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IHEPIAHYH

To yapodm Bewpeitar Eva TOAOTIHO TPOIGV TOL TOPOVCIALEL Hd CLVEXMG avEAVOEVT (Tnon
KaOADG YpMNOIUOTTOLEITAL Y10 TNV TOpay®Y] TANO0VG Tpoinwy Kot dAA®V Tpoidvimv. Ot omdpoL
TOV 0&L0TOLOVVTOL Y10 TV TOPAYOYT TOV KOUUEOS YOPOLTTLOV, oL TPOcTifeTan otn Prounyovia
TOV TPOPIHLOV ®G TUKVOTIKO péco N otabepomomtc.H cdpka tov yoapovmod amotehel pio
e€apeTiKn YN STNTIKOV VOV, TOAQUVOADV Kol KukAMTOA®V. Emmpdcbeta, pumopodv va
xpPNoonomBohv T Yopoldmo MG VITOKATAGTOTO TOL KOKAOL Oed0UEVOL OTL dev TEPLEEL
Ka@eivn kot BeoBpopivn.IIépav avtov, To yapodmiéyetl cuvoebel e mAN00¢ Ploloyik®dv dpdcewv
avAUESH OE aLTEG KoL 1 OVTIOEEWDWTIKY Opdon. KomOG NG mapovoos oTpiPng eivor m
KAOGLOTOTOINOT TOL  KOPTOU yopovmiov ¢ mowkiMag ‘Kovumwtd™ yio v mapoaiofn
EKYLAICUATOG VYNANG ovTIOEEBMTIKNG kavotnToc. [To avaAvtikd, 1o oBovolikd ekydAcpo
TOV XOPOVLTIOV EKYLAICTNKE dladoykd pe e£avio, o&ikd aBvieostépa, fovtavodn kot vepo. Ta
aroteAéopato £0e1Eav OTL TO KAAGHO UE TNV 1OYLPOTEPT OVTIOEEOMTIKY] KAVOTNTO KOl TNV
VYNAGTEPT CLYKEVIPMOT] PUIVOMK®OV GUOTATIKGOV NTav 0 0&1Ko¢ atbvAectépag. Emmpdobera,
Yl TNV OVAKTNGT TOV EAABOVOEWDMOV TOL YOPOVLTIOV GLGTHVETAL 1) XpNon TG abavoing. Télog,
TO €KYVLAICUA TOV 0EIKOV oBLAESTEPA EAEYYOMKE YO0 TNV KOVOTNTA TOL VO TOPEUTOOILEL TIC
ofewmtikég PAaPeg oto DNA. Zvumepacpatikd, n mopodoa epyacio £d€Ee 6TL 0 KOPTOS TOL
YOPOVTIOV TEPIEXEL ONUAVTIKEG TOGOTNTES PUIVOMK®V AVTIOEEWOMTIKMV Kot OTL TO KAACUO TOV
oikov aBvieotépa aliler va depevvnbel mepautépm yoo TV ¥PNON TOV MG AVTIIOEEOMTIKO

TPOcHETO GE TPOPIUA 1] WG BACT Yo TNV OVATTLEN AEITOVPYIKAOV TPOPIH®V.

AéEgickherdna: Ceratoniasiliqua,kAacpotonoinon,  QUIVOAIKG — oLOTOTIKA,  GAOBOVOELDN,

OVTIOEEOMTIKT IKOVATNTA



ABSTRACT

Carob fruit has attracted the interest of researchers as it can be used for the production of several
foods and other products. The carob seeds is utilized for the recovery of locust bean gum, which
is widely used as thickening agent and stabilizer. The carob pulp is an ideal sources of bioactive
compounds as polyphenols, cyclitols and dietary fibers. Furthermore, the constituents of carob
fruits have been correlated with plethora of biological effects, the antioxidant activity is the most
studied among them. The objective of the present work was the fractionation of ethanolic extract
of Koumbota carob fruit in order to obtain fraction of high antioxidant activity. More specific,
the ethanolic extract of carob fruit was subsequently extracted using hexane, ethyl acetate,
butanol and water. Results highlighted the superiority of ethyl acetate to produce fraction with
high phenolic content and potent antioxidant activity. In addition, the use of ethanol is
recommended for the recovery of flavonoids from carob fruits. In a next step, the ethyl acetate
extracts was evaluated for the protective effect of DNA oxidation in the presence of hydrogen
peroxide. Overall, the present study describes the phenolic content and antioxidant potency of
Koumbota carob fruit. Furthermore, this work can be exploited as a guide for the recovery and
isolate phenolic antioxidants from carob fruit in order to be used as antioxidants in foods or to be

an essential component of functional foods.
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