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Fig 1. Total phenolics and flavonoids content of A. fragrans essential oil
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Fig 2. Antioxidant activity of A. fragrans essential oil.

Sess i b e aas uild s Soeds 1 (TeAT)
andllos 5,50 1ol Lo S ) s ik 2 O350
by pde alls a5 oS 5l OLE anlllas ol pmlss sl I 3
~6SL S feS s BB sk 4 e S slags S
el Lol Kiass ol i [V a5 cute o 5 sl
5 in @l w8 s ol Sl b ey
E) gia o 5 sl S sl 0l (IT4A) ol
@ s yulal Wl 55 (K. pneumonia 4 P. vulgaris «oli
B. 5 S aureus) i ie ¢J§ Sl S L anslie 53 lars
ks wasdls sk a4 [Ya)uss S5 el (subtillus
sote S o Sh ply s il (s Sl 4 b e
Jelse a5 ol sline ccilie bl 55 e p S
bl SBE 5 (8L 6 S (il s e I (gauae

Sols u.(:.w

195

Sed ool p e e s WL o Seeds S
pde dla a3 ol o 03,51 ¥ UK 3 LT 05 sus
VAAS B YYV/AY o3 gdoma 55 oL SU glaay g (5l 0 A
A& 5 s el (S 5 A edalie e s
& & S el e WAEATT U e s
AL oy pe ol Migell 6 8L 5 o atays L
4 4 g Oi,:puﬁ G e VVACEYY UG ple Jla
S Cles ol s (p<0.05) 55 Ll
23 ol slad s b puilel 4 i S slag SL
L oyl Lol Joo bl
LS o Jos o G Sl 45 ol (LPS) L L 50
AL sk Jols b piled 5 KT sl 358 51 5
Oes 5 a3 glio [YY 5 VWS o S sl

3 sy el



Vg awl VY 093 ARLY G)w

20 B Disc diffusion agar

18 Well diffusion agar
~ 16
g
£ 14
g 12
<
= 10
s 8
Z 6
=
= 4

2

0

> & & & )
) o o N 0
¢ ¥ & & o &
A2 Qﬂ \) @4’ 01" »
& & . A% &
Vv S

Fig 3. The antibacterial activity of A. fragrans essential oil based on disc diffusion agar method and well
diffusion agar method.
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Fig 4. The antibacterial activity of A. fragrans essential oil based on minimum inhibitory concentration
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Fig 5. The antibacterial activity of 4. fragrans essential oil based on minimum antibacterial concentration methods
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In this study, the essential oil of Artemisia fragrans was extracted using the
hydrodistillation method. Subsequently, the total phenolic content was
determined using the Folin-Ciocalteu colorimetric method, total flavonoid
content was measured using the aluminum chloride colorimetric method, and
antioxidant activity was evaluated using both the DPPH and ABTS radical
scavenging assays. Additionally, the antimicrobial activity of the essential
oil was evaluated using the agar disk diffusion, agar well diffusion, and
standard microdilution methods. The essential oil of Artemisia dracunculus
contained a total phenolic content of 62.88 + 1.78 mg GAE/g and a total
flavonoid content of 48.14 + 0.26 mg QE/g. Furthermore, the essential oil
exhibited significant antioxidant activity, with DPPH and ABTS radical
scavenging activities of 50.1 + 90.67% and 28.1 + 95.73%, respectively. In
the agar disk diffusion assay, Streptococcus pyogenes was found to be the
most sensitive strain with a zone of inhibition of 18.80 + 6.6 mm, while
Salmonella typhimurium was the most resistant strain with a zone of
inhibition of 11.80 £ 2.7 mm. In the agar well diffusion method, Salmonella
typhimurium exhibited the strongest resistance with a zone of inhibition of
12.70 £ 0.44 mm, while Streptococcus pyogenes was the most sensitive strain
with a zone of inhibition of 19.50 = 0.19 mm. The results showed that the
MIC for Bacillus cereus, Streptococcus pyogenes, Shigella dysentery,
Klebsiella aerogenes, and Salmonella typhimurium were 16,4, 4, 64, 32, and
64 mg/ml, respectively, and the MIB for them was, respectively. 256, 32, 64,
256, 128 and 256. Due to its high content of phenolic compounds, the
essential oil of tarragon possesses potent antioxidant and antimicrobial
properties. These attributes make it a promising natural alternative to
synthetic preservatives in the food industry.
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