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Abstract

Phenolic compounds are a large and diverse class of chemical compounds found in plants.
They can be classified into several types based on their chemical structure and functions,
including phenols, phenolic acids, tannins, and anthocyanin. Phenolic compounds are
extracted using various techniques, including chemical extraction, ultrasonic extraction, and
microwave extraction. Extraction is done using the supercritical fluid method, and one of the
best methods is microwave extraction, as it is an environmentally friendly method and
reduces the use of harmful chemical solvents. Phenolic compounds are diagnosed using
several techniques, including spectrophotometry and gas chromatography connected to a
mass spectrometer (GC/Mas), which is used to analyze phenolic compounds. Volatile
compounds and high-performance liquid chromatography (HPLC) are used to separate and
identify compounds. Phenolic compounds have a wide range of biological activities,
including antioxidant, anti-inflammatory, anti-microbial, anti-cancer and other diseases.
Chemical compounds are also widely used in the food industry as natural antioxidants to
increase the shelf life of food products and as preservatives to maintain color, flavor and
food quality.
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