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EXTRACTION OF PHENOLIC COMPOUND FROM 

SOME VEGETABLES ESTIMATION THEM 

ANTIOXIDANT ACTIVITY 

Aum-El-Basher, H.J.AL-Mossawi *Sawsan A. H. AL – Hilfi 

Food Science Biotechnology/ College  of Agriculture 

University of  Basrah 
 

SUMMARY
   The phenolic compounds  were extracted from  Garlic Allium 

sativum L Onion Alluim cepa L.Spearmint Menth spicata L.Basil 

Ocimum basilicum L. and Celery Apium graveolens using  ethanol (98% 

for 24 hours on Lab temperature) and boiled distilled water for 30 minutes. 
The total phenolics content of the ethanol and water extracts as determined 

by the Folin –Ciocalteu method were found to be (64.3mg/g AGE Equv.) in 
water extract of Basil . The ethanolic extract of Garlic (94.91%) gave 

higher antioxidant compared with other extract and tocopherol (87.45%) 
and lower BHT (96.37%). Ethanolic extracts from Garlic and Onion 

showed high chelating effects on ferrous ion 82.71%,80.91% compared 
with EDTA 98.77% and citric acid 74.50% and scavenging hydrogen 
peroxide in ethanolic extract from Garlic was 96.29% where as ascorbic 

acid 80.12% and Rutin 72.52%. The Reducing power higher in ethanolic 
extracts.   
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