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CHAPTER V
CONCLUSION AND RECOMMENDATION (\:

This study examined the biochemical compounds of three dlﬁererﬁt of dates
extracts and their corresponding compounds identified by GC-MS a% LC-TOF-MS.

The study showed that the mixture of 50 % methanol : 50 ¢ orm were found

the best design for the extraction of biochemical compo date,s using GC-MS

followed by methanol with hexane (50 % : 50 %) and combination o gso‘lél_gnts

N
(33.3 % : 33.3 % : 33.3 %) to exploit the maxm@er of com nc’s D{G’C-MS

analysis compare to other solvent extracts. A e f(u@ micaQYb'nstituent

that was identified in GC-MS, showing E S|mﬁ'?r|ty dex acé\peak area the
3

three major compounds were, 6-meth hydro-3,5; ydr(@4H -Pyran-4-one ;

5-Hydroxymethylfurfural and 4- toph@e‘re P&:\nowed that by using
c.)
th

LC-TOF-MS with mixture d anol an cr‘ﬂor@m (50 % : 50 %), three

major  compounds; 6- |hyd -2,3- ydro -4H-pyran-4-one;  5-0-
caffeoylquinic acid; 3% quLQ aci '@nd\molenlc acid were detected with

high intensity. PrlnC|paI Components Analy5|s (PCA) performed on multivariate data

\ J Q)
of GC-MS results, showed the relationship between compounds extracted with

CN P &S

polarity of solvents mixture«fr ﬁle(s_g)res and loadings plots. With respect to this

study, f Wing' end%gms are suggested to be employed in further
res orks: other solvent@é butane, isopropanol and water can be used to get
be ofiling of the biochemical compounds. Other extraction technique may give

@ er concent-ration such as soxhlet extraction. Other type of column for GC-MS can

also be changed for better separation.
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