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Abstract 

 

The growing prevalence of obesity and chronic diseases has heightened interest in the potential health benefits of 

natural antioxidants. This study aims to explore the antioxidant capacities of various recipes of honey-infused apple 

cider vinegar macerates containing plant extracts. Eight different recipes were formulated using apple cider vinegar, 

acacia honey, and a variety of plant extracts including ginger, green tea, dandelion root, and chicory root. The mixtures 

were allowed to macerate for 24 and 48 hours at room temperature (21°C), followed by centrifugation and antioxidant 

capacity analysis using a specialized ACW kit and a PHOTOCHEM device. The antioxidant capacities varied 

significantly among the eight recipes, ranging from 0.25±0.001 to 1.88±0.008 µg/g (Equivalent Vit C). Generally, an 

increase in antioxidant capacity was observed from 24 to 48 hours of maceration. Recipes with multiple plant extracts 

showed remarkably higher antioxidant capacities, indicating potential synergistic effects. The study reveals substantial 

variations in antioxidant capacities among different recipes, influenced by both the type and combination of plant 

extracts used, as well as maceration time. 
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The alarming increase in obesity and 

overweight cases worldwide has prompted an 

urgent call for effective weight loss management 

strategies (World Health Organization, 2000).  

Among a plethora of natural remedies, apple 

cider vinegar (ACV) has gained attention for its 

potential weight loss benefits, such as appetite 

suppression and enhancing metabolism (Khezri et 

al, 2018). Similarly, honey has been credited for its 

antioxidant and anti-inflammatory properties (Savu 

et. al., 2002; Dobre I.R. et. al., 2017; El-Seedi et 

al, 2022). The incorporation of these two elements 

with plant macerates can potentially amplify their 

individual beneficial properties, thus presenting a 

natural and potent solution for weight management 

(Talhouk et al, 2007). 

In this context, the safety of the obtained 

products must be ensured (Mitrea I.S. et. al, 2003; 

Petcu C.D., 2006; Laslo C. et. al, 2008). 

Traditional plant maceration involves 

steeping plant materials in a solvent, frequently 

ACV, to extract bioactive compounds (Abubakar 

et al, 2020; Brezeanu C. et al, 2022; Murariu O.C. 

et al, 2014). This process has been suggested to 

enhance the antioxidant capacity of the resulting 

mixture. However, limited studies have 

quantitatively assessed this effect or explored its 

potential applications in weight loss (Gonçalves et 

al, 2022). Moreover, foods and substances rich in 

antioxidants are increasingly being recognized for 

their role in supporting weight loss (Predescu C et. 

al., 2020; Murariu O.C. et al, 2020). This is 

achieved by combating oxidative stress and 

inflammation, conditions often elevated in 

overweight or obese individuals (Speer et al, 

2020). 

Ginger has an underground rhizome with 

numerous bioactive compounds, including gingerol 

and shogaol, which have been the subject of 


