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Figure 1. Total phenol content (TPC) and total flavonoid content (TFC) of A. nobilis essential oil. GAE = Gallic
acid equivalent; QE = Quercetin equivalent.

Ca-:jl.:ﬁ d‘ﬁﬁ < "-9_":15“ eddl e .ol el esls

Sy L;"J Sl lash g3 3 g ds s OV/AN

58

ol Y s 45 ABTS 5 DPPH sf31 Gl Lles )



\i'i%:ﬂ;\'“ AJJD‘\OQ OJLM: Q|ﬂ|$|i§@‘:~p}f§l&d>.u

BERAF-CIRCH BN R N { | GO P s s ©3 Fy—an 0S| 5151 VL gy Sk oslae
(s Ole (e iS s g 4 olS G alies slaw S Do lea s SIS Sds uSsde Ly
5058 St s el il b ) gl Ol 5 Oasn V0] (V2YY) 0L 5 i
Sl edles 5 Jsb SlS 5 g Sesld gla s, ool Cdles VAT (YNY) (g uST 5 SLUT 5 [VV] (Y+YY)

LYY 5 YY] cls s e SlanS] ol sl el 518 Gl oS Jlaust 1T

60 -

58 -
56 -
54
=)
52 -
50 -
48 -
46 -

DPPH ABTS

Figure 2. Antioxidant effect of A. nobilis essential oil based on DPPH and ABTS radical scavenging methods.
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Figure 3. Antibacterial effect of A. nobilis essential oil based on disc diffusion agar method.

59



s Saendd g GeSt &1 feily )

dl)&“'“};;"“@‘“@" 53‘):3)..5;@—.'

bl sladle s b g il SISt ¢ 8L 5 ol
Lsls QLA Gl sty caglie o iy 2 o Vo/4N

(p < /o)

25

= = )
o 3 o

(&]

Inhibition zone (mm)

& Jﬁ_i):)lﬁ Sal= Q)A)T@L..-mo-jbw
SIS ALl G G 55 oy pl 534S 25 e e dalis

11N

o e
®- V4 S ?9 0% S_O«

sw

w““t

w

Tl
f) a@“o ?“\“ W
.0

Figure 4. Antibacterial effect of A. nobilis essential oil based on well diffusion agar method.
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Table 1. Antibacterial effect of A. nobilis essential oil based on minimum inhibitory concentration (MIC) and
minimum bactericidal concentration (MBC) methods

Bacterial type MIC (mg/mL) MBC (mg/mL)
B. cereus 16 256

S. pyogenes 8 256

S. aureus 4 128

Sh. dysenteriae 128 >512

E. aerogenes 64 > 512

S. typhimurium 64 > 512
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In this study, after preparing Roman chamomile (Anthemis
nobilis) essential oil, the total phenol and flavonoid content,
antioxidant properties, and antimicrobial effects were evaluated
using four methods: disk diffusion agar, well diffusion agar,
minimum inhibitory concentration, and bactericidal inhibitory
concentration. The study included various bacteria such as
Bacillus cereus, Streptococcus pyogenes, Staphylococcus
aureus, Shigella dysenteriae, Enterobacter aerogenes, and
Salmonella typhimurium. The total phenol content was 33.50
mg gallic acid per gram of essential oil, and the total flavonoid
content was 14.60 mg quercetin per gram of extract. The
antioxidant activity of A. nobilis essential oil was 51.70% in the
DPPH radical scavenging method and 57.90% in the ABTS
radical scavenging method. Among all antimicrobial methods,
the essential oil exhibited the highest antimicrobial effect
against Gram-positive bacteria Staphylococcus aureus and the
least effect against Shigella dysenteriae. The results suggest that
A. nobilis essential oil can be used in the production of food and
pharmaceutical products as an antioxidant and antimicrobial
compound.
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