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Abstract: In this review, the function of water and the increasing role of water as a green solvent and co-extractant based on its application in
ancient times and the need of environmental thinking have been discussed. A brief summary of various extraction methods for natural products, the
application of conventional and innovative processes, based on water and future insights and perspectives considering water as an eco-friendly
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as a finite resource.
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1. INTRODUCTION
Water is the most essential compound for the human body
and life, in general [1]. It accounts for about 75% of the baby's
body weight. In adults, water content represents approximately
60-65% and goes down to 55% with age [2, 3]. The intracellular space constitutes the largest human body compartment, holding approximately two-thirds of body fluid,
therefore changes in water homeostasis predominantly affect
cells; water excess leads to cellular swelling, and water deficit
leads to cellular shrinkage. Due to the homeostatic mechanisms
responding to the state of body water, its amount remains
remarkably stable despite a huge range of water intake and a
multitude of routes for water loss, including the respiratory and
gastrointestinal tract, skin, and the kidneys [4].
The physical characteristics of water (Table 1) make it
compatible with living beings and determine its broad
application as an odorless and colorless liquid with a density of
997 kg/m3.
The structure of water consists of two hydrogen and one
oxygen atoms (Fig. 1). This is a polar molecule which means
that there is an uneven distribution of electron density. Polar
liquids, such as water, are excellent solvents able to participate
in solutions capable of participating in solutions by reacting
with other polar substances or ionic materials [5]. Thanks to its
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polarity, water can form electrostatic interactions (chargebased attractions) with other polar molecules and ions.
Nonpolar molecules, like fats and oils, do not interact with
water or form hydration shells. The Snyder’s polarity index of
water is 9.0, as compared to ethanol - 5.2 and ethyl acetate- 4.3
[6] arranging the common solvents based on the polarity, from
least polar to most polar as follow: hexane < chloroform <
ethylacetate < acetone < methanol < water. In chemistry, water
is commonly used in mixtures with other solvents which
change the polarity of the final solution. As a consequence, the
ability to the dissolution of compounds changes [7].
2. WATER AS EXTRACTANT OF BIOLOGICALLY
ACTIVE COMPOUNDS
Water is recognized as safe a priori (lit. “from the
earlier”). It is an environmentally friendly compound and does
not harm the environment whether in its production, use or
disposal.
Biologically Active Compounds (BAC) are phytochemicals naturally found in nature - in plants, microbes,
endophytic fungi, etc. The typical BAC in plants are produced
as secondary metabolites, generated through various biological
pathways in secondary metabolism processes, and play an
important role in protecting plants from biotic or abiotic stress
[9, 10].
In order to recover the valuable phytochemicals, efforts for
their extraction have to be made. The researchers applied
various extraction procedures aiming an appropriate and
effective extraction. Therefore, the first step in the analysis of
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biological activity is the extraction of the compounds from the
matrix and it is an appropriate way to transfer the beneficial
compounds in an acceptable form for the researchers and
consumers. With this point of view, the choice of extraction
technique applied is of a critical matter, important for separating the desired natural products from the raw materials.
Extraction methods may be carried out by using solvent,
distillation pressing and sublimation according to the extraction
principle, but the solvent extraction is the most widely used
technique.
Nowadays, the extraction methods are widely explored in
order to expand their efficiency by optimizing several
parameters [11, 12]. The known and broadly used extraction
procedures could be divided into two groups - conventional
extraction methods and the modern one. The first includes
maceration, percolation, reflux extraction, soxhlet extraction,
Liquid-Liquid Extraction (LLE), solid-liquid extraction and
mechanical shaking and usually organic solvents in large
volumes for a long extraction time are involved. A major
drawback is a fact that the obtained extracts often still require
more concentration and purification steps, thus prolonging the
entire analysis time. On the other hand, modern extraction
methods include Microwave-Assisted Extraction (MAE),
Accelerated Solvent Extraction (ASE), also known as
Pressurized Liquid Extraction (PLE), and Supercritical Fluid
Extraction (SFE), solid-phase extraction and micro-extraction,
and surfactant-mediated techniques, which possess certain
advantages. These are the reduction in organic solvent consumption and in sample degradation, elimination of additional
sample clean-up and concentration steps before chromatographic analysis, improvement in extraction efficiency,
selectivity, and kinetics of extraction. In addition, modern
methods are suitable for automation and their usage for the
extraction of plant materials is favored (Table 2) [13].
A good solvent is characterized by its optimal extraction
capacity and its potential to keep the stability of the chemical
structure of the desired compounds [54]. Water is broadly
applied as extractant of biologically active compounds [24, 55 61] and is commonly used in combination with alcohols [62 64]. Water, as a sole extractant, is applicable for the extraction
of ions from plants and atmosphere [65, 66], as a mobile phase
in compounds separation [67 - 69] and in conducting
microwave and ultrasonic synthesis [70 - 72]. Water is used as
a solvent in organic synthesis thus the chemical transformations occur mainly in an aqueous environment and the
water-promoted reactions are numerous [73]. Furthermore,
water is the medium in which gamma rays are applied with
respect to water-soluble food components preservation [74]
and transformations of organic matter induced by UV
photolysis, hydroxyl radicals, chlorine radicals, and sulfate
radicals in aqueous-phase UV-based advanced oxidation processes are conducted [75].

Water
Fig. (1). Structure of water.
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Table 1. Some physical characteristics of water [8].
Parameter

Unit

Value

GENERAL INFORMATION
Name

Water

CAS ♯

-

7732-18-5

IUPAC Name

-

dihydrogen oxide

Empirical formula

-

H2O

Molecular mass

daltons

18.012

EC Number

-

231-791-2

PHYSICAL PROPERTIES
State

-

liquid

Odor

-

odorless

Color

-

colorless

Boiling point

°C

100

Freezing point

°C

0

Density

kg/m3

997

Refractive index at 20°C

-

1.333

Molar volume

cm3/mol

18.0

Viscosity

mPas(cP)

0.89

Viscosity temperature

°C

25

Specific gravity

g/cm3

1

Specific heat at 25°C

kJ/K.mol

75.31

2.1. Water-Based Extraction Methods
The extractability of biologically active compounds also
depends on the technique employed. Several methods use
water as a sole extractant, such as decoction, infusion and
hydrodistillation. However, various techniques both conventional and modern are applicable to water as a solvent.
Decoction as a water-based extraction technique conducted
by boiling is mostly suitable for extracting heat-stable
compounds and hard plant materials. Georgieva et al. [24]
obtained water extracts of Achillea millefolium by applying
different extraction techniques aiming comparative evaluation.
Decoction, in particular, was reported as the most potent one.
Popova et al. [22] investigated Melissa officinalis antioxidant
potential by comparing decoction with an infusion. The
extraction was conducted by boiling plant material to dissolve
the chemicals of the material in water for 30 minutes.
Guimarãe et al. [25] investigated the bioactivity and characterized the organic acids and phenolic compounds of wild
German chamomile by conducting decoction with boiled water
for 5 min and left the sample at room temperature for 5 min.
Ennaifer et al. [23] conducted decoction in the range from 8 to
20 min in an attempt to obtain a new water-soluble
polysaccharide and antioxidant-rich extract of Pelargonium
graveolens.
Infusions of medicinal plants were obtained by pouring the
plant material with boiling water and let the mixture cool down
for 20 min [55]. Infusions of six mistletoe tea bags extracted
with water for 5 min while moving the tee bags up and down
were investigated by Jäger et al. [19].
Using the “green solvent” water, Lante et al. [57] proposed
a novel eco-friendly extraction procedure of isoflavones from

Friendly Crossroad in Green Extraction

The Open Biotechnology Journal, 2019, Volume 13 157

soybean seeds comprising sonication and Saravana et al. [38]
obtained seaweed polysaccharides from Saccharina japonica
by subcritical water extraction. Hydrosols as co-products
during water or steam distillation of plant material are the topic
of the Lante and Tinello [56] research paper, while Zocca et al.
[61] investigated the effects of Brassicacaea processing water
in controlling enzymatic browning due to polyphenol oxidases
from different plant sources.
Munir et al. [43] reported Subcritical Water Extraction
(SWE) as a modern and advantageous extraction technique that
can be an excellent alternative of the organic solvent when
extracting bioactive compounds from onion skin. In addition,
Todd and Baroutian [44] acknowledged the method as
especially applicable in the extraction of medically and
commercially important phenolic compounds from food and
food by-products. Zakaria et al. [42] discussed the applications
of SWE in maximizing the recovery of Chlorella sp. phenolic
content and antioxidant activity and outlined that the technique
improved mass transfer rate and preserved the biological
potency of the extracts. Awaluddin et al. [45] used subcritical
water technology for the extraction of biochemical compounds
from Chlorella vulgaris and conducted optimization using
central composite design under varying process conditions of
temperature (180-374 °C), extraction time (1-20 min), biomass

particulate size (38-250 μm), and microalgal biomass loading
(5-40 wt. %). In addition, SWE of high-value-added compounds of grape pomace was studied [38]. The author
established that coupling the subcritical water with membrane
technologies offers an innovative solution for the recovery of
bioactive compounds.
Marić et al. [32] conducted ultrasound, microwave and
enzyme extractions using water in an attempt to increase the
pectin yield and quality, and reducing extraction time,
temperature, use of toxic solvents and strong acidic conditions
for pectin recovery from plant food wastes and by-products.
Petkova et al. [46] performed microwave-assisted extraction
with water at 700 W power and frequency 2450 MHz for 5 min
with the intention to evaluate the content of biologically active
compounds (phenolic, flavonoids and fructans) and antioxidant
activity of medicinal plants. In addition, Mihaylova et al. [47]
investigated Bulgarian medicinal plants and subjected the plant
material to 2450 MHz frequency waves for 30 s at 800 W
output power. The used solvent was water. Furthermore,
microwave-assisted water extraction of plant compounds was
discussed and recommended as advantageous over conventional methods of extraction in respect of natural compounds.
The potential of the technique for industrial applications was
outlined as well [76, 77].

Table 2. A brief summary of various extraction methods for natural products [14, 15].
Method

Solvent

Soxhlet extraction [16, 17]

Methanol, ethanol, or
mixture of alcohol and
water

Maceration [17 - 19]

Methanol, ethanol, or
mixture of alcohol and
water

Percolation [20, 21]

Temperature

Pressure

Time

Volume of
Organic
Solvent
Consumed

Polarity of Natural
Products Extracted

Long

Moderate

Dependent on extracting
solvent

Atmospheric

Long

Large

Dependent on extracting
solvent

Water, aqueous and non- Room temperature, Atmospheric
aqueous solvents
occasionally under heat

Long

Large

Dependent on extracting
solvent

None

Polar compounds

Under heat depending Atmospheric
on solvent used
Room temperature

Decoction [22 - 26]

Water

Under heat

Atmospheric Moderate

Infusion [19, 26, 27]

Water

Under heat

Atmospheric

Short

Moderate

Polar compounds

Ultrasound-assisted
extraction [28 - 32]

Methanol, ethanol, or
mixture of alcohol and
water

Room temperature,
occasionally Under
heat

Atmospheric

Short

Moderate

Dependent on extracting
solvent

Under heat

High

Short

Small

Dependent on extracting
solvent

Moderate

Water, aqueous and nonaqueous solvents

Pressurized liquid extraction Water, aqueous and non[33 - 35]
aqueous solvents
Reflux extraction [26, 36]
Supercritical fluid extraction
[37 - 40]
Subcritical water extraction
[41 - 45]

Aqueous and nonaqueous solvents

Under heat

Supercritical fluid
Near room temperature
(usually S-CO2),
sometimes with modifier
Water

Under heat

Atmospheric Moderate
High

Short

None or small

Nonpolar to moderate
polar compounds

High

Moderate

Small

Nonpolar to moderate
polar compounds

Short

None or
moderate

Water, aqueous and nonaqueous solvents

Moderate

Water, aqueous and nonaqueous solvents

None

Essential oil (usually
non-polar)

Microwave assisted extraction Water, aqueous and non- Room temperature, Atmospheric
[32, 46, 47]
aqueous solvents
occasionally under heat
Enzyme assisted extraction
[32, 48 - 51]
Hydro distillation and steam
distillation [52, 53]

Water, aqueous and non- Room temperature, or Atmospheric Moderate
aqueous solvents
heated after enzyme
treatment
Water

Room temperature

Atmospheric

Long
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Segovia et al. [31] recover polyphenols of avocado seeds
with ultrasound-water extraction at different temperatures
(20-60 °C) for 45 min and 40 kHz by column extractor. Lante
and Friso [59] have demonstrated the use of ultrasound to
extract catechins from green tea leaves with improved
epigallocatechin-3-gallate yield, whereas Jäger et al. [19]
subjected on maceration with water six mistletoe tea bags
comparing the technical efficiency with infusion.
Hot water percolation was reported as a rapid soil
extraction method conducted with hot water (102-105 °C) at
120-150 kPa pressure [20]. In addition, Hardouin et al. [49]
applied enzyme-assisted extraction for the production of
antiviral and antioxidant extracts from the green seaweed Ulva
armoricana whereas endo-protease treatments significantly
increased the extraction yields. Enzymatic release of phenolic
compounds from pomace remaining from black currant (Ribes
nigrum) when using commercial pectinolytic enzyme
preparations and protease treatment was reported as well [50].
Nasardin et al. [52] investigated the hydrodistillation
technique by obtaining agarwood oil and Richter and
Schnellenber [53] recovered essential oils of aromatic plants
using the same method, which is one of the oldest and easiest
methods [78] for the extraction of essential oils.
Dhanani et al. [26] explored refluxing as a conventional
method for Withania somnifera extraction with water for about
5 h at 100 °C. Ghasemzadeh and Jaafar [36] conducted
optimization of the conditions for the reflux extraction of
Pandan (Pandanus amaryllifolius Roxb.) in order to achieve a
high content of total flavonoids, total phenolics, and high
antioxidant capacity in the extracts.
Bocian and Kzreminska [68] followed the idea of green
chemistry and used water as a mobile phase in compounds
separation by liquid chromatography using polar-embedded
stationary phases. Hadjikinova et al. [67] used water as a
mobile phase by the development and validation of an HPLCRID method for the determination of sugars and polyols.
Polo et al. [72] synthesized pyrazolo[3,4-b] pyridine
derivatives trough one-pot condensation of 3-methyl-1phenyl-1H-pyrazolo-5-amine (1), formaldehyde (as paraformaldehyde) (2) and β-diketones (3) under microwave
irradiation in aqueous media catalyzed by InCl3.
Walinga et al. [65] dried plant material was subjected to
water extraction by shaking for 30 min at ambient temperature.
The filtrate was used for particular/specific analyses of Cl-,
NO2-, NO3- and SO42-. Farren et al. [66] used water extraction
for chemical characterisation of water-soluble ions in aerosol
over the East coast of peninsular Malaysia. The authors
−
−2
−3
−4
−4
evaluated the content of Cl , NO , NO , PO3 , SO2 ,
−3
−4
+
+4
+
2+
2+
CH3SO , C2O2 , Na , NH , K , Mg and Ca by ion
chromatography system.
Lachos-Perez et al. [39] studied hydrolysis in subcritical
water performance of sugarcane bagasse as an approach to
solid residues characterization. The authors reported the
highest reducing sugar yields at a temperature above 200 °C,
with the highest reducing sugar yield reaching 15.5%.
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2.2. Other Extraction Methods with Water as CoExtractant
However, water has some limitations to being converted to
a universal sustainable alternative for solvent extraction
processes, such as the low solubility of apolar compounds and
the energetic requirements to concentrate products [76, 79].
Therefore, Corrales et al. [28] extract anthocyanins from
grape by-products with an ethanol-water mixture at 35 kHz, 70
°C for 1 h. Dahmoune et al. [29] used ultrasound power of 200
W and 24 kHz to obtain phenolic compounds from P. lentiscus
leaves at 25 °C with water-ethanol mixture and Samavardhana
et al. [30] obtained phenolic compounds and flavonoids in
particular at 40 kHz, 320 W with 60% ethanol for 30 min.
Attempting to evaluate the antioxidant activity and the
content of total phenolic, flavonoids and fructan content of
eight herbs; de Hoyos-Martínez et al. [58], on the other hand,
summarized and compared different tannins extraction methods
and Pojić et al. [80] outlined the concept of zero food waste
when associating the isolation of valuable proteins from
sustainable sources and eco-innovative technologies.
Mihaylova and Shalow [18] conducted maceration with
buffers as pretreatment in order to obtain quercetin from S.
japonica followed by triple water-ethanol extraction at 70 °C,
while Bandar et al. [17], on the other hand, investigated the
influence of various factors on maceration process of U. dioica
resuming the significant effect of solvent and time on the
amount of the extracted compounds.
A mixture of catalyst altered water in combination with
distilled water is discussed in a patented method for making
herbal extracts using percolation [21].
Mihaylova et al. [35] obtained pressurised-liquid Allium
ursinum extract with ethanol/water solution (85:15, v/v)
containing 0.1M HCl (pH 3.5) evaluating the antioxidant
potential. The same technique was applied as an innovative
green technology for the investigation of six algae species from
the Northwest of Spain by using five solvents of different
polarities (hexane, ethyl acetate, acetone, ethanol and ethanol:
water 50:50) at three temperatures (80, 120 and 160 °C) [33].
Furthermore, anthocyanins from the freeze-dried skin of a
highly pigmented red wine grape were extracted with acidified
water and acidified 60% methanol as solvents at 50 °C, 10.1
MPa, and 3 x 5 min extraction cycles [34].
Gligor et al. [51] recommended the enzyme-assisted
extraction methods to increase the accessibility of polyphenolic
compounds summarising a bunch of examples conducted at
different optimal reaction conditions. Enzymes have been
considered a useful tool for recovering biological actives
substances from plants and stevioside from Stevia rebaudiana
[48].
Kumoro et al. [16] investigated the effects of solvent
properties (water, organic solvents and organic aqueous
mixtures) on the conventional extraction using the Soxhlet
method aiming a high extraction yield of A. paniculata. Bandar
et al. [17] studied the same method for the extraction of
bioactive compounds from Urtica dioica using different
solvents (hexane, dichloromethane, acetone, ethanol and water)
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and established influence of the solvent type and the extraction
time on the extraction process efficiency.
As a green approach, Rao et al. [71] conducted a reaction
of 2-cyanothiomethylbenzimidazole 1 with aromatic aldehydes
in water, under ultrasonic irradiation for 10-13 min. Mahdavinia et al. [70] reported a rapid and efficient synthesis of
various aryl-14-H-dibenzo[a,j]xanthenes with excellent yields
using ultrasonic irradiation and the condensation of an
aldehyde and β-naphthol.
Subcritical water hydrolysis was applied to obtain
antioxidant and antimicrobial hydrolysates from tuna skin and
isolated collagen [40]. Different temperatures (150-300 °C)
with pressure (50-100 bar) and reaction time (5 min) were
employed to find the optimum condition. The degree of
hydrolysis was highest at 250 °C for both Skin Hydrolysate
(SH) and Collagen Hydrolysate (CH).
Saravana et al. [38] conducted subcritical water extraction
of seaweed polysaccharides when combined deep eutectic
solvent mixed with water at various concentrations. The optima
conditions were established to be 150 °C, 19.85 bar, and 70%
water content.
In conclusion, the authors applied various extraction
techniques using water as an extractant when considering the
most appropriate approach for bioactive compounds recovering. Anyway, a lot of specifics should be taken into account in
order to achieve good performances and yield. It is clear that
the selection of the solvent is crucial for the solvent extraction
(Table 2) and the right solvent leads to higher yield and process
efficiency. Water seems to be the greenest solvent, being
nontoxic, noncorrosive, non-flammable, environmentally
benign, naturally abundant, and available at low cost. In
correspondence, Prat et al. [81] recommended water in a green
solvent selection guide ranking.
Different solvents could be used for extraction - water,
methanol, ethanol, absolute acetone, various water-organic
solvents mixtures, etc. In general, a solvent is a substance that
dissolves another substance to form a solute. In this regard,
water is capable of dissolving a variety of substances and is
therefore assumed as a very good solvent. Since it dissolves
more substances than any other liquid, water is known as the
‘universal solvent’. In industrial processes, water is incapable
of dissolving a large number of substances, necessitating the
use of other solvents. These types of solvents are commonly
carbon-based and are referred to as “industrial solvents”.
Solvent formulations that contain mixtures of different
chemical agents are also used [82]. For instance, the most
common solvents are widely recognized to be of great
environmental concern. The reduction of their use is one of the
most important aims of green chemistry.
The EU Rules on extraction solvents used in foodstuffs
should be take into account primarily the human health
requirements but also, be within the limits required for the
protection of health, economic and technical needs. In this
regard, Directive 2009/32/EC [83] is focused on the extraction
solvents used or intended for use in the production of
foodstuffs or food ingredients either in the EU or imported into
the EU. In compliance with good manufacturing practices for
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all uses as safe extraction solvents are recognized propane,
butane, ethyl acetate, ethanol, carbon dioxide, acetone and
nitrous oxide.
3. WASTE WATER A PROBLEMATIC OUTPUT
All food processing in addition to food production is linked
to the environmental issue of wastewater [84]. Water is
extensively used in the industry. Apart from its important role
in product formulations, water is used for cleaning, heating,
cooling, steam generation, for the transport of substances or
particulates. In 13 EU Member States for manufacturing of
food products, the water use is reported to be 4.9 m3/inhabitant
(min. 1.7 m3/inhabitant in Malta, max. 15.8 m3/inhabitant in the
Netherlands) in 2014 [85]. The primary production of food
requires copious amounts of water. More than two-thirds of all
freshwater abstraction worldwide (and up to 90% in some
countries) goes towards food production [86]. Furthermore,
from 1950 to 2000, industrial water consumption has increased
from 20 to about 100 km3/year [87].
Thus, water is a finite resource and there are uncertainties
over the future availability of freshwater, and the rising
industrial demand for it, many manufacturers have to reevaluate water and consider it a critical resource [88]. Water
management has recently become a major concern for many
countries. The quality of water intended for human consumption is regulated by Directive 98/83/EC [89] and the
hygiene of foodstuffs by Regulation (EC) No 852/2004 [90]. In
the years of increasing water deficiency, it is crucial to apply a
sustainable approach and be more responsible for water use
regardless of the field of application. Furthermore, the
pollution of the environment with various organic solvents as
alternative extractants and of the water, in particular, is not the
right choice to be of concern.
Adequate water management for achieving sustainable
manufacturing is widely discussed [91]. A strong relationship
between sustainable water management and economic
development is needed and assumes the prime importance to
ensure investment in the water sector while taking environmental concerns into account [92].
4. FUTURE INSIGHT AND PERSPECTIVE
Most water resources management problems are either
local or regional. Expanding the knowledge on water management is of great importance including the current and future
challenges and research directions. In this regard, technology is
expected to play a key role in the future of the water sector.
As discussed on the World Economic Forum in Geneva in
2018, the majority of the world’s current environmental
problems can be traced back to industrialization. As the Fourth
Industrial Revolution gathers pace, innovations are becoming
faster, more efficient and more widely accessible than before.
Technology is becoming increasingly connected, and a
convergence of the digital, physical and biological realms is
established [93].
The need of environmental thinking and responsible use
and application of water either in the laboratory, in industry or
at home is thus of critical matter. The efforts of the human
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should be focused on maintaining a consistent and clean water
supply for use in all sectors. The latest technologies applied
include 3D surface model analysis and visualization of
glaciers, unmanned aerial vehicle video image classification for
turfgrass mapping and irrigation planning, ground penetration
radar for soil moisture estimation, the tropical rainfall
measuring mission and the global precipitation measurement
satellite rainfall measurements, storm hyetography analysis,
rainfall-runoff and urban flooding simulation, and satellite
radar and optical image classification for urban water bodies
and flooding inundation. The application of those technologies
is expected to greatly relieve the pressures on water resources
and allow better mitigation of and adaptation to the disastrous
impact of droughts and flooding [93, 94].
CONCLUSION
Water as natively presented in the human body is an
essential compound for human life. It is the greenest possible
solvent and a lot of processes may be re-thinking because the
polar solvent water dissolves various bioactive compounds and
is widely employed as solvent by different extraction methods,
whether conventional or modern. From this point of view,
water could be considered as an eco-friendly crossroad which
opens a new way of working safely. The broad spectra of the
application of water are increasing and therefore also the
wastewater is an issue of great concern for environmental
sustainability. As a finite resource on Earth, environmental
concerns should be taken into account and need a change of
perspective, first of all looking at the water with responsible
and thoughtful use.
CONSENT FOR PUBLICATION

Mihaylova and Lante

[6]

[7]

[8]

[9]

[10]

[11]

[12]

[13]

[14]

[15]

[16]

[17]

Not applicable.
[18]

FUNDING
None.

[19]

CONFLICT OF INTEREST
The authors declare no conflict of interest, financial or
otherwise.
ACKNOWLEDGEMENTS
Declared none.
REFERENCES
[1]

[2]
[3]

[4]

[5]

Connor R. The United Nations World Water Development Report
2015 Water for a Sustainable World. Paris, France: UNESCO
Publishing 2015.
Nicolaidis S. Physiology of thirst hydration throughout life.
Montrouge: John Libbey Eurotext 1998; p. 247.
Henderson MA, Gillon S, Al-Haddad M. Organization and
composition of body fluids. Anaesth Intensive Care Med 2018; 19(10):
568-74.
[http://dx.doi.org/10.1016/j.mpaic.2018.08.005]
Danziger J, Zeidel ML. Osmotic homeostasis. Clin J Am Soc Nephrol
2015; 10(5): 852-62.
[http://dx.doi.org/10.2215/CJN.10741013] [PMID: 25078421]
Riveros-Perez E, Riveros R. Water in the human body: An
anesthesiologist’s perspective on the connection between
physicochemical properties of water and physiologic relevance. Ann
Med Surg (Lond) 2017; 26: 1-8.
[http://dx.doi.org/10.1016/j.amsu.2017.12.007] [PMID: 29904607]

[20]

[21]
[22]

[23]

[24]

[25]

[26]

[27]

Snyder LR. Classification of the solvent properties of common liquids.
J Chromatogr A 1974; 92: 223-30.
[http://dx.doi.org/10.1016/S0021-9673(00)85732-5]
Zhou K, Yu L. Effects of extraction solvent on wheat bran antioxidant
activity estimation. Lebensm Wiss Technol 2004; 37(7): 717-21.
[http://dx.doi.org/10.1016/j.lwt.2004.02.008]
Wypych A, Wypych G. In: Wypych A, Wypych G. Eds. 3.6 Generally Recognized as Safe, GRAS, Solvents, Databook of Green
Solvents, William Andrew Publishing 2014; pp. 204-36.
Dixon RA. Natural products and plant disease resistance. Nature 2001;
411(6839): 843-7.
[http://dx.doi.org/10.1038/35081178] [PMID: 11459067]
Azmir J, Zaidul ISM, Rahman MM, et al. Techniques for extraction of
bioactive compounds from plant materials: A review. J Food Eng
2013; 117: 426-36.
[http://dx.doi.org/10.1016/j.jfoodeng.2013.01.014]
Yılmaz FM, Karaaslan M, Vardin H. Optimization of extraction
parameters on the isolation of phenolic compounds from sour cherry
(Prunus cerasus L.) pomace. J Food Sci Technol 2015; 52(5): 2851-9.
[http://dx.doi.org/10.1007/s13197-014-1345-3] [PMID: 25892783]
Pandey DK, Kaur P. Optimization of extraction parameters of
pentacyclic triterpenoids from Swertia chirata stem using response
surface methodology 3 Biotech 2018; 8(3): 152.
[http://dx.doi.org/10.1007/s13205-018-1174-6] [PMID: 29492371]
Huie CW. A review of modern sample-preparation techniques for the
extraction and analysis of medicinal plants. Anal Bioanal Chem 2002;
373(1-2): 23-30.
[http://dx.doi.org/10.1007/s00216-002-1265-3] [PMID: 12012169]
Sasidharan S, Chen Y, Saravanan D, Sundram KM, Yoga Latha L.
Extraction, isolation and characterization of bioactive compounds from
plants’ extracts. Afr J Tradit Complement Altern Med 2011; 8(1):
1-10.
[http://dx.doi.org/10.1007/s00216-002-1265-3] [PMID: 22238476]
Zhang QW, Lin LG, Ye WC. Techniques for extraction and isolation
of natural products: A comprehensive review. Chin Med 2018; 13: 20.
[http://dx.doi.org/10.1186/s13020-018-0177-x] [PMID: 29692864]
Kumoro AC, Hassan M, Singh H. Effects of solvent properties on
soxhlet extraction of diterpenoid lactones from Andrograhis
paniculata leaves. Sci Asia 2009; 35: 306-9.
[http://dx.doi.org/10.2306/scienceasia1513-1874.2009.35.306]
Bandar H, Hijazi A, Rammal H, et al. Techniques for the extraction of
bioactive compounds from Lebanese Urtica Dioica. Am J Phytomed
Clin Ther 2013; 6: 507-13.
Mihaylova D, Schalow S. Antioxidant and stabilization activity of a
quercetin-containing flavonoid extract obtained from Bulgarian
Sophora japonica L. Braz Arch Biol Technol 2013; 56(30): 431-8.
[http://dx.doi.org/10.1590/S1516-89132013000300011]
Jäger S, Beffert M, Hoppe K, Nadberezny D, Frank B, Scheffler A.
Preparation of herbal tea as infusion or by maceration at room
temperature using mistletoe tea as an example. Sci Pharm 2011; 79(1):
145-55.
[http://dx.doi.org/10.3797/scipharm.1006-06] [PMID: 21617779]
Füleky G, Czinkota I. Hot Water Percolation (HWP): A new rapid soil
extraction method. Plant Soil 1993; 157: 131.
[http://dx.doi.org/10.1007/BF02390235]
Sweet EC. inventor; Method for making herbal extracts using
percolation United States Patent US 20006656437 2000.
Popova A, Dalemska Z, Mihaylova D, et al. Melissa officinalis L.- GC
profile and antioxidant activity. Int J Pharmacogn Phytochem Res
2016; 8(4): 634-8. [https://doi.org/ 10.25258/phyto.v9i5.8136].
Ennaifer M, Bouzaiene T, Chouaibi M, Hamdi M. Pelargonium
graveolens aqueous decoction: A new water-soluble polysaccharide
and antioxidant-rich extract. BioMed Res Int 2018; 20182691513
[http://dx.doi.org/10.1155/2018/2691513] [PMID: 30539007]
Georgieva L, Gadjalova A, Mihaylova D, Pavlov A. Achillea
millefolium L.- phytochemical profile and in vitro antioxidant activity.
Int Food Res J 2015; 22(4): 1347-52.
Guimarães R, Barros L, Dueñas M, et al. Infusion and decoction of
wild German chamomile: Bioactivity and characterization of organic
acids and phenolic compounds. Food Chem 2013; 136(2): 947-54.
[http://dx.doi.org/10.1016/j.foodchem.2012.09.007]
[PMID:
23122148]
Dhanani T, Shah S, Gajbhiye NA, Kumar S. Effect of extraction
methods on yield, phytochemical constituents and antioxidant activity
of Withania somnifera. Arab J Chem 2017; 10(1): S1193-9.
[http://dx.doi.org/10.1016/j.arabjc.2013.02.015]
Mihaylova D, Vrancheva R, Ivanov I, Popova A. Phytochemical

Friendly Crossroad in Green Extraction

[28]

[29]

[30]

[31]

[32]

[33]

[34]

[35]

[36]

[37]

[38]

[39]

[40]

[41]

[42]

[43]

[44]

profile and antioxidant activity of water pepper (Polygonum
hydropiper L.). J Microbiol Biotechnol Food Sci 2019; 8(5): 1205-8.
[http://dx.doi.org/10.15414/jmbfs.2019.8.5.1205-1208]
Corrales M, Fernández García A, Butz P, Tauscher B. Extraction of
anthocyanins from grape skins assisted by high hydrostatic pressure. J
Food Eng 2009; 90: 415-21.
[http://dx.doi.org/10.1016/j.jfoodeng.2008.07.003]
Dahmoune F, Remini H, Dairi S, et al. Ultrasound assisted extraction
of phenolic compounds from P. lentiscus L. leaves: Comparative study
of Artificial Neural Network (ANN) versus degree of experiment for
prediction ability of phenolic compounds recovery. Ind Crops Prod
2015; 77: 251-61.
[http://dx.doi.org/10.1016/j.indcrop.2015.08.062]
Samavardhana K, Supawititpattana P, Jittrepotch N, et al. Effects of
extracting conditions on phenolic compounds and antioxidant activity
from different grape processing byproducts. Int Food Res J 2015;
22(3): 1169-79.
Segovia FJ, Corral-Pérez JJ, Almajano MP. Avocado seed: Modeling
extraction of bioactive compounds. Ind Crops Prod 2016; 85: 213-20.
[http://dx.doi.org/10.1016/j.indcrop.2016.03.005]
Marić M, Grassino AN, Zhu Z, et al. An overview of the traditional
and innovative approaches for pectin extraction from plant food wastes
and by-products: Ultrasound-, microwaves-, and enzyme-assisted
extraction. Trends Food Sci Technol 2018; 76: 28-37.
[http://dx.doi.org/10.1016/j.tifs.2018.03.022]
Otero P, Quintana SE, Reglero G, Fornari T, García-Risco MR.
Pressurized Liquid Extraction (PLE) as an innovative green
technology for the effective enrichment of galician algae extracts with
high quality fatty acids and antimicrobial and antioxidant properties.
Mar Drugs 2018; 16(5): 156.
[http://dx.doi.org/10.3390/md16050156] [PMID: 29748479]
Ju ZY, Howard LR. Effects of solvent and temperature on pressurized
liquid extraction of anthocyanins and total phenolics from dried red
grape skin. J Agric Food Chem 2003; 51(18): 5207-13.
[http://dx.doi.org/10.1021/jf0302106] [PMID: 12926860]
Mihaylova DS, Lante A, Tinello F, Krastanov AI. Study on the
antioxidant and antimicrobial activities of Allium ursinum L.
pressurised-liquid extract. Nat Prod Res 2014; 28(22): 2000-5.
[http://dx.doi.org/10.1080/14786419.2014.923422] [PMID: 24895887]
Ghasemzadeh A, Jaafar ZEH. Optimization of reflux conditions for
total flavonoid and total phenolic extraction and enhanced antioxidant
capacity in pandan (Pandanus amaryllifolius Roxb.) using response
surface methodology Sci World J 2014; 2014
Yammine S. Extraction of high-value added compounds by subcritical
water and fractionation by membrane processes: Valorization of vine
and wine by-products by eco-innovative processes. Food engineering
Université de Bordeaux 2016. ffNNT : 2016BORD0056ff.
fftel-01784959f
Saravana PS, Cho Y-N, Woo H-C, Chun B-S. Green and efficient
extraction of polysaccharides from brown seaweed by adding deep
eutectic solvent in subcritical water hydrolysis. J Clean Prod 2018;
198: 1474-84.
[http://dx.doi.org/10.1016/j.jclepro.2018.07.151]
Lachos-Perez D, Martinez-Jimenez F, Rezende CA, et al. Subcritical
water hydrolysis of sugarcane bagasse: An approach on solid residues
characterization. J Supercrit Fluids 2016; 108: 69-8.
[http://dx.doi.org/10.1016/j.supflu.2015.10.019]
Ahmed R, Chun BS. Subcritical water hydrolysis for the production of
bioactive peptides from tuna skin collagen. J Supercrit Fluids 2018;
11: 1-9.
[http://dx.doi.org/10.1016/j.supflu.2018.03.006]
Nastić N, Švarc-Gajić J, Delerue-Matos C, et al. Subcritical water
extraction of antioxidants from mountain germander (Teucrium
montanum L.). J Supercrit Fluids 2018; 138: 200-6.
[http://dx.doi.org/10.1016/j.supflu.2018.04.019]
Zakaria SM, Kamal SMM, Harun MR, Omar R, Siajam SI. Subcritical
water technology for extraction of phenolic compounds from Chlorella
sp. microalgae and assessment on its antioxidant activity. Molecules
2017; 22(7): 1105.
[http://dx.doi.org/10.3390/molecules22071105] [PMID: 28671617]
Munir MT, Kheirkhah H, Baroutian S, et al. Young, subcritical water
extraction of bioactive compounds from waste onion skin. J Clean
Prod 2018; 183: 487-94.
[http://dx.doi.org/10.1016/j.jclepro.2018.02.166]
Todd R, Baroutian S. A techno-economic comparison of subcritical
water, supercritical CO2 and organic solvent extraction of bioactives
from grape marc. J Clean Prod 2017; 58: 349-58.

The Open Biotechnology Journal, 2019, Volume 13 161

[45]

[46]

[47]

[48]

[49]

[50]

[51]

[52]

[53]

[54]

[55]

[56]

[57]

[58]

[59]

[60]

[61]

[62]

[63]

[http://dx.doi.org/10.1016/j.jclepro.2017.05.043]
Awaluddin SA, Thiruvenkadam S, Izhar S, et al. Subcritical water
technology for enhanced extraction of biochemical compounds from
Chlorella vulgaris BioMed Res Int 2016; 2016
[http://dx.doi.org/10.1155/2016/5816974]
Petkova N, Ivanova L, Filova G, et al. Antioxidants and carbohydrate
content in infusions and microwave extracts from eight medicinal
plants. J App Pharm Sci 2017; 7(10): 055-1.
Mihaylova D, Vrancheva R, Desseva I, et al. Analysis of the GC-MS
of volatile compounds and the phytochemical profile and antioxidant
activities of some Bulgarian medicinal plants. Z Naturforsch C 2019;
74(1-2): 45-.
Puri M, Sharma D, Barrow CJ. Enzyme-assisted extraction of
bioactives from plants. Trends Biotechnol 2012; 30(1): 37-44.
[http://dx.doi.org/10.1016/j.tibtech.2011.06.014] [PMID: 21816495]
Hardouin K, Bedoux G, Burlot A-S, et al. Enzyme-Assisted Extraction
(EAE) for the production of antiviral and antioxidant extracts from the
green seaweed Ulva armoricana (Ulvales, Ulvophyceae). Algal Res
2016; 16: 233-9.
[http://dx.doi.org/10.1016/j.algal.2016.03.013]
Landbo AK, Meyer AS. Enzyme-assisted extraction of antioxidative
phenols from black currant juice press residues (Ribes nigrum). J
Agric Food Chem 2001; 49(7): 3169-77.
[http://dx.doi.org/10.1021/jf001443p] [PMID: 11453748]
Gligor O, Mocan A, Moldovan C, et al. Enzyme-assisted extractions
of polyphenols - A comprehensive review. Trends Food Sci Technol
2019; 88: 302-15.
[http://dx.doi.org/10.1016/j.tifs.2019.03.029]
Nasardin NRM, Hanafiah MAM, Zainon M, et al. Comparative study
on steam distillation and hydro-distillation methods for agarwood oil
extraction. Int J Appl Eng Res 2018; 13(8): 6253-6.
Richter J, Schellenberg I. Comparison of different extraction methods
for the determination of essential oils and related compounds from
aromatic plants and optimization of solid-phase microextraction/gas
chromatography. Anal Bioanal Chem 2007; 387(6): 2207-17.
[http://dx.doi.org/10.1007/s00216-006-1045-6] [PMID: 17221240]
Harborne JB. Phytochemical methods a guide to modern techniques of
plant
analysis.
Plant
Pathol
J
1999;
48:
146.
[https://doi.org/10.1046/j.1365-3059.1999.00318.x].
Mihaylova D, Vrancheva R, Petkova N, et al. Carotenoids,
tocopherols, organic acids, charbohydrate and mineral content in
different medicinal plant extracts. Z Natforsch C J Biosci 2018;
73(11-12): 439-48.
[http://dx.doi.org/10.1515/znc-2018-0057] [PMID: 30074902]
Lante A, Tinello F. Citrus hydrosols as useful by-products for
tyrosinase inhibition. Innov Food Sci Emerg Technol 2015; 27: 154-9.
[http://dx.doi.org/10.1016/j.ifset.2014.11.001]
Lante A, Barion G, Zannoni S, et al. An ecofriendly procedure to
extract isoflavones from soybean seeds. J Clean Prod 2018; 170:
1102-10.
[http://dx.doi.org/10.1016/j.jclepro.2017.09.218]
de Hoyos-Martínez PL, Merle J, Labidi J. Charrier - El Bouhtoury F.
Tannins extraction: A key point for their valorization and cleaner
production. J Clean Prod 2019; 206: 1138-55.
[http://dx.doi.org/10.1016/j.jclepro.2018.09.243]
Lante A, Friso D. Oxidative stability and rheological properties of
nanoemulsions with ultrasonic extracted green tea infusion. Food Res
Int 2013; 54(1): 269-76.
[http://dx.doi.org/10.1016/j.foodres.2013.07.009]
Lante A, Nardi T, Zocca F, Giacomini A, Corich V. Evaluation of red
chicory extract as a natural antioxidant by pure lipid oxidation and
yeast oxidative stress response as model systems. J Agric Food Chem
2011; 59(10): 5318-24.
[http://dx.doi.org/10.1021/jf2003317] [PMID: 21488640]
Zocca F, Lomolino G, Lante A. Antibrowning potential of
Brassicacaea processing water. Bioresour Technol 2010; 101(10):
3791-5.
[http://dx.doi.org/10.1016/j.biortech.2009.12.126] [PMID: 20116236]
Machado MTC, Mello BCBS, Hubinger MD. Study of alcoholic and
aqueous extraction of pequi (Caryocar brasiliense Camb.) natural
antioxidants and extracts concentration by nanofiltration. J Food Eng
2013; 117(4): 450-7.
[http://dx.doi.org/10.1016/j.jfoodeng.2012.12.007]
Mihaylova D, Bahchevanska S, Toneva V. Examination of the
antioxidant activity of Haberlea rhodopensis leaf extracts and their
phenolic constituents. J Food Biochem 2011; 37(3): 255-61.
[http://dx.doi.org/10.1111/j.1745-4514.2011.00609.x]

162 The Open Biotechnology Journal, 2019, Volume 13

[64]

[65]

[66]

[67]

[68]

[69]

[70]

[71]

[72]

[73]

[74]

[75]

[76]

[77]

Tinello F, Lante A. Valorisation of ginger and turmeric peels as source
of natural antioxidants. Plant Foods Hum Nutr 2019; 74(3): 443-5.
[http://dx.doi.org/10.1007/s11130-019-00748-4] [PMID: 31183803]
Walinga I, Van Der Lee JJ, Houba VJG, Van Vark W, Novozamsky I.
Extraction with water and determination of CI, NO3, NO2, SO4. In:
Walinga I, Van Der Lee JJ, Houba VJG, Van Vark W, Novozamsky I,
Eds. Plant Analysis Manual. Dordrecht: Springer 1995.
Farren NJ, Dunmore RE, Mead MI, et al. Chemical characterisation of
water-soluble ions in atmospheric particulate matter on the east coast
of Peninsular Malaysia. Atmos Chem Phys 2019; 19(3): 1537-53.
[http://dx.doi.org/10.5194/acp-19-1537-2019]
Hadjikinova R, Petkova N, Hadjikinov D, et al. Development and
validation of HPLC-RID method for determination of sugars and
polyols. J Pharm Sci Res 2017; 9(8): 1263-9.
Bocian S, Krzemińska K. The separations using pure water as a mobile
phase in liquid chromatography using polar-embedded stationary
phases. Green Chem Lett Rev 2019; 12(1): 69-78.
[http://dx.doi.org/10.1080/17518253.2019.1576775]
LaCourse WR. HPLC Instrumentation. Ref Mod Chem Mol Sci Chem
Eng 2017.
[http://dx.doi.org/10.1016/B978-0-12-409547-2.11123-0]
Mahdavinia GH, Rostamizadeh S, Amani AM, Emdadi Z. Ultrasoundpromoted greener synthesis of aryl-14-H-dibenzo[a,j]xanthenes
catalyzed by NH4H2PO4/SiO2 in water. Ultrason Sonochem 2009;
16(1): 7-10.
[http://dx.doi.org/10.1016/j.ultsonch.2008.05.010] [PMID: 18585075]
Rao SS, Reddy CVR, Dubey PK. An ultrasound mediated green
synthesis of benzimidazolylthio unsaturated nitriles using water as a
green solvent. Org Chem Int 2014.
[http://dx.doi.org/10.1155/2014/403803]
Polo E, Ferrer-Pertuz K, Trilleras J, et al. Microwave-assisted one-pot
synthesis in water of carbonylpyrazolo[3,4-b]pyridine derivatives
catalyzed by InCl3 and sonochemical assisted condensation with
aldehydes to obtain new chalcone derivatives containing the
pyrazolopyridinic moiety. RSC Advances 2017; 7: 50044-55.
[http://dx.doi.org/10.1039/C7RA10127A]
Knochel P. Modern Solvents in Organic Synthesis. Springer-Verlag:
Berlin Heidelberg 1999.
[http://dx.doi.org/10.1007/3-540-48664-X]
Simic MG. Radiation chemistry of water-soluble food components
Preservation of food by ionizing radiation. Boca Raton: CRC Press
1983.
Varanasi L, Coscarelli E, Khaksari M, Mazzoleni LR, Minakata D.
Transformations of dissolved organic matter induced by UV
photolysis, Hydroxyl radicals, chlorine radicals, and sulfate radicals in
aqueous-phase UV-Based advanced oxidation processes. Water Res
2018; 135: 22-30.
[http://dx.doi.org/10.1016/j.watres.2018.02.015] [PMID: 29454238]
Flórez N, Conde E, Domínguez H. Microwave assisted water
extraction of plant compounds. J Chem Technol Biotechnol 2014;
90(4): 590-07.
[http://dx.doi.org/10.1002/jctb.4519]
Seoane PR, Flórez-Fernández N, Piñeiro EC, González HD. In:
González, María Jesús González HD, Muñoz MJG, Eds. Chapter 6 Microwave-Assisted Water Extraction. Water Extraction of Bioactive

Mihaylova and Lante

[78]
[79]

[80]

[81]

[82]

[83]

[84]

[85]

[86]

[87]

[88]

[89]
[90]

[91]

[92]

[93]

[94]

Compounds, Elsevier 2017; pp. 163-98.
Meyer-Warnod B. Natural essential oils: Extraction processes and
application to some major oils. Perfum Flavor 1984; 9: 93-104.
Chemat F, Abert-Vian M, Fabiano-Tixier AS, et al. Green extraction
of natural products. origins, current status, and future challenges.
TrAC Trend Anal Chem 2019; 118: 248-63.
[http://dx.doi.org/10.1016/j.trac.2019.05.037]
Pojić M, Mišan A, Tiwari B. Eco-innovative technologies for
extraction of proteins for human consumption from renewable protein
sources of plant origin. Trends Food Sci Technol 2018; 75: 93-104.
[http://dx.doi.org/10.1016/j.tifs.2018.03.010]
Prat D, Hayler J, Wells A. A survey of solvent selection guides. Green
Chem 2014; 16: 4546-51.
[http://dx.doi.org/10.1039/C4GC01149J]
Pohorille A, Pratt LR. Is water the universal solvent for life? Orig Life
Evol Biosph 2012; 42(5): 405-9.
[http://dx.doi.org/10.1007/s11084-012-9301-6] [PMID: 23065397]
EC of 23 April 2009 on the approximation of the laws of the Member
States on extraction solvents used in the production of foodstuffs and
food ingredients. Eur Union 2009/32; 1998.
Nikmaram N, Rosentrater KA. Overview of some recent advances in
improving water and energy efficiencies in food processing factories.
Front Nutr 2019; 6: 20.
[http://dx.doi.org/10.3389/fnut.2019.00020] [PMID: 31001534]
Förster J. Water use in industry. Cooling for electricity production
dominates water use in industry. Eurostat's Statistics Explained
Statistics in focus 2014; 2014
Kirby RM, Bartram J, Carr R. Water in food production and
processing: Quantity and quality concerns. Food Control 2003; 14(5):
283-99.
[http://dx.doi.org/10.1016/S0956-7135(02)00090-7]
Grobicki A. The future of water use in industry. Proceedings of the
Symposium on Water Productivity in the Industry of the Future in
UNIDO Technology Foresight Summit. Budapest. 2007.
Trennant M. Sustainability and manufacturing Future of
Manufacturing Project: Evidence Paper 35 Foresight. Government
Office for Science 2013.
Council Directive 98/83/EC of 3.Nov.. on quality of water intended for
human consumption The Council of the European Union. 1998.
Regulation (EC) No 852/2004 of the European Parliament and of the
Council of 29 April 2004 on the hygiene of foodstuffs European
Commission 2004.
Refalo P, Zammit M. Water management in sustainable
manufacturing. 11th Global Conference on Sustainable Manufacturing.
Berlin, Germany. September 23-25, 2013;
Yuksel I. Water management for sustainable and clean energy in
Turkey. Energy Reports 2015; 1: 129-33.
[http://dx.doi.org/10.1016/j.egyr.2015.05.001]
World Economic Forum. Fourth Industrial Revolution for the Earth
Series.Harnessing the Fourth Industrial Revolution for Water.
September
Wang X, Xie HA. Review on applications of remote sensing and
Geographic Information Systems (GIS) in water resources and flood
risk management. Water 2018; 10(5): 608.
[http://dx.doi.org/10.3390/w10050608]

© 2019 Mihaylova and Lante
This is an open access article distributed under the terms of the Creative Commons Attribution 4.0 International Public License (CC-BY 4.0), a copy of which is
available at: (https://creativecommons.org/licenses/by/4.0/legalcode). This license permits unrestricted use, distribution, and reproduction in any medium, provided
the original author and source are credited.

