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Extending our previously published work (Acta Chim. Solv. 2013) already citated by others, where we reported optimized ultrasound-assisted extraction of anthocyanins and antioxidant capacity of blackberries and sweet cherries (ultrasonic bath), here we report the efficiency of an ultrasonic pretreatment (ultrasonic probe) for simultaneous extraction of antioxidants from frozen/dried black currants, at different extraction time and amplitude (critical for reproducing sonication results). Total phenolics were not significantly influenced by the ultrasonic pretreatment, but maximum extraction yield was obtained for the other compounds at optimized parameters. Better quality extract and a good Pearson correlation between total antioxidant capacity and total phenolics resulted when freeze-drying was employed. To our knowledge, no such studies on optimization of operating conditions have been published on black currant fruits. The results are useful to obtain valuable extracts for industrial applications. 
