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INTRODUCTION

Oaks (Quercus spp.) are perennial, widespread throughout the Northern

Hemisphere trees of whose certain parts can have a positive impact on

human life. Acorns are the fruit of the oak, also known as oak nuts.

Acorns are known to have antioxidant activity [1]. It is known that

antioxidant activity depends both on the sample preparation technique

and geographic origin of the natural object. Different treatments of

acorns can affect their phytochemical compounds [2].

METHODS

Three treatment methods were applied: soaking in water at 45 ºC degrees

for 18 hours, drying at 37 ºC for three days, and drying at 200 ºC for 15

minutes. After treatment, methanolic extracts (75%) were prepared and

tested using spectrophotometric tests for evaluation of the total content

of phenolic compounds and flavonoids.

RESULTS

The study showed that the antioxidant properties of acorns were

depended on the collection region and sample treatment method (Fig. 1).

The highest content of phenolic compounds was found in the Kretinga

region (57.6 mg/g) after the treatment of acorn at 200 ºC, while similar

results (57.5 mg/g) were determined in Jonava after the treatment of

acorn at 37 ºC. Additionally, it is noticeable that the lowest amount of

flavonoids was found in the extracts from Kaunas acorns despite the

treatment.
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CONCLUSION

There is no clear tendency from the current data on the dependence of total 

phenolic compounds and flavonoids on the acorns’ treatment method. The 

amount of biologically active compounds depends not only on the method 

of treatment but also on the acorns’ collected region.

Fig. 1. Total amount of phenolic compounds and flavonoids extracted from Q. rubra

acorns using different heat treatments

Total flavonoid content varied in the range from 1.4 to 2.8 mg/g, depending

on the acorns collection region and the treatment.
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