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INTRODUCTION

Mints (Menthaspp.) is an aromatic plant used in food industig;, flavouring, in perfumery and for pharmaceutipeeparations. Some species of this genus am instlk

medicine as antispasmodic, choleretic, carminative its essential oils are used as an anti-inflaimmaand, since antiquity, it has been known teehantimicrobial proprieties
Metha cervinaL.) Opiz (Lamiaceae),is a type of mint that growddwn river banks, in the north-western regiondh#rian Peninsula. It is an aromatic plant usedcfdimary

purpose, especially to aromatize fish dishes, andd medicinal properties, infusions with digestproperties (Gongalvet al.2007; Politiet al 2008). Antioxidant are frequentl
found in plants, mostly in herbs. They are defiasd “compound which, when present at a concentstiouch lower than those oxidisable substract(spydeio a significant
extent, or even inhibits, oxidation of the substréGi&o et al 2007b). Antioxidants have been employed in fawiustry, for their ability to preserve food, ané filant extract
containing mainly phenolic compounds (antioxidangsg being used for their beneficial health efféG#&oet al. 2007a). The main objective of this work was talgre the
antimicrobial and antioxidant activity dlentha cervinaextracts in order to assess its potential for #eetbpment of functional ingredients that may bplieg in the food or
cosmetic industries.

MATERIALS & METHODS
Plant extracts:

The tested samples in this work were tinctures obtained from dferent mixtures of
ethanol/water (100%, 65 %, 40 %, 20 % and 0 %(v/v)) infusions and essential oil
(hydrodistillation )

Antimicrobial activity : ‘ Antioxidant activity :

Screening for antimicrobial activity Total antioxidant capacity and total phenol contentassay,according to
Gidoetal. (2007a)
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Minimum inhibitory concentration (MIC) determinatio n
Protection of DNA from degradation,according to Gidoet al. (2007b)
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Agarose Gel Electrophoresis

Incubation at 37 °C or
30 °C for 24 h.

RESULTS & DISCUSSION

Table 2. Total antioxidant capacity, total (average #standard deviation) and anti- and pro-oxidant effecs on DNA
(qualitative) of diferent extracts

Table 1. Antimicrobial activity (MIC) of M. cervina essential ol
« Tinctures and infusions did not show any antimi@bhctivity at
concentration range of 40mg-hand 80mg mt.

- Essential oil inhibited all the tested microorgamss by disc
diffusion assays. The extract showed the highesvitgctowards
Candida albicansand the lowest uportisteria innocuaand S.
aureus,as shown by halo diameter (Table 1).

* Results of MIC showed that the efficacy of essénilavas higher
for Candida albicansndE. coli (Table 1) with the lowest MIC (5 pl

- Disc difusion assay mll). Supporting the disc diffusion test the extrabbwed the
lowest activity agains. aureusindListeria innocua

« The antioxidant capacity (Table 2) of tinctures aimfusions
determined by the ABTSmethod ranged from 0,574 0,017 for
Note: - no effect, + effect, ND no data. 65% tincture, down to 0,044 0,005 ascorbic acid equivalent (¢)L
A, antioxidant; P, pro-oxidant for aerial part infusion. The phenolic acids corgelinge from 0,724
) - TEAC, TROLOX equivalent antioxidant capacity * (methimproved in our laboratory) + 0,025 for 65% tincture, down to 0,014 0,002 gallic acid
Fig 1. Electrophoretogram from DNA assay (positive . . . . P B
control, lanes 1; negative control, lanes 2; equivalent (g L-1) for aerial part infusion. Thetiaridant capacity
antioxidant effect of sample, lanes 3; sample effec of essential oil was determined by TEAC method simalved a high

lanes 4). CONCLUSION value (0.942 0.033 TROLOX equivalent (g-)).

« The extracts of tinctures showed effective protecty DNA assay
REFERENCES (Table 2) for 100%, 65%, 40%, 20% and 0% of etharmibr
« Essential oil showed antimicrobial activity against mixtures at 40 mg/ml and absence of protectiore&sential oil at 40
a broad group of microorganisms (Gram negative mg/ml. No extract revealed pro-oxidant activitygFl)
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