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Effect Of Freezing On The Content Of
Phenolic And Antioxidant Activity Of
Aromatic Plant Extracts

Abstract

This study aimed to prepare alcoholic extracts of the leaves of
rosemary, marjoram, thyme, lemon balm, and oregano and estimate
the total phenols content in them immediately after extraction and
after storing them for 24 months under freezing at -2°C.

The antioxidant activity of these extracts and the change in their
value after storage were measured, as the readings were taken at
(0,6, 12, 18, 24) months. The results showed a high content of total
phenols in these extracts at different values, and a high stability of
these phenols during storage under freezing for 24 months. It was
observed that there were no differences at a significant level
(p<0.01) for the rosemary leaf extract in the content of phenols and
antioxidant activity during the storage periods. It was also observed
that there were no significant differences between the average
values of the antioxidant activity of the lemon balm leaf extract
over the course of 24 months, with a significant decrease appearing
after 12 months in the content of phenols. The other plant extracts
also maintained the amount of phenols and their antioxidant activity
without significant differences up to 12 months, but after that, there
was a significant decrease in its antioxidant activity.

Keywords: Rosemary, Marjoram, Antioxidant Activity, Phenols,
Freezing.
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