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Abstract. The aim of this study for evaluated of extract of aerial parts of an endemic Saharan African plant Matricaria 

pubescens (Desf.) Sch. Bip. was examined for radical scavenging capacities and antimicrobials activity. The total of phenolic 

compounds of the extract was found to be 103.5 mg/g of dry extract. The antioxidant activity determined by the DPPH• method 
revealed that the extract had the highest antioxidant activity on DPPH• free radicals (97.1%). A significant correlation was observed 

between total polyphenols and the antioxidant activity. 

The total antioxidant capacity the inhibition effects of Matricaria pubescens extract on linoleic acid emulsion peroxidation were 
found to be 94.17% at 2 mg/ml. Also, the strongest antibacterial effect of the extract was recorded against Bacillus subtilus and 

Candida albicans whereas a mild inhibition was observed against Escherichia coli, Staphylococcus aureus and Penicillium 

expansum. 
 

Keywords: Matricaria pubescens (Desf.) Sch. Bip.; antioxidant activities; DPPH•; antimicrobial activity. 

 

INTRODUCTION 
 

Reactive oxygen species (ROS) such as hydroxyl 

radicals, hydrogen peroxide and superoxide are 

involved in many diseases including diabetes, gastric 

diseases and rheumatism [1]. Many plants, including 

herbs and spices, have many phytochemicals which are 

potential sources of natural antioxidants, e.g. phenolic, 

diterpenes and flavonoids. These compounds are 

products of secondary metabolism in plants, they have 

an antioxidant and anti-inflammatory activities [24, 

27]. These plants have been widely used to extend the 

shelf life of foods and in traditional medicine as 

treatment for many diseases [12, 20]. 

The antioxidant activity of phenolic compounds in 

plants is mainly due to their redox properties and 

chemical structure, which can play an important role in 

neutralizing free radicals, chelating transitional metals 

by delocalization or decomposing peroxides [29].  

These properties are linked to beneficial health 

functionality of phenolic antioxidants due to their 

inhibitory effects against development of many 

oxidative-stress related diseases. 

There is increasing interest in antioxidant, 

particularly in those intended to prevent the 

deterioration of fats and of the constituents of 

foodstuffs and prevent the presumed deleterious effects 

of free radicals in the human body [11].  

The most commonly used antioxidant at present 

time are BHA, BHT and TBHQ were reported have 

been suspected of being responsible for liver damage, 

pulmonary toxicity and carcinogenesis. For thus, it is 

needful to develop and utilize effective natural 

antioxidants so that they can protect the human body 

from free radicals and retard or reduce the progress of 

many diseases. For that, the research for new 

molecules which have antioxidant and anti-

inflammatory activity is increasing in recent years by 

moving to the medicinal and aromatic plants [2, 3]. 

Matricaria pubescens (Desf.) Sch. Bip. is an 

endemic species well known and particularly found in 

the northern and central Sahara. Is a small annual plant, 

7-15 cm in height up to 40 cm in plant cultivates, with 

many prostrate stems, which erect. Leaves Hairy 

dissected and green darkens; involucres of bracts straw 

yellow with a broad membranous margin, the deeply 

dissected leaves, with each of the lobes ending with a 

white tip are slightly fleshy and are between 1 and 3 

cm long [19]. 

Matricaria pubescens is a popular herb used in 

traditional medicine in Algeria against several diseases, 

it has antiseptic properties and has been used for 

instance rheumatism, digestive diseases, diarrhea and 

aching joint; it was prepared as an infusion or powder 

and used internally. The crushed stems and leaves are 

used as a filter for butter goats, providing a delicious 

smell of butter and aid in maintaining has also been 

added to the traditional soup and gives food a very 

pleasant smell. It is not reported as toxic by nomads. 

The whole plant is collected fresh in spring, and sold in 

the market in several oases in the south [17].  

The purpose of the present work is to determine the 

antimicrobial and anti-free radical scavenger activities 

of the ethanolic extracts from aerial parts of Matricaria 

pubescens (Desf.) Sch. Bip. 

 

MATERIAL AND METHODS  

 

Plant material. Matricaria pubescens was 

collected along the south east of Algeria, the plant 

material was shade dried at room temperature.  

Preparation of extract. For preparation of ethanol 

extraction 25 g of Matricaria pubescens, was added to 

250 ml ethanol at room temperature under dark 
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condition, this mixture was stirred by magnetic stirrer 

during 24h. Then the extract was filtered through 

Whatmann N
o
.1 filter paper, then the resulting pellet 

was extracted twice following the same protocol and 

filtered, the combined filtrates of extract were 

evaporated to dryness using Buchi Rotary evaporator 

(model R-200) under vacuum at temperature less then 

40°C, the prepared extract were stored at 4°C until 

further analysis [8]. 

Determinations of the total phenolic content. The 

total content of phenolic was measured using Folin-

Ciocaltau reagent [22]. Distilled water (7 ml), 0.5 ml of 

sample and 0.5 ml Folin-Ciocaltau reagent were added 

to 25 ml volumetric flask, the content were mixed and 

allowed to stand for 3 min at room temperature, next 2 

ml of a 20% sodium carbonate solution was added. The 

samples were vortexes and then left to stand at room 

temperature during 30 min. Absorbance of the clear 

supernatants was measured at 750 nm using a 

spectrophotometer (UV 2550 Shimadzu); giants a 

blank consisting of all reagents and solvents without 

extracts. The content of total phenolic was calculated 

using a standard curve as above prepared using gallic 

acid and expressed as micrograms of gallic acid 

equivalents (GAE) per gram of extract. 

Estimation of total flavonoids content. Total 

flavonoids were measured by a colorimetric assay 

according to [10]. An aliquot of diluted sample or 

standard solution was added to a 75 μl of NaNO2 

solution (5%), and mixed for 6 min before adding 0.15 

ml AlCl3 (10%). After 5 min, 0.5 ml of NaOH was 

added. The final volume was adjusted to 2.5 ml with 

distilled water and thoroughly mixed.  

Absorbance of the mixture was determined at 510 

nm against the blank where the sample was omitted. 

Total flavonoids content was expressed as mg 

Quercetin per gram of extract. All samples were 

analyzed in triplicate. 

Free radical scavenging capacity in DPPH
•
 

radical assay. The free radical scavenging capacity of 

extract solution was evaluated with DPPH
•
 assay 

assessed by the method of [2] 0.5 ml of test sample 

variable concentration was added to 1 ml  of DPPH
•
 

solution (0.1 mM), after vortexing, the mixture was 

incubated for 10 min room temperature in the darkness 

and the absorbance at 517 nm was measured (UV 2550 

Shimadzu). Triplicate measurements were carried out. 

The DPPH
•
 radical scavenging activity was calculated 

using following formula. BHA and Trolox was the 

reagent used as standards. 

DPPH
•
 radical scavenging activity % = [(1-A1/A0) 

x100] 

Were A0 is the absorbance of the control, A1 is the 

absorbance of the sample or standard. 

Antioxidant activity in linoleic acid emulsion 

system. The total antioxidant activity of the prepared 

extract and the standards was determined according the 

ferric thiocyanate method described by [21]. Briefly, a 

mixture consisting of 0.5 ml of sample or standards 

(BHA and BHT) which contained different 

concentration was mixed with 2.5 ml linoleic acid 

emulsion (was prepared by homogenizing 0.2804 g of 

linoleic acid, 0.2804 g of Tween 20 as emulsifier and 

50 ml phosphate buffer 0.02 M, pH 7.0) and 2.0 ml of 

phosphate buffer (0.2 M, pH 7.0). Then the mixture 

was incubated at 37°C. At several intervals during 

incubation 0.1 ml of aliquots were taken. The degree of 

oxidation was measured by sequentially adding 0.1 ml 

of each tube was transferred to other tube containing 

4.7 ml of 75% ethanol and 0.1 ml of (30% w/w) 

ammonium thiocyanate followed by the addition of 0.1 

ml of 0.02 M ferrous chloride (prepared in 3.5% 

hydrochloric acid). After the mixture had rested for 3 

min, the peroxide value was determined by monitoring 

absorbance at 500 nm. A control was performed with 

linoleic acid but without the samples. The degree of 

oxidation was measured for every 24 h until a day after 

the absorbance of the control reached its maximum; 

every assay was done in triplicate. 

The lipid peroxidation inhibition (LPI) % was 

calculated as:  

LPI % = (1- AE/AC) x 100 

Where AE is the absorbance in the presence of 

extract after 48h, AC is the absorbance of control after 

48h. 

Reducing power. Reducing power of extract was 

determined by the method prescribed by [16]. Briefly, 

an aliquot of 1.0 ml of extracts at various 

concentrations was mixed with 2.5 ml of 0.2 M 

phosphate buffer (pH 6.6) and 2.5 ml potassium 

ferricyanide solution [K3Fe(CN)] (1% w/v). The 

mixture was incubated at 50° C for 20 min. after 

incubation, 2.5 ml of 10% (w/v) trichloroacetic acid 

were added and the mixture was centrifuged at 1750 

tour/min for 10 min. from upper layer, 2.5 ml solution 

was mixed with 2.5 ml distilled water and 0.5 ml FeCl3 

(0.1%) in a test tube. and the absorbance was measured 

at 700 nm against blanks that contained all reagents 

except the sample extracts, The assay was replicated 

for each sample three times. L- Absorbic acid is used 

as a positive control. 

Antimicrobial activity assay. In this study The 

number of strains used (03 bacterial strains + one yeast 

one fungi) is sufficient for the antimicrobial activity., 

and Its purpose is to experiment with new effective 

compounds in the Saharan plants; because this plant is 

widely used by desert tribes in North Africa and has a 

good reputation in large-scale as antiseptic plant [19]. 

The antibacterial activity of extracts was assessed 

by the agar disk diffusion assay [7] against three 

pathogenic bacteria's including Bacillus subtilis 

(ATCC 6633), Escherichia coli (ATCC 25922) and 

Staphylococcus aureus (ATCC 25923), one pathogenic 

yeast Candida albicans (IPA 200) and one fungi 

Penicillium expansum. 

The pathogenic strains were first grown on Muller 

Hinton medium at 37°C for 24 h prior to seeding onto 

the nutrient agar. A sterile filter disc with 6 mm in 

diameter (Whatman paper N
o
. 3) was placed on the 

infusion agar seeded with bacteria's, and 20 µl of 
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extract was dropped onto each paper disc, the treated 

Petri dishes were kept at 37°C (five days for Candida 

and Penicillium are and 24 hours for bacteria's strains). 

The antimicrobial activity was assessed by measuring 

the zone of growth inhibition surrounding the discs.  

 

RESULTS  

 

Total phenolic and flavonoid contents. The total 

polyphenols and flavonoid contents based on the 

absorbance values. The amount of total polyphenols 

was 103.5 mg/g of dry extract and for the flavonoids 

was 77.5 mg/g of dry extract.   

DPPH
•
 radical-scavenging activity. The obtained 

extract of Matricaria pubescens shows a great effect on 

the DPPH
•
 (Fig. 1). The percent inhibition of DPPH

•
 

was 94.63%; While Trolox and BHA give 71.17% and 

92.2% respectively at concentration 250 µg/ml. The 

IC50 is 55 µg/ml was recorded for the extract and 30 

µg/ml, 16 µg/ml were recorded for Trolox and BHA 

respectively. The results indicated that the standards 

(Fig. 1) higher antioxidant activity than the extract low 

concentration, whereas at high concentration showed 

higher activity. 

 

 
Figure 1. Radical scavenging activities of different concentrations of 

ethanol extract and standard antioxidants by free radical 
DPPH. 

 

 
Figure 2. Reducing power of water and ethanol extracts and standard 

antioxidants 

 

 
 

Figure 3. Anti- free radical scavenger activity determined in 

linoleic acid system 

Reducing power assay.  Increased absorbance of 

the reaction mixture indicates increased reducing 

power. Figure 2 shows the reducing power of different 

concentration extracts of Matricaria pubescens (100-

900 µg/ml) compared to standard L-ascorbic acid. The 

reducing power increased with increasing 

concentration, which had less effect on the extract. The 

EC50 value of extract and L-ascorbic acid were 235 

µg/ml and 215 µg/ml, respectively. 

Anti- free radical scavenger activity in linoleic 

acid emulsion system. The antioxidant effects of the 

extract and standards on the peroxidation of linoleic 

acid were investigated. The results showed that extract 

inhibited 94.17% peroxidation of linoleic acid after 

incubation for 48h. The values were significantly 

higher than those of BHT (90.5%) and BHA (83.2%). 
 

Table 1. Diameters of inhibitions (mm) of antimicrobial activities of 
extract of Matricaria pubescens 

 

Micro-organisms 
Diameters of 

inhibitions (mm) 

Bacillus subtilis 18.1 ± 0.4 Gram Positive 

Bacteria Staphylococcus aureus 7.3 ± 0.6 

Gram Negative 

Bacteria 
Esherichia coli 8.1 ± 0.2 

Yeast Candida albicans 19.5 ± 7 

Fungi Penicillium expansum 8.7 ± 4 

 

 
 

 
 

Figure 4. Antimicrobial diagram present a clear zone around each of 
the paper discs: A - Bacillus subtilis and B - Candida 

albicans 

A 

B 
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Antioxidant activity of the crude extracts and standard 

compound (BHA, BHT) was investigated by the ferric 

thiocyanate method in the linoleic acid system. The 

results (Fig. 3) showed that the extracts inhibited 53.3-

94.6% peroxidation of linoleic acid after incubation for 

48 h with concentration range from 0.5 to 2mg/ml. The 

values were lower than those of BHT (87.3%) and 

BHA (83.5%) with 30 μg/ml concentration.  

Antimicrobial activity. The antibacterial activities 

of extract measured by the diffusion method against 

selected pathogenic bacteria were representing in 

(Table 1; Fig. 4). The mean inhibition zone for all 

bacteria treated with extract range from 0 to 20.1 mm 

when the concentration is 50 µg/ml. mean inhibition 

zone for Bacillus subtilis and Candida albicans were 

18.1 and 19.5 mm (mean), respectively. However, no 

inhibition was observed against Escherichia coli, 

Staphylococcus aureus and Penicillium expansum. 

 

DISCUSSION 

 

Total phenolic and flavonoid contents. The high 

content of total phenols of the extract might explain the 

strong antioxidant properties of this plant [25]. 

Antioxidant activities. Radical scavenging activity 

is very important, due to the deleterious role of free 

radicals in foods and in biological systems. Diverse 

methods are currently used to assess the antioxidant 

activity of plant phenolic compounds. DPPH
•
 method 

is based on the reduction of DPPH
•
 in ethanol solution 

in the presence of a hydrogen-donating antioxidant due 

to the formation of the non-radical form DPPH-H in 

the reaction [6, 23]. The reduction capacity of DPPH
•
 

radical was determined by the decrease in absorbance 

induced by plant antioxidants [28]. This result 

represents the high correlation between the antioxidant 

activity and the concentration of polyphenols content. 

These results suggest that the physico-chemical nature 

of the individual phenolic including flavonoid 

glycosides in the extracts [5], may be the major 

contributor in the antioxidant activity [13, 26]. 

The transformation of Fe
3+

 into Fe
2+

 in the presence 

of various fractions was measured to as an indicator of 

electron-donating activity, which is an important 

mechanism of phenolic antioxidant action [16], and can 

be strongly depends on the presence of antioxidants, 

which exert the antioxidant activity by breaking the 

free radical chain by donating a hydrogen atom [15]. 

The reducing power of the extracts was measured by 

direct electron donation in the reduction of [Fe(CN)6]
3-

 

to [(Fe(CN)6]
4-

. The product was visualized by addition 

of free Fe
3+

 ions after the reduction reaction, by 

forming the intense Prussian blue color complex, 

[(Fe(CN)6]
4-

, and quantified by absorbance 

measurement at 700 nm [9, 28]. 

Also, the results of the test linoleic acid emulsion 

system could suggest that extract represent a source of 

natural antioxidants, which are able to act against lipid 

peroxidation and to scavenge free radicals due to 

phenolic compounds [14]. 

Antimicrobial activity. Several studies attributed 

the inhibitory effect of plant extracts against bacterial 

pathogens to their phenolic composition [4, 18]. These 

results suggest that the antibacterial capacity has a 

good efficiency with crude extract of Matricaria 

pubescens. Purified components may be used as natural 

antimicrobials in food systems, as well as to prevent 

the growth of food born bacteria resulting in extension 

of the shelf life of processed food. 

In the present study, we showed the higher amount 

of total phenolic compounds present in the extract of 

Matricaria pubescens plant, which had significant 

antioxidant activity, radical-scavenging capacities 

reducing power and lipid peroxidation inhibition 

activities compared to some commercial standards. The 

high phenolic and antioxidant activity correlated well 

with high antimicrobial activity against some strains. 

This research proposes to develop innovative strategies 

of food additives. Further studies into the incorporation 

and effects of Matricaria pubescens phenolics 

compounds on antioxidant status in animal models are 

needed to confirm these results. 

 

REFERENCES  

 
[1] Abe, J., Berk, B.C., (1998): Reactive oxygen species as 

mediators of signal transduction i n cardiovascular 

diseases. Trends in Cardiovascular Medicine, 8(2): 59-64. 

[2] Amarowicz, R., Naczk, M., Shahidi, F., (2000): 

Antioxidant activity of various fractions of non-tannin 

phenolics of Canola hulls. Journal of Agricultural and 

Food Chemistry, 48(7): 2755-2759. 

[3] Aruoma, O.I., Halliwell, B., Aeschbach, R., Loligers, J., 

(1992): Antioxidant and pro-oxidant properties of active 

rosemary constituents: Carnosol and carnosic acid. 

Xenobiotica, 22(2): 257-268. 

[4] Baydar, N.G., Zkan, G., Sagdiç, O., (2004): Total 

phenolic contents and antibacterial activities of grapes 

(Vitis vinifera L.) extracts. Food Control, 15(5): 335-339. 

[5] Berrahal, D.A., Kabouche, Z., Kabouche, C., (2006): 

Flavonoid glycosides from Reseda villosa (Resedaceae). 

Biochemical Systematics and Ecology, 34(10): 777-779. 

[6] Bondent, V., Brand, W., Bereset, C., (1997): Kinetics and 

mechanism of antioxidant activity using the DPPH• free 

radical methods. LWT - Food Science and Technology, 

30(6): 609-615. 

[7] Chouia, A., Chouikh, A., Alia, F., Adjal, E.H., Chefrour, 

A., Ait Kaki, Y., (2018): Antibacterial activity and 

DPPH• radical scavenging of differents metabolites 

extracted from two plants: essential oil from (Matricaria 

recutita L.) and flavonoids from flowers and leaves of 

(Hibiscus rosa-sinensis L.). Analele Universităţii din 

Oradea, Fascicula Biologie, 25(1): 26-32. 

[8] Chouikh, A., Adjal, E.H., Mekki, M., Hemmami, H., 

Feriani, A., Rebiai, A., Zaater, A., Chefrour, A., (2016): 

Comparison of ultra-sound and maceration extraction 

methods of phenolics contents and antioxidant activities 

of Saharian medicinal plant Calligonum comosum L’her. 

Journal of Materials and Environmental Science, 7(6): 

2235-2239. 

[9] Chung, Y.C., Chang, C.T., Chao, W., Lin, C.F., Chou, 

S.T., (2002): Antioxidative activity and safety of the 50% 

ethanolic extract from red bean fermented by Bacillus 



Analele Universităţii din Oradea, Fascicula Biologie                                        Original Paper          Tom. XXVI, Issue: 1, 2019, pp. 38-42 

 42 

subtilis IMR-NK1. Journal of Agricultural and Food 

Chemistry, 50(8): 2454-2458. 

[10] Dewanto, V., Wu, K., Liu, R.H., (2002): Thermal 

processing enhances the nutritional value of tomatoes by 

increasing total antioxidant activity. Journal of 

Agricultural and Food Chemistry, 50(10): 3010-3014. 

[11] Eguchi, Y., Curtis, O.F., Shetty, K., (1996): Interaction 

of hyperhydricity-prevent Pseudomonas sp. with oregano 

(Origanum vulgare) and selection of high phenolics and 

rosmarinic acid-producing clonal lines. Food 

Biotechnology, 10(3): 191-202. 

[12] Huang, M.T., Ho, C.T., Lee, C.Y., (1992): Phenolic 

compounds in food and their effects on Health II, 

Antioxidants and Cancer Prevention. American Chemical 

Society. ACS Symposium Series, 507: 8-34. 

[13] Liu, X., Dong, M., Chen, X., Jiang, M., Lv, X., Yan, G., 

(2007): Antioxidant activity and phenolics of an 

endophytic Xylaria sp. from Gingko biloba. Food 

Chemistry, 105(2): 548-554. 

[14] Malenčić, D., Maksimović, Z., Popović, M., 

Miladinović, J., (2008): Polyphenol contents and 

antioxidant activity of soybean seed extracts. Bioresource 

Technology, 99(14): 6688-6691. 

[15] Meir, S., Kanner, J., Akiri, B., Philosoph-Hadas, S., 

(1995): Determination and involvement of aqueous 

reducing compounds in oxidative defense systems of 

various senescing leaves. Journal of Agricultural and 

Food Chemistry, 43(7): 1813-1819. 

[16] Oyaizu, M., (1986): Studies on products of the browning 

reaction prepared from glucose amine. The Japanese 

Journal of Nutrition and Dietetics, 44(6): 307-315. 

[17] Ozenda, P., (1958): Flore du Sahara Septentrional et 

Central. Editions CNRS, Paris. 662 p. 

[18] Rodríguez Vaquero, M.J., Alberto, M.R., Manca de 

Nadra, M.C., (2007): Antibacterial effect of phenolic 

compounds from different wines. Food Control, 18(2): 

93-101. 

[19] Quezel, P., Santa, S., (1962): Nouvelle flore de l'Algérie 

et des régions désertiques mériditionneles. CNRS, Paris, 

pp. 470-475. 

[20] Shetty, K., (1997): Biotechnology to Harness the 

benefits of dietry phenolics: focus on Lamiaceae. Asia 

Pacific Journal of Clinical Nutrition, 6(3):162-171. 

[21] Siddhuraju, P., Becker, K., (2007): The antioxidant and 

free radical scavenging activities of processed cowpea 

(Vigna unguiculata (L.) Walp.) seed extracts. Food 

Chemistry, 101(1): 10-9. 

[22] Singleton, V.L., Rossi, J.A., (1965): Colorimetry of total 

phenolics with phosphomolybdic phosphotungstic acid 

reagents. American Journal of Enology and Viticulture, 

16: 144-158. 

[23] Soares, J.R., Dinis, T.C., Cunha, A.P., Almeida, L.M., 

(1997): Antioxidant activity of some extracts of Thymus 

zygis. Free Radical Research, 26(3): 469-478. 

[24] Sung-Sook, C., Dhiraj, A., Yuan-Tong, L., Kalidas, S., 

(2005): Phenolic antioxidants from clonal oregano 

(Origanum vulgare) with antimicrobial activity against 

Helicobacter pylori. Process Biochemistry, 40(2): 809-

816. 

[25] Velioglu, Y.S., Mazza, G., Gao, L., Oomah, B.D., 

(1998): Antioxidant activity and total phenolics in 

selected fruits, vegetables, and grain products. Journal of 

Agricultural and Food Chemistry, 46(10): 4113-4117. 

[26] Verzelloni, E., Tagliazucchi, D., Conte, A., (2007): 

Relationship between the antioxidant properties and the 

phenolic and flavonoid content in traditional balsam 

vinegar. Food Chemistry, 105(2): 564-571. 

[27] Whitaker, R.J., Hashimoto, T., Evans, D.A., (2006): 

Production of the secondary metabolite, rosmarinic acid, 

by plant cell suspension cultures. Annals of the New 

York Academy of Sciences, 435(1): 364-366. 

[28] Zhang, Q.F., Zhang, Z.R., Cheung, H.Y., (2009): 

Antioxidant activity of Rhizoma Smilacis Glabrae 

extracts and its key constituent-astilbin. Food Chemistry, 

115(1): 297-303. 

[29] Zheng, W., Wang, S.Y., (2001): Antioxidant activity and 

phenolic compounds in selected herbs. Journal of 

Agricultural and Food Chemistry, 49(11): 5165-5170. 

 

 

Received: 28 November 2018 

Accepted: 28 April 2019 

Published Online: 30 Aprilie 2019 

Analele Universităţii din Oradea, Fascicula Biologie 

http://www.bioresearch.ro/revistaen.html 

Print-ISSN: 1224-5119 

e-ISSN: 1844-7589 

CD-ISSN: 1842-6433 

University of Oradea Publishing House 

 




