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The Effect of Caper Buds Salting Method on their Rutin Content
Abstract

Rutin is one of the most important flavonoids due to its
remarkable antioxidant, ante-inflammatory, and pharmaceutical
properties. In this study, rutin was extracted from Cagpparis
spinosa L. using Soxhlet extraction with ethanol as the primary
solvent. Two types of samples were investigated: fresh material
and salt-preserved samples, in order to evaluate the effect of
preservation on extraction efficiency. Following extraction and
concentration, the total flavonoid content was determined, with a
particular focus on rutin as the major active compound, identified
and confiimed by High-Performance Liquid Chromatography
technique (HPLC). The results revealed significant differences in
rutin content between the two sample types, with fresh samples
containing considerably higher amounts of rutin compared to the
salt-preserved ones. These findings highlight the critical role of
sample type and preservation conditions in the efficiency of
bioactive compound extraction, underlining their importance in
selecting optimal conditions when conducting pharmaceutical and
biomedical studies.
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