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ABSTRACT One of the diseases that are spreading rapidly worldwide is diabetes. 
Diabetes, or diabetes mellitus, is a syndrome of disordered metabolism usually resulting 
from a combination of genetic and environmental factors that result in abnormally high 
blood sugar levels (hyperglycemia). Blood glucose levels are controlled by the hormone 
insulin, a product of the beta cells of the pancreas. Diabetes develops due to a diminished 
production of insulin or resistance to the effects of insulin. Both cases lead to 
hyperglycemia. Some compounds are available in nature which can add to the function of 
insulin to control blood sugar without any reported side effects. One of these is myrtillin 
(anthocyanoside) extracted from the European blueberry (Vaccinium myrtillus) which has 
been reported as a natural compound for regulating blood sugar levels. Studies have 
indicated that blueberries are useful for lowering blood glucose. Other components in the 
extract of the leaf include compounds closely related to myrtillin as well as other 
flavanoids such as quercetin and caffeic acid derivative. For the production of plant 
extracts, the most commonly used techniques are steam distillation and solvent 
extraction. There are drawbacks in these processes such as destruction of components, 
high energy and solvent consumption, low yield, and long processing time. Microwave 
assisted extraction offers an attractive alternative. The extracting selectivity and the 
ability of the medium to interact with microwaves can be exploited by using mixtures of 
solvents. So during this study the extraction of myrtillin from the blueberry by 
microwave assisted process was studied. The blueberries were freeze-dried and ground to 
obtain the sample. Ethyl alcohol slightly acidified with hydrochloric acid was used as the 
solvent for extraction of myrtillin using the microwave. Then the sample was precipitated 
using 95 % alcohol and ammonium sulphate. The precipitated extract was further purified 
using centrifugation and filtration. The stability of the compound during the preliminary 
processing and microwave assisted extraction was also evaluated to ensure that the 
compound is not affected by degradation. From the observations it was concluded that 
microwave extraction can be an alternative method of extraction of myrtillin. 
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