib, A.; Sabu, M.C. Antioxidant Activity of
Different Extracts from Leaves of Pereskia Bleo (Cactaceae). J. Med. Plants Res. 2012, 6, 2932–2937. [CrossRef]

38. Munteanu, I.G.; Apetrei, C. Analytical Methods Used in Determining Antioxidant Activity: A Review. Int. J. Mol. Sci. 2021,
22, 3380. [CrossRef] [PubMed]

39. Atere, T.G.; Akinloye, O.A.; Ugbaja, R.N.; Ojo, D.A.; Dealtry, G. In Vitro Antioxidant Capacity and Free Radical Scavenging
Evaluation of Standardized Extract of Costus Afer Leaf. Food Sci. Hum. Wellness 2018, 7, 266–272. [CrossRef]

40. Yildirim, A.; Mavi, A.; Oktay, M.; Kara, A.A.; Algur, O.F.; Bilaloglu, V. Comparison of Antioxidant and Antimicrobial Activities of
Tilia (Tilia Argentea Desf Ex DC), Sage (Salvia Triloba L.), and Black Tea (Camellia Sinensis) Extracts. J. Agric. Food Chem. 2000, 48,
5030–5034. [CrossRef]

41. Ilyasov, I.R.; Beloborodov, V.L.; Selivanova, I.A.; Terekhov, R.P. ABTS/PP Decolorization Assay of Antioxidant Capacity Reaction
Pathways. Int. J. Mol. Sci. 2020, 21, 1131. [CrossRef]

42. 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, 2420–2424. [CrossRef]

43. Prior, R.L.; Hoang, H.; Gu, L.; Wu, X.; Bacchiocca, M.; Howard, L.; Hampsch-Woodill, M.; Huang, D.; Ou, B.; Jacob, R. Assays for
hydrophilic and lipophilic antioxidant capacity (oxygen radical absorbance capacity (ORAC(FL))) of plasma and other biological
and food samples. J. Agric. Food Chem. 2003, 51, 3273–3279. [CrossRef] [PubMed]

44. Zhou, K.; Yu, L. Effects of Extraction Solvent on Wheat Bran Antioxidant Activity Estimation. LWT-Food Sci. Technol. 2004, 37,
717–721. [CrossRef]

45. Irshad, M.; Zafaryab, M.; Singh, M.; Rizvi, M.M. Comparative Analysis of the Antioxidant Activity of Cassia fistula Extracts. Int.
J. Med. Chem. 2012, 2012, 157125. [CrossRef] [PubMed]

46. Schober, P.; Schwarte, L.A. Correlation Coefficients: Appropriate Use and Interpretation. Anesth. Analg. 2018, 126, 1763–1768.
[CrossRef] [PubMed]

47. Mukaka, M.M. Statistics Corner: A Guide to Appropriate Use of Correlation Coefficient in Medical Research. Malawi Med. J. 2012,
24, 69–71. [PubMed]

48. Lobo, V.; Patil, A.; Phatak, A.; Chandra, N. Free Radicals, Antioxidants and Functional Foods: Impact on Human Health.
Pharmacogn. Rev. 2010, 4, 118–126. [CrossRef]

http://doi.org/10.3390/separations5020021
http://doi.org/10.29121/granthaalayah.v5.i2.2017.1726
http://doi.org/10.3390/biom11081251
http://doi.org/10.1016/j.jksus.2015.04.004
http://doi.org/10.3390/molecules18022328
http://doi.org/10.1016/j.cep.2019.01.006
http://doi.org/10.1016/j.bbagen.2017.01.018
http://doi.org/10.5740/jaoacint.19-0133
http://doi.org/10.1080/10942912.2016.1220393
http://doi.org/10.1016/j.jfoodeng.2006.10.021
http://doi.org/10.1016/j.foodres.2018.07.021
http://www.ncbi.nlm.nih.gov/pubmed/30195523
http://doi.org/10.1016/j.seppur.2012.03.024
http://doi.org/10.4103/0974-8490.75457
http://www.ncbi.nlm.nih.gov/pubmed/21713141
http://doi.org/10.1016/j.foodchem.2005.05.049
http://doi.org/10.5897/JMPR11.760
http://doi.org/10.3390/ijms22073380
http://www.ncbi.nlm.nih.gov/pubmed/33806141
http://doi.org/10.1016/j.fshw.2018.09.004
http://doi.org/10.1021/jf000590k
http://doi.org/10.3390/ijms21031131
http://doi.org/10.13057/biodiv/d210612
http://doi.org/10.1021/jf0262256
http://www.ncbi.nlm.nih.gov/pubmed/12744654
http://doi.org/10.1016/j.lwt.2004.02.008
http://doi.org/10.1155/2012/157125
http://www.ncbi.nlm.nih.gov/pubmed/25374682
http://doi.org/10.1213/ANE.0000000000002864
http://www.ncbi.nlm.nih.gov/pubmed/29481436
http://www.ncbi.nlm.nih.gov/pubmed/23638278
http://doi.org/10.4103/0973-7847.70902


Plants 2022, 11, 2221 13 of 13

49. Nurcholis, W.; Ma’rifah, K.; Artika, I.M.; Aisyah, S.I.; Priosoeryanto, B.P. 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,
1382–1388. [CrossRef]

50. Chaves, J.O.; de Souza, M.C.; da Silva, L.C.; Lachos-Perez, D.; Torres-Mayanga, P.C.; Machado, A.P.F.; Forster-Carneiro, T.;
Vazquez-Espinosa, M.; Gonzalez-de-Peredo, A.V.; Barbero, G.F.; et al. Extraction of Flavonoids from Natural Sources Using
Modern Techniques. Front. Chem. 2020, 8, 507887. [CrossRef]

51. Lee, M.T.; Lin, W.C.; Yu, B.; Lee, T.T. Antioxidant Capacity of Phytochemicals and Their Potential Effects on Oxidative Status in
Animals—A Review. Asian-Aust. J. Anim. Sci. 2017, 30, 299–308. [CrossRef]

52. Arpitha, S.; Srinivasan, K.; Sowbhagya, H.B. Anti-inflammatory Effect of Resin Fraction of Cardamom (Elettaria Cardamomum)
in Carrageenan-Induced Rat Paw Edema. PharmaNutrition 2019, 10, 100165. [CrossRef]

53. Winarsi, H.; Yuniaty, A.; Nuraeni, I. Improvement of Antioxidant and Immune Status of Atherosclerotic Rats Adrenaline And
Egg-Yolks -Induced Using Cardamom-Rhizome-Ethanolic-Extract: An Initial Study of Functional Food. Agric. Agric. Sci. Procedia
2016, 9, 264–270. [CrossRef]

54. Cui, H.; Zhang, C.; Li, C.; Lin, L. Inhibition Mechanism of Cardamom Essential Oil on Methicillin-Resistant Staphylococcus
Aureus Biofilm. LWT Food Sci. Technol. 2020, 122, 109057. [CrossRef]

55. Ashokumar, K.; Murugan, M.; Dhanya, M.K.; Warkentin, T.D. Botany, Traditional Uses, Phytochemistry and Biological Activities
of Cardamom [Elettaria Cardamomum (L.) Maton]—A Critical Review. J. Ethnopharmacol. 2020, 246, 112244. [CrossRef]

56. Lee, J.A.; Lee, M.Y.; Seo, C.S.; Jung, D.Y.; Lee, N.H.; Kim, J.H.; Ha, H.; Shin, H.K. Anti-Asthmatic Effects of an Amomum
compactum Extract on an Ovalbumin (OVA)-Induced Murine Asthma Model. Biosci. Biotechnol. Biochem. 2010, 74, 1814–1818.
[CrossRef]

57. Lee, J.A.; Lee, M.Y.; Shin, I.S.; Seo, C.S.; Ha, H.; Shin, H.K. Anti-Inflammatory Effects of Amomum compactum on RAW 264.7
Cells via Induction of Heme Oxygenase-1. Arch. Pharmacal. Res. 2010, 35, 739–746. [CrossRef]

58. Qonita, A.; Riptanti, E.W.; Uchyani, R. Sustainability of Cardamom Comparative Advantage Incentral Java Province, Indonesia.
Eco. Env. Cons. 2019, 25, 145–151.

59. Bobo-garcía, G.; Davidov-pardo, G.; Arroqui, C.; Marín-arroyo, M.R. Intra-Laboratory Validation of Microplate Methods for Total
Phenolic Content and Antioxidant Activity on Polyphenolic Extracts, and Comparison with Conventional Spectrophotometric
Methods. J. Sci. Food Agric. 2014, 95, 204–209. [CrossRef]

http://doi.org/10.26538/tjnpr/v5i8.10
http://doi.org/10.3389/fchem.2020.507887
http://doi.org/10.5713/ajas.16.0438
http://doi.org/10.1016/j.phanu.2019.100165
http://doi.org/10.1016/j.aaspro.2016.02.147
http://doi.org/10.1016/j.lwt.2020.109057
http://doi.org/10.1016/j.jep.2019.112244
http://doi.org/10.1271/bbb.100177
http://doi.org/10.1007/s12272-012-0419-x
http://doi.org/10.1002/jsfa.6706

	Introduction 
	Results 
	Effect of Methods and Durations of Extraction on TFCs and TPCs of A. compactum Extracts 
	Analysis of Antioxidant Activity of A. compactum Extracts 
	Antioxidant Activities of A. compactum Extracts Correlate with Their TFCs and TPCs 

	Discussion 
	Materials and Methods 
	Chemicals 
	Sample Preparation 
	CSE 
	MAE 
	UAE 
	Quantification of TFC 
	Quantification of TPC 
	Quantification of Antioxidant Activities 
	ABTS Assay 
	CUPRAC Assay 
	DPPH Assay 
	FRAP Assay 

	Statistics and Figure Preparation 

	Conclusions 
	References

