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Studying of Bioactive Compounds in Some Wild Palnts
Grown in Abdul Aziz Mountain
and Evaluating its Antioxidant Activity

The antioxidant properties and total phenolic of different extracting
solvents( aqueous and ethanolic extract ) of wild thyme leaves |
Peganumharmalaaerial parts, Cardanadrabaaerial parts,
Crataegusazarolus L. var. aromia Lfruits, Arlemisisherba-alba
Assoaerial parts, and Pistaciaalianticafruits were examined using the
stable 2,2-diphenyl-I1-picrylhydrazyl-hydrate (DPPH) free radical
scavenging method and fi—carotene method for evaluating antioxidant
activity and Folin-Ciocalteu method for total phenolic compounds
content .

Methanol exhibited the highest extraction ability for such pheneglic
compound, where the lotal phenols were ranged from 45.37 to 87.32
mg gallic acid eguivalent/g dry weight , and also ethanoclic extracts
exhibited the strongest antioxidant capacity (24.33-232.05 %) .
Thyme extracts showed highest content of total phenol (73.27-23.79)
meanwhile Peganumharmala were the lowest (8.47-6.23).

The results demonstrated high correlation between total phenols and
antioxidant activity for water and ethanoclic extracts of studied plants
(rrandeg from 0.903 to 0.954 ).
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