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Fresh fruits and vegetables are a good source of nutrients, dietary fibre, minerals and bioactive compounds. Bioactive compounds have been associated with prevention of degenerative diseases, including cancers, cardiovascular diseases, age-related macular degeneration, cataracts and other diseases related to low immune function. Most of the preventive effects of bioactive compounds are associated with their antioxidant activity, protecting cells and tissues from oxidative damage by various free radicals and reactive oxygen species. Over the last 50 years many efforts were put on the development of improved extraction efficiency, therefore the selection of the suitable extraction method for a given material is an important part of these process. Accelerated solvent extraction (ASE) uses high pressure and temperature which increases the efficiency by pressing solvent in sample pores, resulting in increased substances accessibility by the solvent, giving higher extraction yields in shorter time. In this work, the parameters of carrot extraction using ASE were optimized with regards to polyphenol and carotenoid contents as well as antioxidant activity of the resulting extract. The optimized process produces the extract with highest bioactive potential, saving time, energy and solvent consumption for the extraction process. 
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