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Abstract: Peanut shell by-products have been explored for their pharmacological potential, particularly through applications 
developed from their utilization. This study aimed to investigate the effects of peanut shell extract (UPE) obtained via 
ultrasound-assisted extraction (UAE) on lipopolysaccharide (LPS)-stimulated RAW 264.7 cells. High-performance liquid 
chromatography analysis revealed elevated levels of luteolin in the ultrasound-extracted peanut shell extract (UPE). UPE 
demonstrated significant in vitro antioxidant activity, as evidenced by its ability to scavenge 1,1-diphenyl-2-picrylhydrazyl 
(DPPH) and 2,2'-azino-bis-(3-ethylbenzothiazoline-6-sulfonic acid) (ABTS) radicals. The anti-inflammatory effects of UPE 
were assessed using the nitric oxide (NO) Griess assay, prostaglandin E2 (PGE2), and interleukin-6 (IL-6) enzyme-linked 
immunosorbent assay (ELISA). Western blot analysis and reverse transcription polymerase chain reaction (RT-PCR) were 
used to evaluate the expression of inducible nitric oxide synthase (iNOS) and cyclooxygenase-2 (COX-2). UPE significantly 
reduced NO, PGE2, and IL-6 levels in LPS-treated RAW 264.7 cells, suggesting potent anti-inflammatory properties. 
Furthermore, UPE downregulated the expression of iNOS and COX-2, thereby suppressing NO and PGE2 production. 
These findings indicate that peanut shell extracts obtained through UAE have therapeutic potential due to their enhanced 
antioxidant and anti-inflammatory effects, likely attributed to increased levels of luteolin.
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INTRODUCTION

Inflammation is a complex biological response to tissue 
damage induced by various harmful stimuli, including 
toxins and pathogens [1]. It can lead to excessive expo-
sure to inflammatory mediators, resulting in cellular 
damage and tissue necrosis. Macrophages are immune 
cells that are essential in modulating innate immunity, 
preventing antigens, and producing cytokines that 
activate inflammation [2]. Lipopolysaccharide (LPS) 
stimulation enables macrophages to recognize stimu-
lation through receptors, including Toll-like receptor 
(TLRs), nuclear factor kappa-light-chain-enhancer of 
activated B cells (NF-κB), and mitogen-activated protein 
kinases (MAPK) [3-5]. This process also promotes the 
generation of nitric oxide (NO) and prostaglandin E2 
(PGE2), which induce inducible nitric oxide synthase 

(iNOS) and cyclooxygenase-2 (COX-2) [6]. The regu-
lation of these inflammatory mediators is a key target 
for treating inflammation.

Peanut (Arachis hypogaea L.) is an agricultural crop 
grown in the warm climates of Asia [7]. Peanuts con-
tain approximately 30% crude protein on a dry weight 
basis, second only to soybean [8]. They also contain 
phenolic compounds, vitamins, resveratrol, luteolin, 
procyanidins, and essential amino acids. Recently, 
peanuts have attracted increasing interest because of 
their health benefits [9]. Because of the consumption 
of peanut products, by-products are generated during 
agricultural processing. Moreover, the functional prop-
erties of peanuts have led to the development of high-
value applications for their by-products [10]. Despite 
abundant nutrient compounds, peanut shells remain 
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underutilized as a valuable resource in functional 
products. Peanut shells have been reported to exhibit 
antioxidant and anticancer effects, varying by cultivar 
and extraction solvent. These effects are linked to the 
content of luteolin and eriodictyol [11]. A previous 
study used diverse extraction techniques to examine 
the effects of peanut shells in improving bioactivation 
by extracting polyphenols from natural products using 
fast and appropriate UAE, a cost-effective method due 
to the reduction in the amount of solvent used [12].

Luteolin is one of the flavone compounds present 
in various plant species such as fruits and vegetables. 
Plants rich in luteolin have long been utilized in tra-
ditional medicines of China, Japan, and Korea [13]. 
Luteolin possesses beneficial biological properties, 
including antioxidant, antibacterial, anti-inflamma-
tory, and anti-cancer effects [14]. It possesses potent 
reactive oxygen species (ROS) activity [15]. Another 
study revealed that luteolin reduces inflammation 
by inhibiting the expression of pro-inflammatory 
mediators in lipopolysaccharide (LPS)-stimulated 
RAW 264.7 macrophages. The reported mechanism 
directly involves the downregulation of interleukins 
1β (IL-1β), IL-6, and tumor necrosis factor α (TNF-α) 
in cellular models [16].

UAE has been used to extract bioactive compounds 
[17]. Ultrasound at a frequency of 20 kHz or more 
helps improve the solvent’s ability to penetrate cells by 
disrupting the cell wall [18]. Previous studies reported 
that UAE could improve the functional phytochemical 
properties of soybean, rosemary, and peppers [19-21]. 
However, the effects of luteolin from peanut shell ex-
tracts obtained using UAE on inflammatory responses 
have not yet been reported. Therefore, the present 
study investigated the effects of luteolin from peanut 
shell extract obtained using UAE on LPS-stimulated 
RAW 264.7 cells.

MATERIALS AND METHODS

Extraction of peanut shell extract using 
ultrasound-assisted extraction (UAE)

Peanut shells were obtained from Udounni Company 
(Jeju, Korea) as a by-product of peanut seeds. They 
were manually washed and dried at 50° for three days 
before extraction. Dried peanut shells were sonicated 

with 70% ethanol using an ultrasonic extraction system 
(Powersonic 420, Korea) at a working frequency of 40 
kHz for 24 h. The extract was filtered using filter paper, 
and the solvent was removed by decompression. The 
sample was frozen and stored at -20° until use.

High-performance liquid chromatography 
(HPLC) analysis

Luteolin identification was conducted using a Shimadzu 
HPLC (Kyoto, Japan) system equipped with a Shim-
pack GIS C18 column (4.6 mm × 250 mm, 5 µm) and 
a photodiode array (PDA) detector. The mobile phase 
comprised solvent A (0.1% trifluoroacetic acid) and 
solvent B (acetonitrile). The flow rate of the mobile 
phase was 1 mL/min. Luteolin in the UPE was identi-
fied by comparing the retention times and UV spectra 
of samples analyzed under the same chromatographic 
conditions.

Determination of 1,1-diphenyl-2-picrylhydrazyl 
(DPPH) radical scavenging activity

DPPH radical scavenging activity was determined by 
the methods of Blois et al. [22] with some modifica-
tions. Sixty µL of DPPH solution and 120 µL of extract 
at different concentrations were added to each sample. 
The mixture was incubated for 15 min. Absorbance 
was measured at 517 nm using a microplate reader.

Determination of 2,2'-azino-bis-(3-
ethylbenzothiazoline-6-sulfonic acid) (ABTS+) 
free radical scavenging assay

The antioxidant activity of UPE was assessed using 
the ABTS+ assay, which was performed following an 
improved protocol from our previous study [23]. Five 
mL of a 7-mM ABTS solution and 88 µL of 140 mM 
K2S2O8 were mixed for 14 h; 3 mL of ABTS was added 
with 150 µL of sample. Following the reaction, the 
absorbance of the reactant was measured at 734 nm.

Cell culture

The RAW 264.7 macrophage cell line was obtained 
from the Korean Cell Line Bank (Seoul, Korea). These 
cells were cultured in high-glucose Dulbecco’s Modified 
Eagle Medium (DMEM) supplemented with 10% fetal 
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bovine serum, penicillin (100 units/mL), and strepto-
mycin (100 µg/mL) in a 5% CO2 incubator. The cells 
were subcultured once every two days.

Cell viability assay

The cells were seeded in 96-well plates (1×104 cells/well) 
and incubated for 24 h. Next, they were treated with 
varying UPE concentrations and incubated overnight. 
Cytotoxicity was measured by the 3-(4,5-dimethylthi-
azol-2-yl)-2,5-diphenyltetrazolium bromide (MTT) 
assay. The cells were added to MTT solution for 4 h 
and dissolved in dimethyl sulfoxide (DMSO). The 
absorbance of cells was measured at 540 nm using a 
microplate reader.

Nitrite determination

To measure the inhibition of NO production, nitrite 
accumulation in the culture medium was determined by 
the method of Green et al. [24]; the cells were cultured 
in a six-well plate (3×105 cells/well) for 24 h and then 
pretreated with LPS for 2 h. The incubated cells were 
treated with different UPE concentrations for 24 h. 
Subsequently, 100 µL of samples was mixed with 100 
µL of Griess reagent incubated at room temperature 
for 10 min. The absorbance of samples was measured 
at 540 nm.

Evaluation of interleukin (IL)-6 and PGE2 
expression

The expression of IL-6 and PGE2 in macrophages was 
quantified using enzyme-linked immunosorbent assay 
(ELISA) kits following the manufacturer’s instructions. 
The absorbance of treated samples was measured at 
450 nm using a plate reader.

Reverse transcription polymerase chain reaction 
(RT-PCR)

Total cellular RNA was isolated using TRIzol 
(Invitrogen, CA, USA) following the manufactur-
er’s instructions. One µg of RNA was reverse tran-
scribed using 1 mM dNTPs, oligo dT primers, 5× 
Green GoTaq Flexi Buffer, and Taq DNA polymerase 
(Promega, Madison, WI, USA). GAPDH was used 
to normalize gene expression levels. The primer 

sequences of genes are as follows: iNOS (reverse) 
GCTGTGTGTCACAGAAGTCTCGAACTC, (forward) 
AATGGCAACATCAGGTCGGCCATCACT; COX-2 
(reverse) ATGGTCAGTAGACTTTTACA, (forward) 
GGAGAGACTATCAAGATAGT.

Western blot analysis

The cells were pretreated with UPE (2.5, 5, and 10 
µg/mL) following induction with UVB irradiation 
(20 mJ/cm2). The cells were harvested and lysed us-
ing radioimmunoprecipitation assay buffer (RIPA) 
buffer. After protein lysis, a concentration gradient 
of bicinchoninic acid was used for standardization. 
After separation on a 10% sodium dodecyl sulfate 
(SDS)-polyacrylamide gel (PAG) the proteins were 
transferred to a polyvinylidene difluoride membrane. 
After blocking with skim milk for 1 h, the membranes 
were incubated overnight with primary antibodies to 
iNOS, COX-2, and β-actin. The blots were washed with 
Tris-buffered saline with 0.1% Tween 20 and incubated 
with horseradish peroxidase-conjugated secondary 
antibodies. The protein bands were visualized using 
enhanced chemiluminescence reagents and quantified 
using the ChemiDoc Imaging System.

Statistical analysis

All experiments were performed in triplicate. Data are 
presented as the means±standard deviation. Statistical 
significance was considered at P<0.05. All statistical 
analyses were conducted using SPSS version 20 (IBM 
Corp., Armonk, NY, USA).

RESULTS

Composition of luteolin of UPE

HPLC measured the profile of compounds from UPE 
with mobile phase systems using a PDA detector. 
Luteolin was confirmed using 345 nm UV irradiation 
with a C18 column for 22 min (Table 1). The peak 
retention time of the index component of luteolin 
matched the peak retention time of the index com-
ponent of UPE, confirming the specificity through 
their spectra. In addition, as the ultrasound duration 
increased, the amount of luteolin in the peanut shell 
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extract also increased. The findings indicated that pea-
nut shell extracts had significantly increased luteolin 
expression by 1.8-fold. 

Table 1. Results of high-performance liquid chromatography 
showing the luteolin contents of 70% ethanol and peanut shell 
using ultrasound-assisted extraction.
Extract Solvent Luteolin (%)

Peanut shell
70% EtOH extraction 1.96±0.01

Ultrasound-assisted extraction 3.57±0.01

The results are presented as the mean±standard deviation (n = 3).

In vitro antioxidant activity of UPE

The DPPH and ABTS+ radical scavenging activities 
of UPE were investigated. The antioxidant activity of 
UPE was compared with that of vitamin C used as a 
positive control. As shown in Fig. 1, the DPPH and 
ABTS+ assays revealed that the radical scavenging 

activity of UPE increased in a dose-dependent man-
ner. Treatment with 50 µg/mL of UPE exhibited strong 
radical scavenging activity compared with the standard.

Cell viability in RAW 264.7 cells

The cytotoxicity of UPE was evaluated in RAW 264.7 
cells. The sample concentration was determined by 
analyzing cell viability in the presence of different 
UPE concentrations (0-50 µg/mL). Cytotoxicity was 
maintained at over 90% when the cells were treated 
with 10 µg/mL doses of sample (Fig. 2). Thus, non-
cytotoxic concentrations were used to examine the 
efficacy of UPE.

Fig. 1. Electron-donating and ABTS radical scavenging activity of 
peanut shell extracts using ultrasound-assisted extraction. UPE – 
ultrasound peanut shell extract. All data results are presented as 
the mean±standard deviation of three independent measurements.

Fig. 2. Viability of RAW 264.7 cells treated with UPE. Con – control, 
extract-free group of RAW 264.7 cells; UPE – ultrasound peanut 
shell extract. After RAW 264.7 cells were cultured for one day in 
a 96-well plate, they were treated with 1, 2.5, 5, 10, and 50 µg/mL 
UPE for 24 h. Cell viability was measured using the MTT assay. 
The results are presented as the mean±standard deviation of three 
independent measurements.

Fig. 3. Inhibitory effects of UPE on NO production in LPS-stimulated RAW 264.7 cells. A – NO production was determined in RAW 
264.7 cells treated with UPE and indomethacin. B – PGE2 production was determined in RAW 264.7 cells treated with UPE and indo-
methacin. UPE – ultrasound peanut shell extract. After RAW 264.7 cells were cultured for one day in a six-well plate (3×105 cells/well), 
they were treated with LPS (10 µg/mL) for 2 h. The cells were treated with UPE and indomethacin and measured 18 h later. Results are 
presented as the mean±standard deviation from three measurements (*P<0.05 vs. the LPS alone treatment group).
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NO and PGE2

To measure the anti-inflammatory effects of UPE 
in LPS-stimulated RAW 264.7 cells, NO and PGE2 
production was examined using the Griess assay and 
ELISA, respectively. The results showed that 10 µg/
mL of UPE significantly inhibited NO production by 

63.17%. Moreover, UPE treatment decreased PGE2 
production (Fig. 3).

IL-6

To determine the levels of proinflammatory cytokines, 
IL-6 production was investigated in LPS-stimulated 
RAW 264.7 cells. LPS-stimulated cells caused an up-
regulation of IL-6 production, however, the presence 
of UPE significantly decreased IL-6 levels in a dose-
dependent manner (Fig. 4). The inhibitory effect of UPE 
at a concentration of 10 µg/mL was greater compared 
with that of indomethacin treatment (64.94±0.77 vs 
79.92±0.61).

iNOS and COX-2

Western blot was used to evaluate iNOS and COX-2 
production in LPS-stimulated RAW 264.7 cells. The 
results showed that UPE decreased the expression levels 
of iNOS and COX-2 in a concentration-dependent 
manner (Fig. 5). Considering that UPE decreased 
iNOS and COX-2 production at the protein level, 
the effect of UPE on iNOS and COX-2 expression at 
the mRNA level was evaluated in LPS-treated RAW 
264.7 cells. The results showed that UPE decreased 

Fig. 4. Inhibitory effects of UPE on IL-6 production in LPS-
stimulated RAW 264.7 cells. IL-6 production was determined in 
RAW 264.7 cells treated with UPE and indomethacin. UPE – ul-
trasound peanut shell extract. After RAW 264.7 cells were cultured 
for one day in a six-well plate (3 × 105 cells/well), they were treated 
with LPS (10 µg/mL) for 2 h. Next, the cells were treated with UPE 
and indomethacin and measured 18 h later. IL-6 production was 
measured using an IL-6 ELISA kit. The results are presented as 
the mean±standard deviation from three measurements (*P < 
0.05 vs. the LPS alone treatment group).

Fig. 5. Effects of UPE on iNOS and COX-2 protein expression levels in RAW 264.7 cells. Representative Western blots (A) and relative 
densitometric quantification of (B) iNOS protein expression and (C) COX-2 protein expression in RAW 264.7 cells after LPS treatment. 
After RAW 264.7 cells were cultured (1×106 cells/well) for 24 h in a 100 mm culture dish, they were treated with LPS (10 µg/mL) for 2 h. 
Next, the samples were treated with UPE and measured 18 h later. The results are the mean±standard (*P<0.05 vs. the LPS treatment group). 
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the expression levels of iNOS and COX-2 compared 
with the LPS group (Fig. 6). These results confirmed 
the anti-inflammatory effect of UPE on NO and PEG2 
production induced by iNOS and COX-2 at the protein 
and mRNA levels.

DISCUSSION

In this study, we focused on the biological effects of 
peanut shell extract by-products obtained using UAE 
and demonstrated the antioxidant and anti-inflam-
matory effects in LPS-stimulated RAW 264.7 cells. 
Recent studies have explored the potential of peanut 
shell by-products as sources of bioactive compounds 
with antioxidant and anti-inflammatory properties. 
Recycling foods from natural sources is essential for 
addressing environmental issues related to food waste, 
which could also enhance food production [25]. Several 
research groups have investigated plant and food waste 
to obtain new sources of active agents [26-27]. Peanut 
by-products have generated increasing interest in 
developing products with pharmacological activities. 
We investigated the effects of peanut shell by-products 
obtained using UAE.

Ultrasound-assisted extraction (UAE) is one of the 
most utilized technologies for extracting compounds 
from plant-based foods [28]. UAE has been shown to 
effectively extract polyphenols from peanut skins, yield-
ing high levels of catechins, procyanidins, and other 
phenolic compounds [29-30]. These extracts demon-
strate significant antioxidant activity and anti-inflam-
matory effects, including inhibition of COX-2 protein 
expression and reduction of PGE2 and NO levels [29]. 
Additionally, peanut skin extracts exhibit anticancer 
properties in different cell lines [30]. Optimized UAE 
conditions have been used for extracting compounds 
with skin-whitening and anti-wrinkle effects, showing 
promise for cosmetic applications [10]. Furthermore, 
peanut shells contain valuable amino acids and high 
levels of luteolin, a bioactive flavonoid [31]. The amount 
of luteolin extracted from peanut shells using UAE 
was evaluated to optimize the extraction conditions. 
In the present study, HPLC demonstrated a 1.8-fold 
increase in luteolin in UPE compared to other extrac-
tion conditions (Supplementary Fig. S1). The luteolin 
content was approximately 1.96% when 70% ethanol 
was used as the solvent, whereas the total luteolin con-
tent in the extract was 3.57%, measured under identical 

Fig. 6. Effects of UPE on iNOS and COX-2 mRNA expression in RAW 264.7 cells. Representative mRNA expression (A) and relative 
densitometric quantification of iNOS mRNA expression (B) and COX-2 mRNA expression (C) in RAW 264.7 cells after LPS treatment. 
After RAW 264.7 cells were cultured (1×106 cells/well) for 24 h in a 100 mm culture dish, they were treated with LPS (10 µg/mL) for 2 h. 
Next, the samples were treated with UPE and measured 18 h later. The results are presented as the mean ± standard deviation (*P<0.05 
vs. the LPS alone treatment group).



341Arch Biol Sci. 2024;76(3):335-343 

extraction duration conditions. Siziya et al. reported 
that extraction optimization of luteolin from peanut 
shell extract [32] by ultrasound exposure required lower 
extraction temperatures and shorter times, resulting in 
higher flavonoid yields when compared to conventional 
methods [33-35]. According to Liao et al., ultrasonic 
power enhanced the solubility of flavonoids with an 
increment of mass transfer and reduction of solvent 
viscosity [36]. These findings highlight peanut shell 
by-products as a source of bioactive compounds for 
food, pharmaceutical, and cosmetic industries.

Among phytochemicals, plant phenolic compounds 
are studied because of their antioxidant and anti-
inflammatory effects [37]. The antioxidant activity of 
UPE was analyzed using the DPPH and ABTS assays. 
UPE exhibited increased DPPH and ABTS radical 
scavenging activities. According to previous studies, 
the antioxidant activity of peanut shells is related to 
luteolin content [38]. The anti-inflammatory effects of 
peanut shell extract were investigated in LPS-stimulated 
RAW 264.7 cells. Following treatment with 50 µg/
mL UPE, cell viability was assessed. UPE concentra-
tions of 2.5, 5, and 10 µg/mL were non-cytotoxic. LPS 
stimulation of macrophages causes an increase in NO 
production by the proinflammatory mediator iNOS 
[39]. This leads to the inflammatory response and 
the release of cytokines, including TNF-α and IL-6, 
which increase PGE2 production by COX-2 [40]. UPE 
significantly reduced NO and PGE2 production in a 
concentration-dependent manner. Moreover, UPE 
significantly reduced the expression of iNOS and 
COX-2 at the protein and mRNA levels in LPS-treated 
RAW 264.7 cells. The activation of NO and PGE2 by 
iNOS and COX-2 during LPS stimulation leads to 
inflammation [41]. The present study confirmed that 
peanut shell extraction using ultrasound increased the 
anti-inflammatory activities associated with the iNOS 
and COX-2 inhibition. IL-6 is a proinflammatory cy-
tokine that affects homeostatic function by mediating 
inflammation [42]. UPE inhibited IL-6 expression in 
LPS-stimulated RAW 264.7 cells, whereas TNF-α was 
unaffected. These results indicate that UPE reduced 
IL-6 expression by inhibiting NO and PGE2 production. 
In summary, UPE reduced the production of anti-
inflammatory mediators, including NO, PGE2, iNOS, 
COX-2, and IL-6, in LPS-stimulated RAW 264.7 cells.

Funding: The authors received no specific funding for this work.

Author contributions: This must include a statement of the different 
responsibilities that specify the contribution of every author. JW 
Kang: Conceptualization, methodology, investigation, validation, 
formal analysis, data curation, writing — original draft prepara-
tion. IC Lee: Conceptualization, resources, writing — review and 
editing, supervision, project administration. The authors have read 
and agreed to the published version of the manuscript.

Conflict of interest disclosure: The authors declare no conflicts 
of interest.

Data availability: Data underlying the reported findings have 
been provided as a raw dataset available here:
https://www.serbiosoc.org.rs/NewUploads/Uploads/Kang%20
and%20Lee_Raw%20Dataset[1].pdf

REFERENCES

1. Lawrence T, Willoughby DA, Gilroy DW. Anti-inflammatory 
lipid mediators and insights into the resolution of inflamma-
tion. Nat Rev Immunol. 2002;2(10):78795. 
https://doi.org/10.1038/nri915 

2. Ghasemian M, Owlia S, Owlia MB. Review of Anti-Inflamma-
tory Herbal Medicines. Adv Pharmacol Sci. 2016;2016:9130979.  
https://doi.org/10.1155/2016/9130979 

3. Huang H, Tang S, Zhou Y, Cai Y. Tectorigenin inhibits inflam-
matory responses in murine inflammatory bowel disease 
and LPS-stimulated macrophages via inactivating MAPK 
signaling pathway. Immunity Inflamm Dis. 2024;12(5):1-10.  
https://doi.org/10.1002/iid3.1077 

4. Park JH, Kim JH, Shin JY, Kang ES, Cho BO. Anti-inflam-
matory effects of Peucedanum japonicum Thunberg leaves 
extract in Lipopolysaccharide-stimulated RAW264.7 cells. J 
Ethnopharmacol. 2023;309:116362. 
https://doi.org/10.1016/j.jep.2023.116362

5. Kim JB, Han AR, Park EY, Kim JY, Cho W, Lee J, Seo EK, Lee 
KT. Inhibition of LPS-induced iNOS, COX-2 and cytokines 
expression by poncirin through the NF-κB inactivation in RAW 
264.7 macrophage cells. Biol Pharm Bull. 2007;30(12):2345-51.  
https://doi.org/10.1248/bpb.30.2345

6. Cho SH, Jeong H, Park SJ, Shin HT, Lee HM, Kim KN. Anti-
inflammatory activity of Echinosophora koreensis nakai 
root extract in lipopolysaccharides-stimulated RAW 264.7 
cells and carrageenan-induced mouse paw edema model. J 
Ethnopharmacol. 2023;302:115940. 
https://doi.org/10.1016/j.jep.2022.115940

7. Cui S, McClements DJ, Xu X, Jiao B, Zhou L, Zhou H, Xiong 
L, Wang Q, Sun Q, Dai L. Peanut proteins: Extraction, modi-
fications, and applications: A comprehensive review. Grain 
Oil Sci Technol. 2023;6(3):135-47. 
https://doi.org/10.1016/j.gaost.2023.07.001

8. Cheng JH, Jin H, Xu Z, Zheng F. NIR. NIR hyperspectral 
imaging with multivariate analysis for measurement of oil 
and protein contents in peanut varieties. Anal Methods. 
2017;9:6148-54. https://doi.org/10.1039/C7AY02115A

www.serbiosoc.org.rs/NewUploads/Uploads/Kang%20and%20Lee_Raw%20Dataset[1].pdf


342 Arch Biol Sci. 2024;76(3):335-343

9. 1Ye J, Hua X, Zhao Q, Dong Z, Li Z, Zhang W, Yang R. Char-
acteristics of alkali-extracted peanut polysaccharide-protein 
complexes and their ability as Pickering emulsifiers. Int J Biol 
Macromol. 2020;162:1178-86. 
https://doi.org/10.1016/j.ijbiomac.2020.06.245

10. Gam DH, Hong JW, Kim JH, Kim JW. Skin-whitening and 
anti-wrinkle effects of bioactive compounds isolated from 
peanut shell using ultrasound-assisted extraction. Molecules. 
2021;26(5):1231. https://doi.org/10.3390/molecules26051231

11. Kim HJ, Kim MY, Lee BW, Kim M, Lee YY, Lee JY, Kang MS. 
Comparison of functional components and physiological 
activities in peanut hull extracts by cultivars and extraction 
solvent. J Korean Soc Food Sci Nutr. 2021;50(9):936-42.  
https://doi.org/10.3746/jkfn.2021.50.9.936

12. Altemimi A, Lakhssassi N, Baharlouei A, Watson DG, Lightfoot 
DA. Phytochemicals: Extraction, isolation, and identification of 
bioactive compounds from plant extracts. Plants. 2017;6(4):42.  
https://doi.org/10.3390/plants6040042

13. Bangar SP, Kajla P, Chaudhary V, Sharma N, Ozogul. Lutolin: 
a flovone with myriads of bioactivities and food applications. 
Food Biosci. https://doi.org/10.1016/j.fbio.2023.102366

14. Kim S, Lee KH, Lee J, Lee SK, Chun Y, Lee JH, Yoo HY. Efficient 
recovery strategy of luteolin from agricultural waste peanut 
shells and activity evaluation of its functional biomolecules. 
Int J Mol Sci. 2023;24:12366. 
https://doi.org/10.3390/ijms241512366.

15. Ahmadi SM, Farhoosh R, Sharif A, Rezaie M. Structure-
antioxidant activity relationships of luteolin and catechin. J 
Food Sci. 2020;85(2):298-305. 
https://doi.org/10.1111/1750-3841.14994

16. Caporali S, Stefano AD, Calabrese C, Giovannelli A, Pieri 
M, Savini I, Tesauro M, Bernardini S, Minieri M, Terrinoni 
A. Anti-inflammatory and active biological properties of 
the plant-derived bioactive compounds luteolin and luteolin 
7-glucoside. Nutrients. 2022;14:1155. 
https://doi.org/10.3390/nu14061155

17. Williams OJ, Raghavan V, Orsat V, Dai J. Microwave-assisted 
extraction of capsainoids from capsicum fruit. J Food Bio-
chem. 2004;28:113-22. 
https://doi.org/10.1111/j.1745-4514.2004.tb00059.x

18. Yusoff IM, Mat Taher Z, Rahmat Z, Chua LS. A review of 
ultrasound-assisted extraction for plant bioactive compounds: 
Phenolics, flavonoids, thymols, saponins and proteins. Food 
Res Int. 2022;157:111268. 
https://doi.org/10.1016/j.foodres.2022.111268

19. Albu S, Joyce E, Paniwnyk L, Lorimer JP, Mason TJ. Potential 
for the use of ultrasound in the extraction of antioxidants 
from Rosmarinus officinalis for the food and pharmaceutical 
industry. Ultrason Sonochem. 2004;11(3-4):261-5. 
https://doi.org/10.1016/j.ultsonch.2004.01.015

20. Wang Y, Li R, Jiang ZT, Tan J, Tang SH, Li TT, Liang LL, 
He HJ, Liu YM, Li JT, Zhang XC. Green and solvent-free 
simultaneous ultrasonic-microwave assisted extraction of 
essential oil from white and black peppers. Ind Crops Prod. 
2018;114:164-72. https://doi.org/10.1016/j.indcrop.2018.02.002

21. Vinatoru M, Mason TJ, Calinescu I. Ultrasonically assisted 
extraction (UAE) and microwave assisted extraction (MAE) 
of functional compounds from plant materials. Trends Anal 
Chem. 2017;97:159-78. 
https://doi.org/10.1016/j.trac.2017.09.002

22. Blois MS. Antioxidant determinations by the use or a stable 
free radical. Nature. 1958;181:1199-200. 
https://doi.org/10.1038/1811199a0

23. Re R, Nicoletta P, Anna P, Ananth P, Min Y, Catherine R-E. 
Antioxidant activity applying an improved ABTS radical 
cation decolorization assay. Free Radic Biol Med. 1999;26((9-
10)):1231-7. https://doi.org/10.1016/s0891-5849(98)00315-3

24. Green LC, Wagner DA, Glogowski J, Skipper PL, Wishnok 
JS, Tannenbaum SR. Analysis of nitrate, nitrite, and [15N]
nitrate in biological fluids. Anal. Biochem. 1982;126:131-8.  
https://doi.org/10.1016/0003-2697(82)90118-X

25. Anaya-Esparza LM, Aurora-Vigo EF, Villagrán Z, Rodrí-
guez-Lafitte E, Ruvalcaba-Gómez JM, Solano-Cornejo MÁ, 
Zamora-Gasga VM, Montalvo-González E, Gómez-Rodríguez 
H, Aceves-Aldrete CE, González-Silva N. Design of Experi-
ments for Optimizing Ultrasound-Assisted Extraction of 
Bioactive Compounds from Plant-Based Sources. Molecules. 
2023;28(23):7752. https://doi.org/10.3390/molecules28237752

26. Peixoto CM, Dias MI, Alves MJ, Calhelha RC, Barros L, Pinho 
SP, Ferreira ICFR. Grape pomace as a source of phenolic 
compounds and diverse bioactive properties. Food Chem. 
2018;253:132-8. 
https://doi.org/10.1016/j.foodchem.2018.01.163

27. Barros L, Pereira E, Calhelha RC, Dueñas M, Carvalho AM, 
Santos-Buelga C, Ferreira ICFR. Bioactivity and chemical char-
acterization in hydrophilic and lipophilic compounds of Che-
nopodium ambrosioides L. J Funct Foods. 2013;5(4):1732-40.  
https://doi.org/10.1016/j.jff.2013.07.019

28. Machado-Carvalho L, Martins T, Aires A, Marques G. Opti-
mization of Phenolic Compounds Extraction and Antioxidant 
Activity from Inonotus hispidus Using Ultrasound-Assisted 
Extraction Technology. Metabolites. 2023;13(4):524. 
https://doi.org/10.3390/metabo13040524

29. Lewis WE, Harris GK, Sanders TH, White BL, Dean LL. 
Antioxidant and anti-inflammatory effects of peanut skin 
extracts. Food Nutr Sci. 2013;4(8A):22-32. 
https://doi.org/10.4236/fns.2013.48A003

30. Hammad KSM, El-roby AM, Galal SM. Antioxidant and 
anticancer activites of peanut (Arachis hypogaea L.) skin 
ultrasound extract. Grasas Aceites. 2023;74(3):e517. 
https://doi.org/10.3989/gya.0990221

31. Imran A, Humiyion M, Arshad MU, Saeed F, Arshad MS, 
Afzaal M, Imran M, Usman I, Ikram A, Naeem U, Hus-
sain M, Jbawi EA. Extraction, amino acid estimation, and 
characterization of bioactive constituents from peanut shell 
through eco-innovative techniques for food application. Int 
J Food Prop. 2022;25(1):2055-65. 
https://doi.org/10.1080/10942912.2022.2119999

32. Siziya IN, Seo DH, Oh H, Kang HJ, Kim YS. Extraction 
optimization of luteolin, antioxidant compound, from Ara-
chis hypogaea L. Hull using response surface methodology. 
Korean J Food Preserv. 2021;28(4):522-31. 
https://doi.org/10.11002/KJFP.2021.28.4.522

33. Zahari NAAR, Chong GH, Abdullah LC, Chua BL. Ultrasonic-
assisted extraction (UAE) process on thymol concentration 
from Plectranthus amboinicus leaves: Kinetic modeling and 
optimization. Processes. 2020;8(3):322.
https://doi.org/10.3390/pr8030322



343Arch Biol Sci. 2024;76(3):335-343 

34. Zhu X, Zhang Z, Hinds LM, Sun DW, Tiwari BK. Applications 
of ultrasound to enhance fluidized bed drying of Ascophyllum 
Nodosum: Drying kinetics and product quality assessment. 
Ultrason Sonochem. 2021;70:105298. 
https://doi.org/10.1016/j.ultsonch.2020.105298 

35. Chemat F, Rombaut N, Sicaire AG, Meullemiestre A, Fabiano-
Tixier AS, Abert-Vian M. Ultrasound assisted extraction of 
food and natural products. Mechanisms, techniques, com-
binations, protocols and applications. A review. Ultrason 
Sonochem. 2017;34:540-60. 
http://dx.doi.org/10.1016/j.ultsonch.2016.06.035

36. Liao J, Guo Z, Yu G. Process intensification and kinetic studies 
of ultrasound-assisted extraction of flavonoids from peanut 
shells. Ultrason Sonochem. 2021;76:105661. 
https://doi.org/10.1016/j.ultsonch.2021.105661

37. Koleckar V, Kubikova K, Rehakova Z, Kuca K, Jun D, Jaho-
dar L, Opletal L. Condensed and hydrolysable tannins as 
antioxidants influencing the health. Mini-Rev. Med Chem. 
2008;8:436-47. 
https://doi.org/10.2174/138955708784223486

38. Gam DH, Hong JW, Yeom SH, Kim JW. Polyphenols in pea-
nut shells and their antioxidant activity: Optimal extraction 
conditions and the evaluation of anti-obesity effects. J Nutr 
Heal. 2021;54(1):116–28. 
https://doi.org/10.4163/JNH.2021.54.1.116

39. Hsouna A Ben, Dhibi S, Dhifi W, Saad R Ben, Brini F, Hfaidh 
N, Mnif W. Essential oil from halophyte: Lobularia maritima: 
Protective effects against CCl4-induced hepatic oxidative 
damage in rats and inhibition of the production of proinflam-
matory gene expression by lipopolysaccharide-stimulated 
RAW 264.7 macrophages. RSC Adv. 2019;9(63):36758-70.  
https://doi.org/DOI: 10.1039/c9ra05885k

40. Hämäläinen M, Lilja R, Kankaanranta H, Moilanen E. Inhibi-
tion of iNOS expression and NO production by anti-inflam-
matory steroids. Reversal by histone deacetylase inhibitors. 
Pulm Pharmacol Ther. 2008;21(2):331-9. 
https://doi.org/10.1016/j.pupt.2007.08.003

41. Murakami A, Ohigashi H. Targeting NOX, INOS and COX-2 
in inflammatory cells: Chemoprevention using food phyto-
chemicals. Int J Cancer. 2007;121:2357-2363. 
https://doi.org/10.1002/ijc.23161

42. Fernando MR, Reyes JL, Iannuzzi J, Leung G, McKay DM. 
The pro-inflammatory cytokine, interleukin-6, enhances the 
polarization of alternatively activated macrophages. PLoS 
One. 2014;9(4):e94188. 
https://doi.org/10.1371/journal.pone.0094188 

SUPPLEMENTARY MATERIAL

Supplementary Fig. S1. High-performance liquid chromatography showing the changes of luteolin contents in 70% ethanol and peanut 
shell extract using ultrasound-assisted extraction (UAE).




