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Bacuri (Platonia insignis Mart) is a species from the Clusiaceae genus. Its fruit pulp is commonly used in South America in

several food products, such as beverages, ice cream and candies. Only the pulp of the fruit is used, and the peels and

seeds are considered waste from these industries.
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1. Introduction

Bacuri is a South American species of Clusiaceae named Platonia insignis Mart. It is found from Paraguay to Suriname

and is widely distributed in the Amazon and Cerrado biomes . The fruit is famous for its pleasant and bittersweet taste,

being largely consumed in food products such as beverages, ice cream and candies, for its sensorial attributes and for its

remarkable biological properties . Despite its commercial potential, its production still relies on extractivism, with an

annual production of 3,061 tonnes of fresh fruit in 2017 . The pulp used in the production of food comprises only 26%

of the fresh fruit’s weight, with the other 58% of the weight considered waste . This significant waste of biomass

could be used to improve the local bioeconomy and develop new bioproducts, as several studies reported that P.
insignis’s volatile fractions and the polar extracts of its seeds are rich in antioxidant, anti-inflammatory, anticonvulsant,

antiparasitic, hypotensive and immunoregulatory compounds . Moreover, the chemical profile of the bioproduct

highlights terpenes and phenolic compounds as its main bioactive compounds .

Phenolic compounds are of great interest to industry due to their antioxidant potential. The food and cosmetics industries,

in particular, have been using them as food preservatives and active agents for antiaging skin creams, respectively. In

addition, they are also used in so-called healthy foods as well as the treatment of diseases resulting from the action of

free radicals . Fruit peels and seeds, which are generally not used in industrial processes, may be promising sources

of phenolic substances. However, there are still few initiatives to develop processes so that industries can use this waste.

For instance, none of the published research of P. insignis has aimed to determine better processing methods to add

value to its agro-industrial waste. The studies on Amazonian biodiversity still rely mainly on chemical characterization 

, searching for patterns  or drug development based on traditional knowledge .

The optimization of extraction processes of biologically active substances is a procedure that has become considerably

more common in recent years , and the search for sustainable, efficient and selective extraction methods is one

of the main goals of industry. Generally, the effectiveness of the extraction of phenolic compounds from natural products is

influenced by multiple factors, such as extraction temperature, time, water-to-raw-material ratio, pressure, and type of

solvent.

2. Crude Extraction Yield

The crude extraction yield (CEY) was significantly influenced by the solvent-water ratio. Mesocarp samples (MS)

presented a higher CEY (36.63%) than any epicarp samples, highlighting the different chemical compositions of each fruit

part. For MS, most of the tested methods presented an increasing pattern of CEY until 100% ethanol was used as the

extraction solvent. An exception was observed for acid sonication, in which the highest CEY was obtained with 80%

ethanol (Table 1). Methods applied to epicarp samples (ES) were distinctively influenced by the percentage of ethanol in

the extraction solvent. Maceration methods presented an increasing CEY until 80% ethanol, while ultrasonic-based

methods decreased CEY linearly as more ethanol was used in the extraction solvent (Table 1). The different behaviour

observed in sonication methods may be associated with the increase in the extraction solvent viscosity caused by the

addition of ethanol, which reduces the cavitation process within the solvent . Of the tested methods, the maceration

techniques showed the highest extraction yields for both sample types. The CEY of maceration methods was also

significantly influenced by the extraction temperature of the extraction method. When 80% ethanol (which was the solvent
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that produced the highest CEY of ES) was used, the highest temperature increased CEY by approximately 20% for both

sample types (Table 1).

Table 1. Results of extractions carried out with different methods at different ethanol percentages in water on the

mesocarp and epicarp of bacuri.

Sample Extraction
Method

% of
Ethanol

Crude Extraction
Yield (%) ± SD

Total Phenolic
Compounds
(% w/w ± SD)

Total Flavonoids
(% w/w ± SD)

Antioxidant
Capacity Assays
(% of Inhibition)

DPPH ABTS

Mesocarp

Cold
maceration

100 30.18 ± 1.45 14.60 ± 0.42 14.51 ± 0.24 77.34 ±
2.13

74.09 ±
1.48 **

80 28.22 ± 1.28 9.59 ± 0.50 10.06 ± 0.36 58.16 ±
2.29

44.12 ±
3.21

50 22.16 ± 1.52 5.23 ± 0.30 2.54 ± 0.19 33.91 ±
1.78

25.80 ±
1.47

20 13.49 ± 0.61 2.64 ± 0.16 1.12 ± 0.08 15.14 ±
0.76

10.06 ±
0.42

Hot
maceration

100 36.63 ± 0.55 15.80 ± 0.83 15.05 ± 0.80 74.81 ±
1.25

73.31 ±
1.21 **

80 31.95 ± 2.03 12.34 ± 0.04 12.50 ± 0.42 61.10 ±
1.17

48.91 ±
3.37

50 27.62 ± 0.26 6.86 ± 0.30 3.72 ± 0.19 33.75 ±
1.72

24.26 ±
1.18

20 20.49 ± 0.85 3.64 ± 0.14 1.64 ± 0.10 16.72 ±
0.78

9.95 ±
0.31

Neutral
sonication

100 27.88 ± 1.36 14.12 ± 0.72 12.93 ± 0.42 72.78 ±
1.16

70.38 ±
1.55

80 25.62 ± 0.62 11.50 ± 0.48 11.26 ± 0.99 54.30 ±
1.12

51.05 ±
2.50

50 24.26 ± 0.25 6.42 ± 0.59 4.29 ± 0.15 34.26 ±
1.71

24.27 ±
1.23

20 19.84 ± 0.73 2.86 ± 0.23 0.97 ± 0.04 10.18 ±
0.94

8.59 ±
0.66

Acid
sonication

100 16.98 ± 0.69 14.31 ± 0.53 13.95 ± 0.62 74.14 ±
1.31

73.49 ±
2.82 **

80 18.25 ± 1.34 10.22 ± 0.54 10.87 ± 0.48 54.61 ±
4.20

39.18 ±
1.80

50 14.95 ± 0.61 6.38 ± 0.46 6.18 ± 0.41 35.02 ±
1.42

20.48 ±
1.10

20 11.70 ± 0.49 3.58 ± 0.19 1.06 ± 0.03 14.96 ±
1.02

10.19 ±
0.41



Sample Extraction
Method

% of
Ethanol

Crude Extraction
Yield (%) ± SD

Total Phenolic
Compounds
(% w/w ± SD)

Total Flavonoids
(% w/w ± SD)

Antioxidant
Capacity Assays
(% of Inhibition)

DPPH ABTS

Epicarp

Cold
maceration

100 10.90 ± 0.26 6.51 ± 0.41 2.85 ± 0.15 52.14 ±
2.23

54.89 ±
1.92

80 17.32 ± 0.56 5.47 ± 0.25 2.03 ± 0.11 34.56 ±
1.78

32.90 ±
1.08

50 15.79 ± 0.76 3.56 ± 0.22 1.04 ± 0.09 15.47 ±
1.00

14.69 ±
0.96

20 8.85 ± 0.29 3.57 ± 0.18 0.68 ± 0.04 5.07 ±
0.39

9.08 ±
0.59

Hot
maceration

100 12.69 ± 0.53 7.02 ± 0.31 3.97 ± 0.23 53.36 ±
2.37

58.58 ±
2.62

80 14.47 ± 0.83 5.15 ± 0.37 2.37 ± 0.16 38.84 ±
1.94

38.87 ±
0.42

50 13.38 ± 0.58 4.70 ± 0.26 1.09 ± 0.09 25.05 ±
1.54

17.15 ±
1.06

20 10.66 ± 0.59 4.40 ± 0.27 0.61 ± 0.04 13.08 ±
1.03

9.12 ±
0.44

Neutral
sonication

100 4.84 ± 0.23 7.14 ± 0.39 6.95 ± 0.30 53.77 ±
1.75

56.44 ±
0.36

80 7.80 ± 0.38 6.24 ± 0.23 4.92 ± 0.20 46.00 ±
2.33

39.99 ±
1.59

50 10.94 ± 0.69 5.35 ± 0.29 2.99 ± 0.16 30.06 ±
2.35

18.17 ±
0.68

20 13.73 ± 0.74 3.27 ± 0.15 0.57 ± 0.04 12.23 ±
0.71

7.81 ±
0.54

Acid
sonication

100 6.40 ± 0.39 7.22 ± 0.16 6.51 ± 0.39 55.91 ±
0.86

60.23 ±
2.52

80 7.97 ± 0.07 6.62 ± 0.31 3.58 ± 0.25 42.63 ±
2.89

41.75 ±
2.48

50 10.72 ± 0.32 6.58 ± 0.32 2.92 ± 0.25 30.52 ±
0.75

22.08 ±
1.23

20 13.19 ± 0.87 4.02 ± 0.08 0.59 ± 0.03 14.65 ±
0.93

11.00 ±
0.84

SD = standard deviation ** Not statistically significant difference. The highest values for each response are written in bold.

3. Chemical Characterization

The ethanolic extracts of epicarp and mesocarp were partitioned with medium polarity solvents (dichloromethane and

ethyl acetate) and fractionated using chromatographic techniques to isolate the major compounds of these residues.

Different open-column chromatography fractionations with silica gel and low-to-medium polarity solvents were performed,

which returned the isolation of two substances, with one returned from each bacuri fruit part. The substances were

evaluated by mass spectrometry and nuclear magnetic resonance, showing similar structures and the same low resolution

molecular mass: prenylated benzophenones with mass 602 u.m.a. In samples from the epicarp, the tautomers from

garcinielliptone (Figure 1) were detected using APCI mass spectrometry with m/z 603 (positive mode) and m/z 601

(negative mode). This is a common substance in the Clusiaceae family and Garcinia genus. The confirmation was

performed by NMR experiments with H, C, HSQC and HMBC, the results of which were compared with literature data

obtained in CDCl  , together with the analysis of the fragments m/z 465 and m/z 409 observed by MS  from m/z 601

ionized in APCI (-) .
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Figure 1. Identified prenylated benzophenones on epicarp (garcinielliptone FC tautomers) and mesocarp (30-epi-
cambogin).

From the mesocarp, another prenylated benzophenone, 30-epi-cambogin, was isolated. With the same molecular mass,

602 u.m.a., MS  from m/z 601 ionized in APCI (-) allowed the observation of fragments such as m/z 136, which is typical

from phloroglucinol units. The confirmation was also performed by H, C, HSQC and HMBC NMR experiments, the

results of which were compared with literature data (obtained in CD OD) .

4. Evaluation of Phenolic Composition and Antioxidant Capacity

Phenolic and flavonoid compounds are known antioxidants agents that are capable of inhibiting the oxidation of low-

density lipoproteins and stabilizing unstable radicals. Therefore, their content can be used to assess the nutritional value

and biological properties of different matrices . To evaluate the effects of the extraction methods and solvent

compositions on the total flavonoid content, total phenolic content and antioxidant capacity, it was first evaluated whether

these response variables have high linear correlation (nominal correlation higher than 0.800) using multivariate analysis

(MANOVA). High correlation can provide insight if response variables are independent from each other and also highlight

which statistical methods is better suited for analysing the data. Correlation between each response variable was weak

within both sample types during MANOVA (Table 2), indicating the need for individual analysis instead of multivariate.

Thus, an individual factorial experimental design was adopted for each of these response variables.

Table 2. Multivariate analysis correlation matrix of the response variables screened.

  Mesocarp Samples Epicarp Samples

Response-variables TFC TPC CEY DPPH ABTS TFC TPC CEY DPPH ABTS

TFC 1.0000 −0.0104 0.1124 0.2391 −0.0035 1.0000 −0.0021 0.1067 0.1312 0.2697

TPC −0.0104 1.0000 −0.3430 −0.0510 0.0334 −0.0021 1.0000 0.1552 −0.1947 0.3763

CEY 0.1124 −0.3430 1.0000 −0.0862 0.0992 0.1067 0.1552 1.0000 0.0352 0.1225

DPPH 0.2391 −0.0510 −0.0862 1.0000 −0.0684 0.1312 −0.1947 0.0352 1.0000 0.0299

ABTS −0.0035 0.0334 0.0992 −0.0684 1.0000 0.2697 0.3763 0.1225 0.0299 1.0000

TPC = Total phenolic content; TFC = Total flavonoid content; CEY = Crude extraction yield; DPPH = Antioxidant capacity

by DDPH assay; ABTS = Antioxidant capacity by DDPH assay.

Since the correlation of response variables by multivariate statistic was weak (Table 2), univariate analysis of variance

(ANOVA) was conducted. ANOVA demonstrated that within each response variable there was a significant interaction

effect between the extraction method and solvent composition, with p-value < 0.0001, indicating the possibility to

screening method performance through response surface methods.

Response surface methodology demonstrated that the extraction method, temperature and pH did not significantly affect

the results of mesocarp extraction, producing plane-like surfaces (Figure 2). Total phenolic content, total flavonoid

content, and antioxidant activities of DPPH and ABTS assays exhibited qualitatively the same pattern observed for the

crude extraction yield, with almost all linearly increasing as ethanol proportion in the solvent increased from 20 to 100%.

These increases were 4.7-fold (Figure 2a), 13-fold (Figure 2b), 5-fold (Figure 2c) and 7-fold (Figure 2d), respectively,

which suggests that these classes of compounds are linked to the matrix through different types of bonds. Such increases

can be related, in general, to the ability of ethanol to induce disruption of vegetable cell membranes, thereby enhancing
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solvent permeability into the solid matrix . The more effective the extraction of phenolic compounds and flavonoids, the

stronger the antioxidant activity almost regardless of their detection method.

Figure 2. 3D response surface graph of the optimization of phenolic extraction from P. insignis mesocarp. (a) Total

phenolic, (b) Total flavonoid, (c) DPPH, and (d) ABTS. CM = cold maceration; HM = hot maceration; AS = acid sonication;

NS = neutral sonication; DPPH = Antioxidant capacity by DDPH assay; ABTS = Antioxidant capacity by DDPH assay.

In epicarp samples, the type of extraction method had a significant impact on the total content of both phenolic

compounds (Figure 3a) and flavonoids (Figure 3b). Ultrasound methods produced higher yields of bioactive compounds

compared to maceration methods. The ultrasound-assisted methods had as a major extraction mechanism, the sonication

phenomenon, which produced soundwave shocks capable of disrupting plant cells, and thus facilitated the diffusion of the

solvent into the plant matrix . Even though the effects of the considered factors on the radical scavenging activity of

epicarp samples were in general not statistically significant (Table 1), it was possible to observe an increase in the ABTS

radical inhibition when ultrasound methods were applied (Figure 3d).

Figure 3. 3D response surface graph of the optimization of phenolic extraction from P. insignis epicarp. (a) Total phenolic,

(b) Total flavonoid, (c) DPPH, and (d) ABTS. CM = cold maceration; HM = hot maceration; AS = acid sonication; NS =
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neutral sonication; DPPH = Antioxidant capacity by DDPH assay; ABTS = Antioxidant capacity by DDPH assay.

The different results obtained with AS and NS indicate that a change in the pH of the extraction solution interfered with ES

extraction performance (Figure 3). In contrast to the extraction yield, there was a significant increase (approximately 13%)

in the effectiveness of phenolic compound and flavonoid extraction when a more acidic medium was used for AS, but not

for NS (Table 1, Figure 3). Similar results have been reported in the optimization of phenolics extraction from other plant

matrices such as Citrus reticulata .

References

1. Lustosa, A.K.M.F.; Arcanjo, D.D.R.; Ribeiro, R.G.; Rodrigues, K.A.F.; Passos, F.F.B.; Piauilino, C.A.; Silva-Filho, J.C.;
Araújo, B.Q.; Lima-Neto, J.S.; Costa-Júnior, J.S.; et al. Immunomodulatory and toxicological evaluation of the fruit
seeds from Platonia insignis, a native species from Brazilian Amazon rainforest. Rev. Bras. Farmacogn. 2016, 26, 77–
82.

2. Teixeira, N.; Melo, J.C.S.; Batista, L.F.; Paula-Souza, J.; Fronza, P.; Brandão, M.G.L. Edible fruits from Brazilian
biodiversity: A review on their sensorial characteristics versus bioactivity as tool to select research. Food Res. Int. 2019,
119, 325–348.

3. Clerici, M.T.P.S.; Carvalho-Silva, L.B. Nutritional bioactive compounds and technological aspects of minor fruits grown
in Brazil. Food Res. Int. 2011, 44, 1658–1670.

4. de Carvalho, J.E.U.; do Nascimento, W.M.O. Technological innovations in the propagation of Açaí palm and Bacuri.
Rev. Bras. Frutic. 2018, 40.

5. Botelho, M.G.L.; Homma, A.K.O.; Furtado, L.G.; LIma, M.d.C.S.; Costa, M.d.S.S. Productive and market potential of
bacuri fruit (Platonia insignis Mart.) in Pará, Brazil. Res. Soc. Dev. 2020, 9, 1–6.

6. Fontenele, M.A.; de Figueiredo, R.W.; Maia, G.A.; Alves, R.E.; de Sousa, P.H.M.; de Souza, V.A.B. Conservação pós-
colheita de bacuri (Platonia insignis Mart.) sob refrigeração e embalado em PVC. Rev. Ceres 2010, 57, 292–296.

7. Bezerra, G.D.; Maia, G.A.; de Figueiredo, R.W.; de Souza, M.D. Potencial agroeconômico do bacuri: Revisão. Bol.
Cent. Pesqui. Process. Aliment. 2005, 23, 47–58.

8. Rufino, M.d.S.M.; Alves, R.E.; de Brito, E.S.; Pérez-Jiménez, J.; Saura-Calixto, F.; Mancini-Filho, J. Bioactive
compounds and antioxidant capacities of 18 non-traditional tropical fruits from Brazil. Food Chem. 2010, 121, 996–
1002.

9. Uekane, T.M.; Nicolotti, L.; Griglione, A.; Bizzo, H.R.; Rubiolo, P.; Bicchi, C.; Rocha-Leão, M.H.M.; Rezende, C.M.
Studies on the volatile fraction composition of three native Amazonian-Brazilian fruits: Murici (Byrsonima crassifolia L.,
Malpighiaceae), bacuri (Platonia insignis M., Clusiaceae), and sapodilla (Manilkara sapota L., Sapotaceae). Food
Chem. 2017, 219, 13–22.

10. do Nascimento Cavalcante, A.; Lima, L.K.F.; Araújo, C.M.; da Silva Santos, F.P.; do Nascimento, M.O.; de Castro e
Sousa, J.M.; Rai, M.; Feitosa, C.M. Toxicity, cytotoxicity, mutagenicity and in vitro antioxidant models of 2-oleyl-1,3-
dipalmitoyl-glycerol isolated from the hexane extract of Platonia insignis MART seeds. Toxicol. Rep. 2020, 7, 209–216.

11. Faria, J.V.; Valido, I.H.; Paz, W.H.P.; da Silva, F.M.A.; de Souza, A.D.L.; Acho, L.R.D.; Lima, E.S.; Boleti, A.P.A.;
Marinho, J.V.N.; Salvador, M.J.; et al. Comparative evaluation of chemical composition and biological activities of
tropical fruits consumed in Manaus, central Amazonia, Brazil. Food Res. Int. 2021, 139, 109836.

12. Chendynski, L.T.; Cordeiro, T.; Messias, G.B.; Mantovani, A.C.G.; Spacino, K.R.; Zeraik, M.L.; Borsato, D. Evaluation
and application of extracts of rosemary leaves, araçá pulp and peel of bacuri in the inhibition of the oxidation reaction
of biodiesel. Fuel 2020, 261, 116379.

13. Da Silva, A.P.D.S.C.L.; Oliveira, G.L.D.S.; Medeiros, S.C.; Sousa, A.M.L.; Lopes, L.D.S.; David, J.M.; Junior, J.S.D.C.;
De Freitas, R.M. Pre-clinical toxicology of garcinielliptone FC, a tautomeric pair of polyprenylated benzophenone,
isolated from Platonia insignis Mart seeds. Phytomedicine 2016, 23, 477–482.

14. Barbosa, P.C.S.; Wiedemann, L.S.M.; Medeiros, R.S.; Da Veiga Junior, V.F. Phytochemical Fingerprints of Copaiba Oils
(Copaifera multijuga HAYNE) Determined by Multivariate Analysis. Chem. Biodivers. 2013, 10, 1350–1360.

15. Nakamura, C.V.; Dos Santos, A.O.; Ueda-Nakamura, T.; Dias Filho, B.P.; Da Veiga Junior, V.F. Copaiba oil: An
alternative to development of new drugs against leishmaniasis. Evid.-Based Complement. Altern. Med. 2012, 2012.

16. Morais, B.D.M.; Silva Júnior, M.E.; Andrade, S.A.C.; Converti, A.; Silva, M.F.; Maciel, M.I.S. Optimization of Red
Mombin Juice Spray Drying: Physicochemical and Sensory Analyses of Powders. Chem. Eng. Technol. 2020, 43,
1832–1840.

[25]



17. Koohi, S.; Nasernejad, B.; Zare, M.H.; Elahifard, M.; Shirazian, S.; Ghadiri, M. Extraction of Oxidative Enzymes from
Green Tea Leaves and Optimization of Extraction Conditions. Chem. Eng. Technol. 2020, 43, 2548–2556.

18. Md Yusof, A.H.; Abd Gani, S.S.; Zaidan, U.H.; Halmi, M.I.E.; Zainudin, B.H. Optimization of an Ultrasound-Assisted
Extraction Condition for Flavonoid Compounds from Cocoa Shells (Theobroma cacao) Using Response Surface
Methodology. Molecules 2019, 24, 711.

19. Chemat, F.; Rombaut, N.; Sicaire, A.G.; Meullemiestre, A.; Fabiano-Tixier, A.S.; Abert-Vian, M. Ultrasound assisted
extraction of food and natural products. Mechanisms, techniques, combinations, protocols and applications. A review.
Ultrason. Sonochem. 2017, 34, 540–560.

20. Silva, A.P.; Silva, M.P.; Oliveira, C.G.; Monteiro, D.C.; Pinto, P.L.; Mendonça, R.Z.; Costa Júnior, J.S.; Freitas, R.M.; de
Moraes, J. Garcinielliptone FC: Antiparasitic activity without cytotoxicity to mammalian cells. Toxicol. Vitr. 2015, 29,
681–687.

21. Costa Junior, J.S.; de Almeida, A.A.; Ferraz, A.D.; Rossatto, R.R.; Silva, T.G.; Silva, P.B.; Militão, G.C.; Citó, A.M.;
Santana, L.C.; Carvalho, F.A.; et al. Cytotoxic and leishmanicidal properties of garcinielliptone FC, a prenylated
benzophenone from Platonia insignis. Nat. Prod. Res. 2013, 27, 470–474.

22. Piccinelli, A.L.; Campone, L.; Dal Piaz, F.; Cuesta-Rubio, O.; Rastrelli, L. Fragmentation Pathways of Polycyclic
Polyisoprenylated Benzophenones and Degradation Profile of Nemorosone by Multiple-Stage Tandem Mass
Spectrometry. J. Am. Soc. Mass Spectrom. 2009, 20, 1688–1698.

23. Fuller, R.W.; Blunt, J.W.; Boswell, J.L.; Cardellina, J.H.; Boyd, M.R. Guttiferone F, the first prenylated benzophenone
from Allanblackia stuhlmannii. J. Nat. Prod. 1999, 62, 130–132.

24. Chemat, F.; Abert-Vian, M.; Fabiano-Tixier, A.S.; Strube, J.; Uhlenbrock, L.; Gunjevic, V.; Cravotto, G. Green extraction
of natural products. Origins, current status, and future challenges. TrAC—Trends Anal. Chem. 2019, 118, 248–263.

25. Chaves, J.O.; de Souza, M.C.; da Silva, L.C.; Lachos-Perez, D.; Torres-Mayanga, P.C.; Machado, A.P.d.F.; Forster-
Carneiro, T.; Vázquez-Espinosa, M.; González-de-Peredo, A.V.; Barbero, G.F.; et al. Extraction of Flavonoids From
Natural Sources Using Modern Techniques. Front. Chem. 2020, 8, 507887.

Retrieved from https://encyclopedia.pub/entry/history/show/44744


