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1- Lactuca Sativa Var. Longifolia

2- Brassica Oleraceae Var. Capitata F. Alba
3- Brassica Oleraceae Var, Capitata F. Rabra
4- Solanum Tuberosum

5- Cucurbita Pepo L. Zucchini

6- Thymus Vulgari

7- Dianthus Caryophyllus

8- Rosmarinus Officinalis

9- Minimum Inhibitory Concentration

10- Supemnatant
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The antioxidative activity of some essential oils in reducing peroxidase
activity and enzymatic browning in some vegetables

M. Alikhani', M. Sharifani’, *S.J. Mousavizadeh' and M. Azizi’
"Former M.Sc. Student, Dept. of Horticultural Sciences, Gorgan University of Agricultural Sciences and Natural
Resources, *Assistant Prof., Dept of Horticultural Sciences, Gorgan University of Agricultural Sciences and
Natural Resources, *Assistant Prof., Dept of Horticultural Sciences, Ferdowsi University of Mashhad

Abstract

In this experiment, the effect of Thymus vulgari, Dianthus carvophyllus and Rosmarinus officinalis
essential oils in reduction of the peroxidase enzyme in some vegetables was evaluated. Pure
concentration, 0.2, 0.1, 0.075, and 0.05ml/100ml of each essential oil were applied. The extracts of
Lactuca sativa var.longifolia cv. Romain, Brassica oleraceae var.capitata falba, Brassica oleraceae
var.capitata frabra, Solanum tuberosum and Cucurbita pepo l.zucchini were the sources of peroxidase
enzyme. The results showed that the antioxidant activity of each essential oil was different with the
enzyme source. The highest antioxidant activity in all concentrations is for the D. caryophyviius
essential oil (P<0.01). In low concentrations, the essential oils of T. vulgari and especially R.
officinalis increased the enzyme activity in C. pepo [.zucchini and L. sativa var.longifolia cv. Romain
(P<0.01).

Keywords: essential oils; antioxidant property; enzyme browning
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