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Table 1 Essential oil composition of Artemisia Turanica

Retention

No. Compound . . Percent
indices
1 Tricyclene 926 0.65
2 Alpha-Pinene 940 5.52
3 Camphene 962 1.2
4 Sabinene 975 0.86
5 Myrcene 991 0.55
6 Alpha-Terpinene 1017 0.65
7 p-cymene 1024 2.38
8 1,8-cineole 1030 19.20
9 gamma.-Terpinene 1091 0.3
10 Filifolone 1103 3.5
11 Chrysantenone 1125 21.37
12 Trans-pinocarveol 1138 3.83
13 Alpha-terpineol 1190 0.57
14 Verbenone 1207 2.24
15 Piperitenone 1226 16.61
16 Eucarvone 1233 0.44
17 Cis-verbenol 1238 2.45
18 Terpin-4-ol 1256 0.77
19 Cis-carveol 1261 0.26
20 p-cymen-7-ol 1265 0.38
21 Myrtenal 1278 0.85
22 Isopiperitenone 1285 1.16
23 Chrysanthenyl acetate 1294 0.88
24 Spathulenol 1578 0.72
25 Davanone 1648 0.31
26 Filifolide A 1996 34
Total 91.05
Monoterpene hydrocarbons 12.11
Oxygenated monoterpenes 77.03
Sesquiterpene hydrocarbons -
Oxygenated sesquiterpenes 1.03
Non-terpene 0.88
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Table 2 Antibacterial activity of the essential oil of Artemisia Turanica, investigated with well and
with disk diffusion (Means with different letters differ significantly in p<0.05)

Diameter of inhibition zones (mm),

Diameter of inhibition zones (mm),

Disc- diffusion method Well diffusion method
DMSO Gentamicin  Essential oil DMSO Gentamicin ~ Essential oil Microorganisms
0° 33° 31° 0° 34° 33° Staphylococcus aureus
0° 31° 29°? 0° 32° 30° Listeria monocytogenes
0° 30° 1° 0° 30° 14° Escherichia coli
0° 30° 8" 0° 30° 1° Salmonella
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Table 3 Minimum inhibitory concentrations (MIC, mg/ml) and Minimum bactericidal
concentrations (MBC, mg/ml) of the the essential oil of Artemisia Turanica

MBC MIC Microorganisms
12.5° 3.125° Staphylococcus aureus
50° 3.125° Listeria monocytogenes
100° 6.25° Escherichia coli
100° 6.25° Salmonella

(Means with different letters differ significantly in p<0.05)
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Essential oils and herbal extracts from medicinal plants as a source of natural antioxidants,
antimicrobial, anticancer and biologically active compounds have attracted a great deal of
interesting applications in fresh and processed food preservation, pharmaceutical, alternative
medicine and natural-based therapies. In the present study, phytochemical composition, antioxidant
and antibacterial properties of Artemisia Turanica essential oil have been evaluated. In the study, to
evaluate the antioxidant activity were measured by two methods: DPPH free radical scavenging
and FRAP assay. Butylated Hydroxy Toluene (BHT) was used as positive control for comparison.

This study conducted in order to evaluate antimicrobial effect of 4. turanica essential oil on on
growth of four bacterial pathogens by well diffusion, disk diffusion and broth microdilution
methods. The results showed that the essential oil of this species has 26 components (91.05% of all
components), among them was the combination of essential oil percent, respectively:
Chrysantenone (21.37%), 1,8-Cineole (19.20%), Piperitenone (16.61%), and Alpha-Terpinene
(5.52%). The 1Cs, value of oil and BHT in DPPH assay were 4.4 and 0.3 mg/ml, respectively. In
addition the reducing power of oil and BHT were 33.02 and 32.28 um/I, respectively. Antibacterial
test results were showed that the minimum inhibitory concentration and the minimum bactericidal
concentration against Staphylococcus were 3.125 mg/mL and 12.5 mg/mL. These results indicate
that this essential oil has a high potential of antioxidant and antibacterial properties. Therefore, it
can be suggested to combine this essential oil with other agents for the preservation of foods
against pathogenic and toxigenic microorganisms.
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