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Abstract

Antioxidants have important preventive roles, not only on undesirable changes in the flavor and
nutritional quality of food, but also on tissue damage in various human diseases. Some of Iranian
plants, despite wide spread use of them as medicines in Iran; have been investigated for their
beneficial use as an antioxidants or source of antioxidants. The present review deals with a list of
such plants based on information collected from various literatures dealing with herbs found in
Iran having antioxidant properties. Also a brief review on common methods for evaluating anti-
oxidant capacity is presented.
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Introduction

Almost all organisms are well protected
against free radical damage by either enzymes

or compounds, such as ascorbic acid,
-a- tocopherol and gluthione. When the
mechanism  of  antioxidant  protection

unbalanced by the deterioration of different
factors, physiological functions can occur
which result in diseases or accelerated aging.
Consequently, it 1is important to find
compounds that prevent oxidation.
Antioxidants have important preventive roles,
not only on undesirable changes in the flavor
and nutritional quality of food, but also on
tissue damage in various human diseases [1].

Currently there has been an increased
interest globally to identify antioxidant
compounds and low or no side effects for use
in preventive medicine and food industry.

Iran has great possibilities in product and
export of medicinal plants. Iran has various
climates and over 7500 plant species, (that
claimed %10 to %15 of them are medicinal
plants) and this is a great possibility. In these
various plants can be harvested or can be
cultivated [2].

Some of Iranian plants, despite wide spread
use of them as medicines in Iran; have been
investigated for their beneficial use as an
antioxidants or source of antioxidants.

The present review deals with a list of such
plants based on information collected form
various literatures dealing with herbs found in
Iran having antioxidant properties.

Assay methods for antioxidants

Several methods are used to measure the
antioxidant activity of a biological material.
The most commonly used ones are those
involving chromogen compounds of radical
nature that stimulate the reductive oxygen
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species. These methods are popular due to
their ease, speed and sensitivity [3].

The presence of antioxidants leads to the
disappearance of these radical chromogens;
the most widely used ones being the ABTS
and DPPH methods. Some other commonly
used assays like FRAP assay, ORAC assay etc
as are mentioned below

DPPH method

This is the most widely reported method
for screening of antioxidant activity of many
plant drugs. DPPH assay method is based on
the reduction of methanolic solution of colored
free radical DPPH by free radical scavenger.
The procedure involves measurement of
decrease in absorbance of DPPH at its
absorption maxima of 516 nm, which is
proportional to concentration of free radical
scavenger added to DPPH reagent solution.
The activity 1is expressed as effective
concentration ECsg [4 — 7]

FRAP Method

FRAP (Ferric Reducing Ability of Plasma)
is one of the most rapid test and very useful for
routine analysis. The antioxidative activity is
estimated by measuring the increase in
absorbance caused by the formation of ferrous
ions from FRAP reagent containing TPTZ
(2,4,6— tri (2 — pyridyl)-s—triazine) and
FeCls6H,O. The absorbance is measured
spectrophotometrically at 595 nm 23 [8, 9].

TRAP Method
This method is defined as total radical
trapping  antioxidant  parameter. The

fluorescence of R-Phycoerythrin is quenched
by ABAP (2,2-azo—bis (2-amidino-propane)
hydrochloride) as a radical generator. This
quenching reaction is measured in presence of
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antioxidants. The antioxidative potential is
evaluated by measuring the delay in
decoloration [10, 11].

Super oxide radical scavenging activity
In-vitro super oxide radical scavenging
activity is measured by riboflavin/light/NBT
(Nitro blue tetrazolium) reduction. Reduction
of NBT is the most popular method. The
method is based on generation of super oxide
radical by auto oxidation of riboflavin in
presence of light. The super oxide radical
reduces NBT to a blue colored formazon that
can be measured at 560 nm. The capacity of
extracts to inhibit the colour to 50% is
measured in terms of EC50. Antioxidant
activity of Ailanthus, flavanoids and Triphala
has been reported in terms of super oxide
radical scavenging activity. The super oxide
radical can also be detected by oxidation of
hydroxylamine, yielding nitrite which is
measured colorimetric reaction [12 — 15].

Hydroxyl radical scavenging activity

Hydroxyl radical scavenging capacity of an
extract is directly related to its antioxidant
activity. This method involves in-vitro
generation of hydroxyl

Radicals using Fe¥ /ascorbate/EDTA/H,0,
system using Fenton reaction.

Scavenging of this hydroxyl radical in
presence of antioxidant is measured. In one of
the methods, the hydroxyl radicals formed by
the oxidation is made to react with DMSO
(dimethyl sulphoxide) to yield formaldehyde.
Formaldehyde formed produces intense yellow
color with Nash reagent (2M ammonium
acetate with 0.05M acetic acid and 0.02M
acetyl acetone in distilled water). The intensity
of yellow color formed is measured at 412nm
spectrophotometrically against reagent blank.
The activity is expressed as % hydroxyl
radical scavenging [16, 17].
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Nitric oxide radical inhibition activity

Nitric oxide, because of its unpaired
electron, is classified as a free radical and
displays important reactivity’s with certain
types of proteins and other free radicals. In
vitro inhibition of nitric oxide radical is also a
measure of anti oxidant activity. This method
is based on the inhibition of nitric oxide
radical generated from sodium nitroprusside in
buffer saline and measured by Griess reagent.
In presence of scavengers, the absorbance of
the chromophore is evaluated at 546nm. The
activity is expressed as % reduction of nitric
oxide [18, 19].

ABTS (2,2-azinobis(3-ethyl benzothiazoline-
6-sulfonicacid) diamonium salt Method

This is a measure of antioxidant activity as
opposed to antioxidant concentration which
might include a proportion of biologically
inactive antioxidants. It also permits the
measurement of antioxidant activity of
mixtures of substances and hence helps to
distinguish between additive and synergistic
effects. The antioxidant activity of wines was
measured by using this method. The assay is
based on interaction between antioxidant and
ABTS+ radical cation which has a
characteristic color showing maxima at 645,
734 and 815 nm [20 — 24].

DMPD (N, N-dimethyl-p-phenylene diamine
dihydrochloride) Method

This assay is based on the reduction of
buffered solution of colored DMPD in acetate
buffer and ferric chloride. The procedure
involves measurement of decrease in
absorbance of DMPD in presence of
scavengers at its absorption maxima of 505nm.
The antioxidant activity of wines was
measured by using this method. The activity
was expressed as percentage reduction of

DMPD [25, 26].
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Oxygen Radical Absorbance
(ORAC)

ORAC is an exciting and revolutionary
new test tube analysis that can be utilized to
test "Antioxidant Power" of foods and other
chemical substances. It calculates the ability of
a product or chemical to protect against
potentially damaging free radicals. This
analytical procedure measures the ability of a
food, vitamin, nutritional supplement, or other
chemicals to protect against the attack by free
radicals, or to act as an Antioxidant. The test is
performed wusing Trolox (a water-soluble
analog of Vitamin E) as a standard to
determine the Trolox Equivalent (TE). The
ORAC value is then calculated from the
Trolox Equivalent and expressed as ORAC
units or value. The higher the ORAC value,
the greater the “Antioxidant Power”.

This assay is based on generation of free
radical using AAPH (2,2-azobis 2-amido
propane dihydrochloride) and measurement of
decrease in fluorescence in presence of free
radical scavengers. In this assay
b-phycoerythrin (b-PE) was used as target free
radical damage, AAPH as a peroxy radical
generator and Trolox as a standard control.
After addition of AAPH to the test solution,
the fluorescence is recorded and the
antioxidant activity is expressed as trolox
equivalent [27 — 30].

Capacity

B -Carotene Linoleate model

This is one of the rapid method to screen
antioxidants, which is mainly based on the
principle that Linoleic acid, which is an
unsaturated fatty acid, gets oxidized by
“Reactive Oxygen Species” (ROS) produced
by oxygenated water. The products formed
will initiate the b-carotene oxidation, which
will lead to discoloration. Antioxidants
decrease the extent of discoloration, which is
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measured at 434nm and the activity is
measured [31, 32].

Microsomal lipid peroxidation or
Thiobarbituric acid (TBA) assay

TBA test is one of the most frequently used
tests for measuring the peroxidation of lipids.
Method involves isolation of microsomes from
rat liver and induction of lipid peroxides with
ferric ions leading to the production of small
amount of Malonaldehyde (MDA). TBA reacts
with MDA to form a pink chromagen, which
can be detected spectrophotometricaly at 532
nm [33].

Iraninan plants with antioxidant activity
1- Lavandula officinalis

Lavandula officinalis chaix family labiatae
is an evergreen bushy shrub with straight,
woody branches, the lower of which are
leafless, putting out numerous herbaceous
stems to a height of about 1 meter. The plant is
indigenous to southern FEurope and is
sometimes found growing wild in the
Mediterranean area between the coast and the
lower mountain slopes. It is cultivated
throughout Europe as well as indifferent parts
of Iran.

Flowers of the plant have carminative,
antispasmodic, antidepressant, antirheumatic,
antiseptic and tonic properties and are
indicated in flatulent dyspepsia, colic and
depressive headache. Essential oil of the
flowers in rubfacient and is used topically in
rheumatic pain. Essential oil of L. officinalis
contains linalool (34.1%), 1, 8 — cineole
(18.5%1, borneole (14.5%) and comphor
(10.2%) as main components [34].

The ability of L. officinalis extract to act as
a free radical scavenger or hydrogen donor
was revealed by DPPH radical — scavenging
activity assay [35].
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2- Melilouts officinaliss (fabaceae)

Melilouts officinalis (L.) is a biennial
legume (fabaceae) native to Eurasia that has
become naturalized throughout the world
hexadeanoic acid, Lupanone, lupeol

Betulinic acid, oleanolic, kamp ferol-3-o-
B- glu.

The result of pormoradi study showed that
the extract of M. officinalis, which contain
highest amount of flavoniod and phenolic
compounds, exhibited the greatest antioxidant
activity. the high scavenging property of M.
officinalis may be due to hydroxyl group's
existing in the phenolic compounds chemical
structure that can provide the necessary
component as a radical scavenger [36].

3- Olea europaeal

Olea europaeal (syn. Olive, zaytoon)
belonging to the family oleaceae is an
important medicinal plant which is used all
over the world. It is a traditional tree crop of
the meditrranen Basin.

The oil of olea fruit consisted of fourteen
saturated fatty acid (22.56%) and sixteen
unsaturated fatty acids (73.32%), oleic acid
(68.07), palmitic acid (12%1) and arachidic
acids (9.7%) were the major components of oil
[37].

Antioxidant activity of methanoilc (50%)
extracts of olive pulp (olea europael) was
investigated. Total antioxidant activity,
phenolic contents and reducing power in the
six itanian olive cultivavs were determined the
highest antioxidant activity of Iranian olive
cultivars were determined as 28.69 mmol fell
(100 gr).

Results showed Iranian olives possess
relatively high antioxidant activity due to
contribution of phenolic compounds and can
be considered as good sources of natural
antioxidants for medicinal and commercial
uses [38].
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4- Chrozophora tinctoria (L.)

Chrozophora tinctoria (L.) belong to the
subtribe ~ chrozophoriane, and  family
Euphorbiaceae. This species is native to
number of countries in afica, Temperate and
tropical Asia (Kuwait, Saudi Arabia,
Afganistan, Iran).

Chrozophora tinctoria is well known for
producing dye substances and flavonoids,
alkaloids, coumarins, chromones, etc.

Ethanolic extract of C. finctoria has been
found to have antioxidant effects, shown by
the inhibition of lipid peroxidation and DPPH
assay [39].

5- Echium amoenum

E. amoenum is one of the most important
medicinal plants in Iranian traditional
medicine. The flower of this plant have been
used as demulcent, anti- inflammatory,
analgesic and sedative in folk medicine of
Iran. Extract of this plant has been shown to
contain flavonoids, saponins, unsaturated
terponoids and sterols

Phytochemical studies on E. amoenum
revealed presence of many chemicals such as
flanoids, & - linolenic acid and trace amount
of alkaloids. the antioxidant properties of
flavonoid have been well established.

Results showed that E. amoenum decoction
has very good potential to improve human
antioxidant status and prevent normal
oxidative stress that happens dialy due to
normal exposure to many causal chemicals and
conditions [40].

6- Salvia mirzayani Rech (labiatae)

Salvia mirzayani Rech (labiatae) is a
medicinal plant that is used for diabetes in
local medicine.

Bicyclogermacrene (31.3%), a - pinene
(13.2%), B- pinene (10.3%) and sabinene
(11.7%) are main componet of salvia oil [41].
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The free radical scavenging capacity, and
reducing power and prevented B- carotene
peroxidation was established. These results
were confirmed by a protective effect on
H,0,- induced fibroblast more over, this
experimental antioxidant activity.

This extract may be useful in the treatment
of human pathologies in which free radical
production plays a key role [42].

7- Achillea species

The genus Achillea of the asteraceae
family is diversely distributed in Iran and
represented by 42 species of which are
endemic for Iran.

Antinociceptive and anti- inflammatory
human erythrocyte and leukocyte protective,
antispasmodic and antimicrobial activities of
different achillea species are proved
monoterpenes, such as pinene, 1, 8- cineole,
camphor, Artemisia ketone and sesquiterpenes,
such as caryophylene, germacrene, azulene
and derivatives as well as sesquiterpene lacton,
polyenes, alkamides, flavonoids, lignans and
trierpenes are considered as important major
constituents and their amounts vary within
different species [11].

The free radical scavenging activity of
extracts was characterized by the DPPH
scavenging test. Results showed 4. micrantha
with (IC 50= 32.92. Mgr/ml) was significantly
lower than the other [43, 44].

8- Silybum marianml (Asteraceae)

Silybum marianum 1is a milk thisle is an
annual or biannual plant of the Asteraceae
family.

Silymarim is a purified extract from the
seeds of silybun marinum L. (Asteraceae) also
called "milk thistle" that consist of a large
number of flavolignans, includiney silybin,
which is the most active components,
isosilybin, silydianin, and sily chreistin.
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Currently silymarim is widely used as
hepatoprotectant and as supportive therapy of
liver disorders such as a cirrhosis, hepatitis and
fatty acid infiltration due to the alchol and
toxic chemicals. many of these properties is
related to the antioxidant and free radical
scavenging activity of silymarin enzymes and
reduced glutathione in alloxaninduced diabetes
in rat pancreas. Result of this study showed,
FRAP assay shows high antioxidant capacity
of silymarin compared with other standard and
green tea. DPPH scavenging activity of
silymarin also indicated high antioxidant
power of this compound. The present study
suggests that silymarin may be used in
preventing free radical related diseases as a
dietary natural antioxidant supplement [45].

9- Basil (Ocimum basilicm)

Basil (Ocimum basilicum), of the family
lamiaceae (mints) is a tender low — growing
herb that plays a major role in the Iranian
cuisines. The plant tastes somewhat like anise,
with a strong, pungent sweet smell. Basil is
originally native to Iran, India and other
topical regions of Asia, having been cultivated
there for more than 5000 years.

Basil (ocimum  basilicm) 1is wused in
traditional medicine, as a culinary herb and a
well — known source of flavouring principles.
Iranian basils possess valuable antioxidant
properties for culinary and possible medicinal
use [46].

10 - Teucrium polium

Teucrium polium (known popularly as
felty germander) is a sub-shrub and herb
native to the Mediterranean region and the
Middle East. Its flowers are small and range
from pink to white, and its leaves are used in
cooking and for medicinal purposes,
particularly for the treatment of stomach
ailments. It has also shown some promise in
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the treatment of visceral pain. In traditional
Persian medicine, 7. polium (locally called
'kalpooreh') is used as an anti-hypertensive,
anti-bacterial, carminative, anti-nociceptive,
anti-inflammatory, anti-diarrhea, anti-diabetes
and anti-convulsant agent [47].

The therapeutic benefits of 7. polium
extracts are usually attributed to their ability to
suppress oxidative processes.

For example, some studied reported that an
alcoholic extract of T. polium could suppress
hydrogen peroxide-induced lipid peroxidation
in red blood cells in a concentration-dependent
manner and aqueous extract of T. polium
suppressed  iron  (Fe*")—induced lipid
peroxidation in rat liver homogenates [48].

11- Achillea wilhelmsii

Achillea wilhelmsii C. Koch (Asteraceae),
locally known as "boomadaran" (Lavander
cotton) is widely found in different part of
Iran. This plant is full of flavonoids and
sesquiterpene lactones, which have been
shown to be effective in lowering blood lipids
and hypertension [49, 50].

The test method for screening the
antioxidant activity of this plant by linoleic
acid peroxidation test using 1, 3- diethyl -2 —
Thiobarbituric acid as the reagent reveled good
antioxidant property for this plant [51].

12- Green tea

Green tea is a made solely with the leaves
of camellia sinensis that has undergone
minimal oxidation during processing. Green
tea contains caffeine [52] and also green teas
contain two caffeine metabolites: theophlline,
which is stronger stimulant than caffeine, and
theobromine, which is slightly weaker than
caffine.

Antioxidant activity of green tea extract in
comparison with commercial antioxidants was
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evaluated. Green tea was tested for antioxidant
activity with comparison with sodium
metabisulfite and butilated hydroxyl toluene.

Results suggested the possibility of using a
green tea extract as effective natural
antioxidant for substances that are oxidation —
susceptible [53].

13 - Anethum graveolens Boiss.

Anethum graveolens Boiss belong to the
Apiaceae family. This plant, in Iran, naturally
in many areas such as Tabriz, Khorasan and
Tafresh was grown.

Carven and limonene as a main component
of Anethum graveolens Boiss have antioxidant
and antibacterial properties [54].

The antioxidant activity was investigated
with two methods, DPPH free radical
scavenging and B- carotene / linoleic acid.
Also antioxidant activity of essential oil was
determined by measuring peroxide and
thiobarbituric acid values in crude soy bean oil
in DPPH system, the Ec50 value of antethum
graveolens essential oil determined by
measuring peroxide and thiobarbituric acid
values in crude soybean oil in Dpph system,
the EC50 value of Anethum graveolens
essential oil was determined as 2.57 £ 1.52
mg/ml.

Results showed that the essential oil of
Anethum graveolens could be used as a natural
antioxidant in food stuffs.

14- Iranian Taxons

Iranian conifers are evergreen and aromatic
plants are widely spread and grow in different
parts of many countries including Iran. Each of
them has its own Persian name [55 - 57].

Most of these trees are medicinal plants
and seeds, dried leaves and fruits are used to
treat various diseases like bronchitis, common
cold, nose bleeds, hypertension, inflammation
and gout, and wused as expectorant,
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contraceptive,  diuretics, for  rheumatic
symptoms, to regulate menstruation and to
relieve menstrual pain [58].

Emami and  cooperators  evaluated
antioxidant activity of leaves and fruits of 11
different taxons. The leaves of both male and
female, and fruits of these plants were
collected from different areas of the country.
Methanol extract of leaves and fruits of these
taxons were prepared. Antioxidant activity of
each extracts was measured using two different
tests of the ferric thiocyanate method and
thiobarbituric acid. Results indicated that the
methanol extracts of leaves, of male and
female, and fruits of all these species (27
samples) possessed antioxidant activity when
tested with both methods. The antioxidant
activity was then compared with those of -
tocopherol (a natural antioxidant) and
butylated  hydroxytoluene (a  synthetic
antioxidant). Methanol extract of fruits of
C. semipervirens cv. Cereifeormis showed the
highest antioxidant activity while the methanol
extract of leaves of C. semipervirens var.
semipervirens possessed the lowest antioxidant
activity. However, our finding showed that
most of the tested extracts were showing
strong antioxidant activity even higher than -
tocopherol [59].

15- Zea mays

Traditionally corn silk (CS) has been used
as diuretic, antilithiasic, uricosuric, and
antiseptic. It is used for the treatment of edema
as well as for cystitis, gout, kidney stones,
nephritis, and prostatitis. The ability of Zea
mays extract to act as a antioxidant source
were estimated by different methods. Also
phenol and flavonoid content of the extract
were measured by Folin Ciocalteu and AlCIs
assays. CS extract contained a significant
amount of phenol and flavonoids. The
percentage of DPPH radical scavenged by CS
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extract was 92.6 at a concentration of 1.6 mg
ml-1. IC50 of the extract and the standard
compounds butylated hydroxytoluene (BHA)
and quercetin was 0.59, 0.053, and 0.025 mg
ml—1, respectively. Iron chelating activity of
the extract was less than the standard
compounds. CS extract showed nitric oxide-
scavenging effect less than the reference agent
(quercetin). The extract showed a high
reducing ability. According to ferric
thiocyanate (FTC) method, the extract showed
more than 88% inhibition of linoleic acid
peroxidation. It might be concluded that some
of the properties of CS in traditional medicine
is due to its antioxidant ability [60].

16- Zhumeria majdae

Z. majdae is one of the members of
Labiatae family which has a limited
geographic range in southern region of Iran
(near Persian Golf). This plant is known as
Mobhre-khosh in Hormozgan Province and is
used for the treatment of a wide range of
disorders such as diarrhoea, cold, reflux and
headache. It is also used as carminative and for
wound healing [62, 63].

The reducing power of the ethyl acetate
fraction of plant extract was possessed the
great radical scavenging activity (IC50 = 41.85
+ 0.61 pg/ml) No significant differences exist
between the IC50 of this subfraction and
quercetin (IC50 =38.84 + 0.84 pg/ml),
p > 0.05. The greatest amount of phenolic
compounds (1.98 = 0.01 mg/g) and flavonoids
(357.4 = 18.7 pg/ml) were detected in ethyl
acetate subfraction by Moein [64].

17- Nepeta ispahanica

The genus of Nepeta L. belongs to
Lamiaceae and is distributed in Europe, Asia
and some areas of Africa. One of the species
of this genus is Nepeta ispahanica Boiss.
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That is endemic to Iran. In this paper the
essential oil composition of N. ispahanica and
antibacterial and antioxidant activities of the
oil and its various extracts are reported [65].

The major constituents of the oil were
found to be 1,8-cineol (64%), B-pinene (6.4%),
germacrene-D (3.7%) and a-pinene (2.3%).

Also, the antioxidant activity of the oil and
extracts was investigated by DPPH assay and
considerable antioxidant effect was observed
from the essential oil.

18 - Lippia citriodora, thymus daenensis

Essential oil of Thymus daenensis is a rich
source of thymol and carvacrol which has been
reported to possess the highest antioxidant
activity [66]. In Iran, it is predominantly found
in the north of the country. It is used as a food
ingredient, as a tea, as an herbal drug for its
reputed medicinal properties [67, 68].

Thymol (54.68%) and gama-terpinene
(12.9%), pcymene (11.25%) were reported as
main component of the essential oil of this
plant.

The total phenolic contents of L. citriodora
(385.36 mg/l) and t. daenensis (307.96 mg/l)
are determined. The antioxidant activities of
essential oils are studied by two methods such
as B-caroten linoleic acid and DPPH assays.
The decrease in absorbance of the DPPH
radical caused by antioxidant was due to the
scavenging of the radial by hydrogen donation.

20 - Ferulago angulata

Ferulago is a genus belonging to the
Apiaceae family. It has 35 species, of which
seven grow wildin Iran. Ferulago angulata is
one of these species that are found in their
natural state in Iran [69], basically belongs to
west of Iran. Traditionally this plant was added
to different products to prevent from decay as
well as give them a pleasant taste. Different
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concentration of essential oil and extract were
added to vegetable oil. Peroxide and
Thiobarbituric indexes of samples were
determined and compared with blanks samples
(without any antioxidant and with TBHQ)
showed that minimum concentration of extract
for conserving of vegetable oil is about% 0.02
under excremental conditions. Extract with
0.5% concentration is more effective than
TBHQ. [70].

21 - Artemisia haussknechtii

Artemisia species with common Persian
name of Dermaneh are found all over Iran.
A. haussknechtii is used in dyspepsia and other
gastrointestinal disorders by local people in the
western part of Iran; province of Kermanshah.

Forty-eight components were identified
constituting 98.35 of total oil. Camphor
(12.4%), a-Terpineol (9.93%), Davana ether
(6/24%), and Bornyl acetate (3.77%) were the
major components. Good antioxidant activity
of extract; increasing with the increment of
concentration of plant extract was revealed.
This ability was revalued by DPPH and FTC
method [71].

22 - Smyrnium cordifolium

Genus Smyrnium belongs to umbelliferae
family. Smyrnium cordifolium Boiss. is a
native of Iran and eaten as a green by some
people in west part of Iran. It is offen used
internally for bladder and kindly swelling.

The ethanolic extract was subjected to
evaluation for antioxidant activity using
2,2-diphenyl, 1- picryl hydrazil for
measurement of free radical scavenging
activity with ferric ammonium thiocynate
method for evaluation of lipid peroxidation
properties. The results of these assays agree
that the extract of this plant displayed high

antioxidant [72].
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23 - Alium latifolium

Allium Ilatifolium Gilib. (Liliaceae) is a
Persian native plant, grown in Cool regions of
Iran. It 1s used by natives as additive and
preservative for prolonged preserving of some
of the foods and utilized in folk medicine for
treatment of such varied physical disorders as
burns, wounds, headaches, colds and
rheumatism.

Result showed Thymol (22.8%), Dimethyl
trisulfide (17.9%), 4-methyl-5-thiazo ethanol
(7.5%), z-B-ocimene (5.8%) and Carvacrol
(5.1%) were the major components of the

References

essential oil Allium latifolium.

Antioxidant activity of the extract of this
plant, espicialy , in the DPPH assay and FTC
method exhibited a notable dose dependent
inhibition of DPPH activity, with a 50%
inhibition (ICsp) at a concentration of 0.145
mg/ml. were investigated due to effects of
sulfur-containing compounds, which occur in
Allium species such as onion and garlic,. It is
elucidated that the alk (en) yl substituents and
some of sulfur atoms in the compounds were
important for the antioxidative activities [73].

1. Benzie LF.F, Strain J.J. Ferric reducing
antioxidant power assay: Direct measure of
total antioxidant activity of biological fluids
and modified version for simultaneous
measurement of total antiox-idant power and
ascorbic acid oncentration. Methods in
Enzymol. 1999; 299, 15 - 27.

2. Veidani H, Solg M. Possibilities and
limitations of medicinal plants product in Iran (An
economic survey). [online].Availablefrom: URL:
http://www.plant.mihanblog.com/post/463.
(persian).

3. Shahin Sharif A, Kasoju N.
medicinal herbs as sources of antioxidants.
Food Res. Inter. 2008; 41: 1 - 12.

4. Sazabo, MR, Iditoiu C, Et al. Improved

DPPH determination for antioxidant activity

Indian

spectrophotometric assay. Chem. Pap. 2007;
61 (3):214 - 6.

5. Sharma P, Bhat T., DPPH antioxidant
assay revisited. Food Chem. 2009; 113 (4):
1202 - 5.

Journal of Medicinal Plants, Volume 9,
No. 35, Summer 2010

6. Ara N, Nur H. In Vitro Antioxidant
Activity of Methanolic Leaves and Flowers
Extracts of Lippia Alba. Res. J. Medicine and
Medical Sci. 2009; 4 (1): 107 - 10.

7. Subhan N, Ashraful F. In vitro antioxidant
property of the extract of Excoecaria
agallocha (Euphorbiaceae). DARU 2008; 16
(3): 149 - 54.

8. Piatti E, Raw Millefiori honey is packed
full of antioxidants. Food Chem. 2006; 97 (2):
217 - 22.

9. Netzel M, Netzel G,
Australian fruits -

et al. Native

A novel source of
antioxidants for food.Innovative Food Science
and Emerging Technologies, 2007; 8: 339 —
46.

10. Vichitphan S, Vichitphanl K. Flavonoid
content Lavonoid content and Antioidant
activity of Kaempferia parviflora wine. Kmttl
Sci. Tech. J. 2007; 7: 97 - 105.

11. Savoysky E, Akamatsu K, et al.
of Telomerase

Detection Activity by


https://dor.isc.ac/dor/20.1001.1.2717204.2010.9.35.2.2
https://jmp.ir/article-1-263-en.html

[ Downloaded from jmp.ir on 2025-11-17 ]

[ DOR: 20.1001.1.2717204.2010.9.35.2.2 ]

Combination of TRAP Method and
Scintillation Proximity Assay (SPA). Nucleic
Acids Res. 1996; 24 (6): 1175 - 6.

12. Kyoung Chun O, Kim D-o, Yong Lee C.
Superoxide Radical Scavenging Activity of
the Major Polyphenols in Fresh Plums. J.
Agric. Food Chem. 2003; 51 (27): 8067 — 72.
13. Rachh PR, Patel SR. In vitro evaluation
of antioxidant in vitro evaluation of
antioxidant activity of Gymnema sylvestre
leaf extract. Rom. J. Biol. — Plants Biol. 2009;
54 (2): 141 -8.

14. Shukla S, Mehta A, John J, Singh S,
Mehta P, Vyas SP. Antioxidant activity and
total phenolic content of ethanolic extract of
Caesalpinia bonducella seeds. Food Chem.
Toxicol. 2009; 47 (8): 1848 - 51.

15. Jayasri MA, Mathew L, Radha A. A
report on the antioxidant activity of leaves
and rhizomes of Costus pictms. International
J. Integrative Biol. 2009; 5 (1): 1 -7.

16. Agrawal Surendra S, Talele Gokul S.
Free radical scavenging activity of Capparis
zeylanica, Medicinal Plants - International J.
Phytomedicines and Related Industries 2009;
1 (2): 405 - 25.

17. Nikkhah E, Khayami M, Heidari H. In
vitro antioxidant activity of berry (Morus alba
var. nigra). Inter. J. Plant Production 2009; 3
(4): 15 -8.

18. Balakrishnan N, Panda A B, Raj N R,
Shrivastava A and Prathani R. The Evaluation
of Nitric Oxide Scavenging Activity of
Acalypha Indica Linn Root. Asian J. Res.
Chem. 2009; 2 (2): 148 - 50.

19. Schinella GR, Tournier HA, et al.
Antioxidant of anti-inflammatory plant
extracts. Life Sci. 2002; 70: 1023 — 33.

Khanahmadi & Author

20. Teow C, Truong V. Antioxidant
activities, phenolic and b-carotene contents of
sweet potato genotypes with varying flesh
colours. Food Chem. 2007; 103. 829 — 38.

21. Bertrand P, Cheong Sing A, Jacqueline
Smadja A. Assessment of Antioxidant
Activity of Cane Brown Sugars by ABTS and
DPPH  Radical  Scavenging  Assays:
Determination of Their Polyphenolic and
Volatile Constituents. J. Agric. Food Chem.
2005; 53 (26): 10074 —9.

22. Joseph MA, Lloyd WR, Ralph DW,
Anthocyanins from black sorghum and their
antioxidant properties. Food Chem. 2004; 90:
293 —301.

23. Mollinedo P, Patricia A, Antioxidant
Activity of Bolivian Plant  Secondary
Metabolites. Lund  University = Common
departments, the faculties of Science and
Engineering. Center for Chemistry and Chemical
Engineering. Department of Chemistry. Organic
chemistry (S/LTH), Doctoral thesis, 2006.

24. Pellegrini N, Proteggente A, et al.
Antioxidant activity applying an improved
ABTS radical cation decolorization assay.
Free Radic Biol Med. 1999; 26 (9-10), 1231 -
7.

25. Asghar MN, Ullah Khan I. Evaluation of
antioxidant activity using an improved DMPD
radical cation decolorization assay. Acta
Chimica Slovenica 2007, 54 (2): 295 - 300.
26. Gil M, Francisco A. Antioxidant Activity
of Pomegranate Juice and Its Relationship
with Phenolic Composition and Processing. J.
Agric. Food Chem. 2000; 48 (10): 4581 —9.
27. Thaipong K, Boonprakob U, et al.
Comparison of ABTS, DPPH, FRAP, and
ORAC assays for estimating antioxidant

¥


https://dor.isc.ac/dor/20.1001.1.2717204.2010.9.35.2.2
https://jmp.ir/article-1-263-en.html

[ Downloaded from jmp.ir on 2025-11-17 ]

[ DOR: 20.1001.1.2717204.2010.9.35.2.2 ]

Review on Iranian ...

activity from guava fruit extracts. J. Food
Comp. Anal. 2006; 19: 669 - 75.

28. Xu BJ, Yuan SH, et al. Comparative
analysis of phenolic composition, antioxidant
capacity, and color of cool season legumes
and other selected food legumes. J. Food Sci.
2007; 72: S167 - 717.

29. Ehlenfeldt M, Prior RL. Oxygen Radical
Absorbance Capacity (ORAC) and Phenolic
and Anthocyanin Concentrations in Fruit and
Leaf Tissues of Highbush Blueberry. J. Agric.
Food Chem. 2001; 49 (5): 2222 - 7.

30. Ninfali P, Aluigi A. Variability of oxygen
radical absorbance capacity (ORAC) in
different animal species. Free Radical Res.
1998; 29 (5): 399 — 408.

31. Amarowicz R, Shahidi F., Antioxidant
activity of green tea catechins in B-carotene-
linoleate model system. J. Food Lipids 1995,
2 (1):47.

32. Tatjiana K, Svetlana K.
antioxidant activity of some Teucrium species
(Lamiaceae). Acta Pharm. 2005; 55: 207 —
14.

33. Zahin M, Aqil A. The in vitro antioxidant
activity and total phenolic content of four

In vitro

Indian medicinal plants. Inter. J. Pharmacy
and Pharmaceutical Sci. 2009; 1 (1): 88 - 95.

34. Afsharypour S,
Chemical constituents of the flower essential

Azarbayejany  N.

oil of lavndula officinalis chaix from Isfahan.
Iranian J. Pharmaceutical Sci. 2003; 2 (3):
169 - 72.

35. Bouayed J, Piri K, Rammal H, Dicko A,
Desor F,
Comparative evaluation of the antioxidant

Younos C, Soulimani R.

potential of some iranan medicinal plants
Food Chem.2007; 364 - 8.

Journal of Medicinal Plants, Volume 9,
No. 35, Summer 2010

36. Promoradi F, Hosseinimehr SJ, Shahabii
d. Antioxidant activity, phone and flavonod
contexts of some selected Iranian medicinal
plants. African J. Biotechnol. 2006; 5 (11):
1142 - 5.

37. Kaskoos RA, Amin S, et al. chemical
composition of fixed oil of olea europaea
Drupes. Res. J. Medicinal Plant 2009; 3 (4):
146 - 50.

38. Hajimahmoodi M, Sadaghi N, Jannat B,
et al. J. Biological Sci. 2008; 84: 779 - 83.

39. Delazar A, Talisch B, et al
Chrozophorim a new acylated flavone gluco
tinctoria

side form chrozophora

(Euphorbiaceae). Brazilian J. Pharmacognosy
2006; 16 (31): 286 - 90.

40. Ranjbar A, Khorami S, Safarabadi M, et
al. Antioxidant activity of Iranian echium
amoenum fisch & C. A. mey flower decoction
in Humans. A cross- sectional before / after
based
Complementary and Alternative medicine
2006; 3 (4): 469 —73.

41. Mirza M, bahernik Z, Jamzad Z,
Essential oil components of salvia mirzayani

clinical trail. Evidence —

Rech. [Iranian J. Medicinal and Aromatic
Plant Res. 1382; 19 (2): 278 - 84.

42. Moein S, Farzami B, Khaghani SH, et al.
Antioxidant properties and protective effect
on cell cytotoxicity of Salvia mirzayani.
Pharmaceutical Biology 2007; 45 (6): 458 -
63.

43. Demirici F,
Characterization and Biological activity of

Demira B, et al

achilla tretifolia willd and A. nobils L. sunsp
neilrechii formanek essential oils. 2008; 33:
129 - 36.

44. Nickavar B, Kamalinejad M, Hej-yahya


https://dor.isc.ac/dor/20.1001.1.2717204.2010.9.35.2.2
https://jmp.ir/article-1-263-en.html

[ Downloaded from jmp.ir on 2025-11-17 ]

[ DOR: 20.1001.1.2717204.2010.9.35.2.2 ]

M, Shafaghi B. Comparison of the free radical
scavenging activity of Iranian achillea
species. Pharmaceutical Biol. 2006; 44 (3):
208 - 12.

45. Zarban A, Masood Z. Evaluation of
antioxidant properties of silymarin and its
potencial to inhibit peroxyl radicals in vitro.
Pak. J. pharm. Sci. 2008; 21 (3): 245 - 9.

46. Javanmardi J, Stushoff C, Lockeb E,.
Vivancob JM. Antioxidant activity and total
phenolic content of Iranian ocimum accessions.
Food Chem. 2003; 83 (4): 547 - 50.

47. Parsaece H, Shafiee R. Anti-Spasmodic
and Anti-Nociceptive Effects of Teucrium
polium Aqueous Extract. lranian Biomedical
J. 2006; 10 (3): 145 - 9.

48. Shariffar F, Dehghan- Nudeh G, Jalidini
M. Majour flanooids with antioxidant activity
from teucrim poliuml. Food chemistry. 2008;
112 (4): 885 - 8.

49. Sharififar F, Pournourmohammadi SH, et
al. Immunomodulatory activity of aqueous
extract of Achillea wilheimsii C.koch in mice.
Indian J. Exper. Biol. 2009; 47: 668 - 71.

50. Asgary S, Naderi GH, Sarrafzadegan N,
Mohammadifard N, Mostafavi S, Vakili R.
Antihypertensive and  antihyperlipidemic
effects of Achillea wilhelmsii. Drugs Exp
Clin Res. 2000; 26 (3): 89 - 93.

51. Souri E, Amin G, Dehmobed-Sharifabadi
A, Nazifi A, Farsam H. Antioxidative activity of
sixty plants from Iran (2-4). [ranian J.
Pharmaceutical Res. 2004; 3: 55 - 59.

52. http://www.medicinal food news.com/vol
10/2006/green tea.

53. Semnani M, Saeidi M, Dolatabei R.
Comparison of antioxidant activity of extract
of green tea to commercial antioxidants

Khanahmadi & Author

hydroquioinon crean. J. Medicinal Plant
1383; 4 (13): 36 - 44.

54. Ayoughi F, Barzegar M, Sahari MA, Naghdi
Badi H. Antioxidant Effect of Dill (Anethum

graveolens Boiss.) Oil in Crude Soybean Oil and
Comparison with Chemical Antioxidants. J.
Medicinal Plants 2009; 30 (8): 71 - 83.

55. Sabeti H. Forests, Trees and Shrubs of
Iran. Tehran, Iran: Ministry of Information
and Tourism Press. 1976, pp: 418 — 9.

56. Parsa A. Flore de I'lran. Tome 5.
Teheran, Iran: Publication du Minstere de
I'Education, Museum d'Histoire Naturelle.
1949; 460 — 93.

57. Mozafarian V. A Dictionary of Iranian
Plant Names. Tehran, Iran: Farhang Moasser
Publication. 2003, 169: 297 — 8.

58. Yesilada E, Honda G, Sezik E, Tabata M,
Fujita T, Tanaka T, et al. Traditional medicine
in Turkey, V. Folk medicine in the inner
Taurus Mountains. J. Ethnopharmacol 1995;
46: 133 — 52. [CrossRef][Web of
Science][Medline].

59. Emamil SA. Asilil J, et al. Antioxidant
Activity of Leaves and Fruits of Iranian
Conifers. Oxford Journals 2007; 4 (3): 313 —9.

60. Ebrahimzadeh MA, Pourmorad F, Hafezi
S. Antioxidant Activities of Iranian Corn Silk.
Turk J. Biol. 2008; 32: 43 - 9.

61. Moein S, Moein M. Relationship between
antioxidant properties and phenolics in
Zhumeria majdae, J. Medicinal Plants Res.
2010; 4 (7): 517 - 21.

62. Izaddoost M, Rustaiyan A, Niknejad A,
Sharif Z. Phytochemica study of Zhumeria
majdae. Biochem. Soc. Trans. 1983; 54: 1023
- 7.

63. Moein S, Moein R. Relationship between

¥


https://dor.isc.ac/dor/20.1001.1.2717204.2010.9.35.2.2
https://jmp.ir/article-1-263-en.html

[ Downloaded from jmp.ir on 2025-11-17 ]

[ DOR: 20.1001.1.2717204.2010.9.35.2.2 ]

Review on Iranian ...

antioxidant properties and phenolics in
Zhumeria majdae. J. Medicinal Plants Res.
201054 (7): 517 - 21.

64. Salehi P, Allahyari L, Sonboli A.
Antibacterial and Antioxidant Properties of
the Essential Oil and Various Extracts of
Nepeta ispahanica from Iran. First Seminar of
Medicinal & Natural Products Chemistry.
Shiraz, Iran. May 10-11, 2005.

65. Farag RS, Badei AZMA, ElBaroty GSA.
Influence of thyme and clove essential oils on
cottonseed oil oxidation. J. The American Qil
Chemists’ Society 1989; 66: 800 — 4.

66. Gourama H, Bullerman LB. Antimycotic
and antiaflatoxigenic effect of lactic acid
bacteria. J. Food Prot. 1995; 57: 1275 — 80.
67. Alavi L, Jabbari A, et al. Chemical
composition and Antioxidant Properties of
Essential Oils
daenensis, 18 th national congress on food
technologh. 2008, Mashhad, Iran.

68. Edraki N, Khoshneviszadeh M, et al,

(lippia citriodora, thymus

Journal of Medicinal Plants, Volume 9,
No. 35, Summer 2010

Constituents of the Volatile Oil of Ferulago
angulata (Schlecht.) Boiss. from Iran. J.
Essential oil Res. 2006.

69. Khanahmadi M, Janfeshan K, Study on
antioxidation property of Ferulago angulata
plant. Asian J. Plant Sci. 2006; 5: 521 - 6.

70. Khanahmadi M, Rezazadeh SH, et al.
Study on Chemical Composition of Essential
oil and Anti-oxidant and Anti Microbial
Properties of Artemisia haussknechtii. J.
Medicinal Plants 2009; 8 (31): 132 - 41.

71. Khanahmadi M, Rezazadeh SH, Taran M.
In vitro Antimicrobial and Antioxidant
Properties of Smyrnium cordifolium Boiss.
(Umbelliferae) Extract Asian J. Plant Sci.
2010; 9 (2): 99 - 103.

72. Khanahmadi M, Rezazadeh SH, et al.
Study on Chemical Composition of the
Essential Oil, Antimicrobial and Antioxidant
of Allium latifolium Gilib.
(Liliaceae) extract. J. Essential oil Bearing
Plant 2010, Under publication

Activities


https://dor.isc.ac/dor/20.1001.1.2717204.2010.9.35.2.2
https://jmp.ir/article-1-263-en.html
http://www.tcpdf.org

