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Abstract 
Cashew apple bagasse (CAB) constitutes waste in cashew apple conversion in juice industries. This study focused on 
modelling an optimal condition of antioxidant activity of CAB, in view of valuing it. The response surface methodology 
through a Box-Behnken design was used to evaluate the effects of three factors influencing antioxidant component 
extraction. The factors are ethanol proportion of solvent (X1), sample/solvent ratio (X2) and time (X3). Non-toxic solvents 
(water and ethanol) were used for extraction. Results of the 15 runs show that polyphenol, flavonoid and tannin content 
varied from 3.12- 7.44 mg GAE/g CAB; 4.28- 14.99 mg QE/g CAB and 1.95- 9.25 TAE/g CAB respectively. The yield of ABTS 
radical scavenging varied from 22.9-75.9%. The DPPH 50% inhibiting concentration (IC50) varied from 2.28-26.97 mg/ml. 
Optimal polyphenol and tannin levels (7.44 mg GAE/g CAB and 9.25 mg TAE/g CAB respectively) were achieved using 50% 
ethanolic solvent. That of flavonoids was reached with the solvent 100% ethanol. Optimal antioxidant activity was 
reached using 50% ethanolic solvent for both ABTS and DPPH tests (75.9% and 2.28 mg/ml respectively). Statistical 
analysis showed that time has had no significant effect. Optimal condition of phenolic compounds extraction endowed 
with antioxidant property consists to macerate CAB powder in 46.1% ethanolic solvent at ratio of 9.5 g/100 ml for 6 h. 
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