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Introduction _ The purpose of this study is to detect saponins by evaluating the qualitative
characteristics (i.e., presence of foam) of Mauby bark powder solution prepared using

(1) traditional boiling method and (2) power ultrasound method for 30 minutes each. * Looks can be deceiving! Though, the PU had less foam present, it does
not mean there are less saponins in the Mauby solution.
“* PU uses a process called cavitation to burst the plant cell to release

the intracellular contents, such as saponins (Figure 8)°

What is Mauby Tree Bark? ' 2

» Bark from the Colubrina arborescens tree species (Figure 1)
* Native to the Caribbean Islands and Florida
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Figure 8. Ultrasound-induced cell rupture during sonication. (a) Intact whole cell, (b) Rupture of

intracellular structures, such as plastids, with consequent dispersion of molecules into the
cytoplasm, (c) Cell wall rupture (d) Release of intracellular components, (e) Dispersion of
@) Ne) ' components Into solution. Adapted from ’Ascorbic acid stability in fruit juices during
- - thermosonication,” by Aqguilar et al.,, 2017, Ultrasonics - Sonochemistry, 37, 375-381.°
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Conclusion

Further analyses must be performed using High-Performance Liquid
Chromatography (HPLC) to acquire quantitative results as well as
identify specific types of saponins found in Mauby bark powder.

Saponin

Figure 3. Chemical structure of saponins. Adapted from
"The potential of plant phenolics in prevention and therapy of skin
disorders,” by Dzialo et al, 2016, Int J Molecular Sciences, 17(2), 1-41.8
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What is Power Ultrasound (PU)?
« Type of ultrasound-assisted extraction technology >
» Commonly used in food and pharmaceutical industries
» Processes plant materials — denaturing plant cell walls
> May result in greater extraction yields of bioactive
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