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Study of Antioxidant Functional of the Water, Methanol,
and Ethanol Extracts of Endemic Cuminum cyminum L. and
Cardaria draba L. in the In-vitro Systems

Abolfazl Kamkar', Nabi Shariatifar* Amir Hossein Jamshidi’® and Maryam Mohammadian®
Abstract

Background and Aim: Antioxidants are the main factors for neutralizing the free radicals
which are active and harmful for human. Preparing antioxidation resources to reduce the
effects of oxidation stress is important. These two plants are a rich plant source of
polyphenolic compounds. Thus, this research, which is the first one of the kind in the world,
was carried out to study the antioxidation properties of water and Alcoholic extracts of
Cuminum cyminum and Cardaria draba.

Materials and Methods: In this laboratory study, the antioxidant activities of the samples
were determined by two different test systems, namely, DPPH free radical scavenging and
B-carotene/linoleic acid; and the results were compared with synthetic antioxidant BHT. The
data were expressed as the mean + the standard deviation; and they were statistically analyzed
by SPSS software using ANOVA (P<0.05).

Results: The results showed that among all the solvent extracts, methanolic and water
extracts of Cuminum cyminum and methanolic and ethanolic extracts of Cardaria draba had
high antioxidant activities as measured by DPPH scavenging (28.62+0.01, 50.78+0.17, and
56.08+0.72, 120.43+0.85 pg/ml) and inhibition of linoleic cid oxidation, respectively (70,86,
77, 62, 58,72%). These parameters for BHT were 10+0.02 pg/ml, and 95%.

Conclusion: The findings indicated that the water and alcoholic extracts of Cuminum
cyminum and Cardaria draba can act both as natural antioxidants and as a possible food
supplement or be used in pharmaceutical industry after complementary tests.

Keywords: Antioxidant activity, Cardaria draba, Cuminum cyminum, extract

Ofogh-e-Danesh. GMUHS Journal. 2010; Vol. 16, No. 3

1- PhD, Department of Food Hygiene, Faculty of Veterinary Medicine, University of Tehran, Tehran, Iran
2- Corresponding Author: PhD Candidate, Department of Food Hygiene, University of Tehran, Tehran, Iran and
Pharmacist in Gonabad University of Medical Sciences, Gonabad, Iran.

Tel: +98 21 66466062 Fax: +98 21 66469123 E-mail: nshariatifar@ut.ac.ir

3- PhD, Food and Drug Deputy, Ministry of Health and Medical Education, Tehran, Iran
4- Graduated Student, Faculty of Veterinary Medicine, University of Tehran, Tehran, Iran

Yo



