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Figure 1. Total phenol content (TPC) and total flavonoid content (TFC) of the essential oil. GAE = Gallic acid
equivalent; QE = quercetin equivalent.
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Figure 2. Antioxidant effect of the essential oil based on DPPH and ABTS radical scavenging methods.

Sl o3 S sdes slaey S slls a5 a5
3o sl 53T SIS Jlge i 5l dimem 55 sl
G508 Sl JemSasien laos S pl o 4 5 Anea
L S ladad s S0 L33 50l B wdl
5 eS| BT Cld 55 sdaze fonS 5 slaes S
S8 DS J S Sl pl (B3 s e DL 5 )
LSty 5 ol el b el (S 52
5 L O g 1 T L sl BT GladSs),
alie (b5 3l JISaly (glo iy SES15 4 03l 0L

LYo] sl acils sals J.al).:- Olge @
SISk JI-F Y

oAl 03 Upeald Gl LSt as b
ok sbenl) Sote oS Sl sla S
05 3 (orsla] pusSySbilend 5 jihn oSS s ol
(A Migallr 5 siiia 81 oSTg 5l (5,5l s MK oo
QBT Salr QBT 03 s> Sazs sla iy Sl eslial |
oon S S C Bl il 5SS e Ll Bl

Ca.».ﬂ‘@.)u.&u;)‘ﬁ\ Jj&jijvéuﬁ).)@uj

202

oS Cilies glacansd ojlae JlisS| ol s
3 DPPH 3T JIGsl, Sles slaiss b » Ol
el ol ey O 5 155558 aslllas 55 ABTS
o las ST STl o 313 Ol i ol il
4 DPPH [lgs iy wl » Ol meals 8 5 aty; S
505 03 S Ps08 dalae ALIOE 5 EE/AY EYIAY 5
Sl e 5 4 ABTS UKl [lge 05051 sl 5 oslas ol
3005 03 PSPas dalee AT AV/OY A0S L
2638 Sl el 5 oslas Slanst T el [YY]
ST sl Sles ( SS sl Spl8 sla b, wly
Sy SS s Sl 0550 s [DPPH
S Ay b a [YO] ol e (5518 50 bl s
0 Bdas Ol oo 1y Ol et il ST 5T sl
(SBE el Slinde sl o S gladend 5y
W eS| 5T el s o Seslesy ol o &
b oS ol ol (5518 (Il L [YA] Wl sl
L 155 e L & Ol et s jlas 5 il ST 5
LYE] AL a5 e 50 L 53008 a4 oS oS 53 glatend



VY )_,.Ug.i AR 092 Noy a)\.o..f:

C)bgl @U&@L&}{_Aﬁdﬁ

18 -
16 A
14
12 A
10 A

Inhibition zone (mm)

o N B (o)} [ee]
1

1111

s
G
o9 a‘“

B S \’90 S

g

e

nt
@ﬂ‘ )3 0 S W?

£

Figure 3. Antibacterial effect of the essential oil based on disc diffusion agar method.
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Figure 4. Antibacterial effect of the essential oil based on well diffusion agar method.
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Table 1. Antibacterial effect of the essential oil based

on minimum inhibitory concentration and minimum
bactericidal concentration methods.

Bacterial type Minimum Minimum
inhibitory bactericidal
concentration concentration
(mg/ml) (mg/ml)

B. subtilis 4 32

S. pyogenes 8 128

S. aureus 8 256

Sh. 32 512

dysenteriae

E. aerogenes 32 >512

S. typhi 64 >512
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This study aimed to investigate the chemical composition, antioxidant
properties, and antimicrobial activity of Tanacetum balsamita L. essential
oil. The essential oil was extracted using the water distillation method,
and then the total phenolic content (using the Folin-Ciocalteu method),
total flavonoid content (using the aluminium chloride colorimetric
method), antioxidant activity (using DPPH and ABTS free radical
scavenging methods), and antimicrobial activity (using disk diffusion
agar, well diffusion agar, minimum inhibitory concentration, and
minimum bactericidal concentration methods) were evaluated. The total
phenolic and flavonoid contents of the essential oil were found to be 29.50
mg gallic acid equivalent per gram and 14.90 mg quercetin equivalent per
gram, respectively. The essential oil exhibited significant antioxidant
activity, with the ability to scavenge 50.40% and 53.55% of free radicals
DPPH and ABTS, respectively. According to the results of disc diffusion
agar method, Bacillus subtilis and Salmonella typhi were the most
sensitive and resistant bacterial strains, respectively, with zone of
inhibition diameters of 16 mm and 10.50 mm. The zone of inhibition
diameters for these bacteria in the well diffusion agar method were
obtained as 16.30 mm and 10.80 mm, respectively. The minimum
inhibitory concentration and minimum bactericidal concentration for B.
subtilis were determined as 4 mg/mL and 32 mg/mL, respectively, and for
S. typhi, they were 64 mg/mL and greater than 512 mg/mL, respectively.
According to the results, T. balsamita essential oil can be used as a natural
antioxidant and antimicrobial agent in food products.
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