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Fig 2. Antioxidant activity of Artemisia kopetdaghensis essential oil based on DPPH- and ABTS-radical
scavenging methods.
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Fig 3. Antimicrobial activity of Artemisia kopetdaghensis essential oil based on disc diffusion method.
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Fig 6. Antimicrobial activity of Artemisia kopetdaghensis essential oil based on minimum bactericidal
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In recent years, in order to improve the hygienic quality and reduce
the risks associated with chemical preservatives in the food industry,
researchers have focused on the use of natural compounds, especially
essential oils. This shift in approach is due to their antioxidant and
antimicrobial properties. In this context, the antioxidant activity, total
phenolic and flavonoid content, and antimicrobial properties of the
essential oil of Artemisia kopetdaghensis were investigated. Results
showed that Artemisia kopetdaghensis essential oil contained high
levels of total phenols (60.43 + 1.41 mg gallic acid equivalent/g) and
total flavonoids (24.38 + 1.32 mg quercetin equivalent/g). Evaluation
of antioxidant activity revealed that the essential oil exhibited a strong
ability to scavenge DPPH radicals (63.49 £+ 1.25%) and ABTS
radicals (70.61 + 1.20%). The antimicrobial activity against
pathogenic bacterial strains (Gram-positive: Streptococcus pyogenes,
Staphylococcus aureus, and Bacillus subtilis; Gram-negative:
Shigella dysenteriae, Klebsiella aerogenes, and Escherichia coli)
revealed that Gram-positive bacteria were more susceptible to
Artemisia kopetdaghensis essential oil compared to Gram-negative
bacteria. This research demonstrated that the essential oil of Artemisia
kopetdaghensis contains bioactive compounds with antimicrobial
activity. This finding confirms the potential of this plant-based
essential oil as a natural alternative to harmful chemical preservatives
in the food industry.
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