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Figure 1. Total phenol content (TPC) and total flavonoid content (TFC) of P. abrotanoides essential oil. GAE =
Gallic acid equivalent
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Figure 2. Antioxidant effect of P. abrotanoides essential oil based on DPPH and ABTS radical scavenging
methods.
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Figure 3. Antibacterial effect of P. abrotanoides essential oil based on disc diffusion agar method.
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Figure 4. Antibacterial effect of P. abrotanoides essential oil based on well diffusion agar method.
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Figure 5. Antibacterial effect of P. abrotanoides essential oil based on minimum inhibitory concentration
(MIC) method.
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Figure 6. Antibacterial effect of P. abrotanoides essential oil based on minimum bactericidal concentration
(MBC) method.
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The aim of this study was to determine the total phenol and flavonoid
content and investigate the antioxidant and antimicrobial activity of
Perovskia abrotanoides essential oil. The total phenol content was
determined using the Folin Ciocalteu method, the total flavonoid content
using the colorimetric aluminum chloride method, the antioxidant
potential using the DPPH and ABTS free radical inhibition methods, and
the antimicrobial activity using the disc diffusion agar, well diffusion
agar, minimum inhibitory concentration, and minimum bactericidal
concentration methods. The total phenol, total flavonoid, DPPH free
radical inhibition, and ABTS free radical inhibition of the essential oil
were found to be 24.26 mg of gallic acid per gram, 13.15 mg of quercetin
per gram, 52.49%, and 56.79%, respectively. The antimicrobial results
showed that the antimicrobial effect of the essential oil was higher against
Gram-positive bacteria than Gram-negative types, and Staphylococcus
aureus and Salmonella typhi were the most sensitive and resistant
microbial strains against P. abrotanoides essential oil, respectively. The
diameter of the growth inhibition zone in the disc diffusion agar and well
diffusion agar tests, as well as the minimum inhibitory and bactericidal
concentrations for S. aureus, were 16.50 mm, 17.30 mm, 2 mg/mL, and
128 mg/mL, respectively, and these values for S. typhi were 7.60 mm,
9.20 mm, 16 mg/mL, and 512 mg/mL, respectively. In general, P.
abrotanoides essential oil can be used as a natural antioxidant and
antimicrobial compound.
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