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Apdong Apouatikov kot Papuokevtikov Gvtaov e Korpov

IHepiinyn

Xy mopovoa dttpiPry okomoc Nrav N aSloAdyN o Yo TPOTH GOPE TOV OPOUATIKDOV
KOl QOPUAKEVTIKOV QLTOV TNG KLTPLOKNG YAOPIO0S MG TPOG: TN LTOYNUKT cVGTOCT, TIC
avTIOEEWMTIKEG KAVOTNTEG KOL OVTIUIKPOPLOKES 1O10TNTEG TOV QUTAOV TNG OIKOYEVELNG
Lamiaceae. Xvykekpiuévo to TEVTE QUTO 7OV UeAeTHONKaV NTav To. akOlovOa: Thymus
vulgaris (Bopdpr), Satureja montana (Bpovuni), Origanum dubium (piyavm), Sideritis spp.
(Zepitng N Todt Tov Bovvov) kou M Salvia fruticosa (packounio/croatlid). O TpocdoPIGUAg
Kot 1 TaEVOUNOT TOV PUIVOMK®OV CUCTATIKOV TPAYLUTOTOMONKE LE POTOUETPIKEG TEXVIKEG
eV M avTIoEE®TIKN wKovotnTo Tpocsdopiotnke pe v puébodo FRAP (Ferric Reducing
Antioxidant Power). H avtipikpopiokn dpdon Tov ekyVMOpATOV peAeThOnKe o€ OVO
ovtomoboyova  (Clavibacter michiganensis subsp. michiganensis «ouv Xanthomonas
campestris pv. campestris) Kol Tpio. Tpoeiuoyevy Poakmpwo (Enterococcus faecalis,
Escherichia coli xou Staphylococcus aureus) pe ypopotoypo@ikny péBodo pe v omoio
TPOCOOPIoTNKE 1 EAAYIOTN GLYKEVIP®ON TOV QPUTIKOV EKYLAIGUOTOG TOL TPOKAAEGE
TOPEUTOOIOT OTNV avATTLEN TV HIKpoopyoviopudv (Minimum Inhibitory Concentration -
MIC). Ta amoteAéopato TG MO TAVEO UEAETNG £O€1E0V OTL TO. VOOTIKA KOl TO OKETOVIKA
EKYLAICHOTO TOPOVGIOGAV TN UEYOAVTEPT GLYKEVIPMOT GE OMKAE (oVOAKd cvotatkd. H
VYNAOTEPN TEPLEKTIKOTNTO GE OAKA QUIVOAKE GLOTOTIKG TopatnpnOnke ota eutd Salvia
fruticosa xon Origanum dubium. EmnpocOeta to mepiocdtepa ekyvAiopota Tov UTOL Salvia
fruticosa mopovsiocay TN HEYOADTEPN TMEPLEKTIKOTNTO GE TOPAYWYO VOPOELKIVOLLLMUIKOD
0&éog kol 6e oMk QAaPovoEdn pHe TN XPNON OUMOG LOVO TOMK®OV doAVT®V. Idavikdtepog
OWAVTNG Yo TopoAaPr] OAK®OV QOIVOMK®OV GLOTOTIKGOV omodeiydnke to vepd. Ta
ekyvMopato tov Salvia fruticosa kot Origanum dubium vrepeiyav O6Gov agopd
OLUYKEVTIPMOOT] TWV OAKAOV (POIVOAMK®V GLOTOTIKOV Kol TV @Aafovoedmnv. Ta ¢utd
Origanum dubium xou Sideritis spp. mopoLGIOGOV TO VYNAOTEPO EMIMESA OVTIOEEWMTIKNG
woavottag. Emiong 10 axetovikd ekydAMopo tov @utov Salvia fruticosa mopovcioce tnv

1oYLPOTEPN aVTIUIKPOPlaK dpdom Kot Yo ta. 0o @utomaboyova Paktiplo(150 pg/ml) oAid



K0 Y10 TO GUVOAO T®V TpoPLpoyevav Bakmmpiov (80 - 120 pg/ml). Znuavtikn avtipikpofokn
opdon (150 pg/ml) mapatnpndnke ota ekyvAcpata TG plyovng kot Tov Bupoplov pe Stoddt
tov 0E1kd aBvleotépa oto Bakmplo Xanthomonas campestris pv. campestris. Ta VOOTIKA
Kol peBovoAlkd exyvMopaTo Topovcsiacay GUVOAMKE TNV acBevéotepn aviyuKpoPilokm

opdon.
Abstract

The purpose of this study was to evaluate for first time the aromatic and medicinal plants of
Cyprus flora, to the phytochemical composition, antioxidant capacity and antimicrobial
properties of plants in the family Lamiaceae. Specifically, the five plants studied were:
Thymus vulgaris (thyme), Satureja montana (savory), Origanum dubium (oregano), Sideritis
spp. (Sideritis or mountain tea) and Salvia fruticosa (sage/). The identification and
classification of phenolic compounds were done with photometric techniques and the
antioxidant capacity was determined by the method of FRAP (Ferric Reducing Antioxidant
Power). The antimicrobial activity of extracts was studied in two pathogens of plants
(Clavibacter michiganensis subsp. michiganensis and Xanthomonas campestris pv.
campestris) and three bacteria of food (Enterococcus faecalis, Escherichia coli and
Staphylococcus aureus) with chromatographic method which determined the minimum
concentration of plant extract which stopped the growth of microorganisms (Minimum
Inhibitory Concentration — MIC). The results of this research showed that the aqueous and
acetone extracts had the highest concentration of total phenolic compounds. The highest
content of the total phenolic compounds was founded in plants Salvia fruticosa and Origanum
dubium. Additionally most of the plant extracts Salvia fruticosa had the highest level of
derivatives ydroxykinammomikou acid and total flavonoids but using only polar solvents.
Ideal solvent for receipt the total phenolic compounds was proved the water. Extracts of
Salvia fruticosa and Origanum dubium had the highest concentration of total phenolic
compounds and flavonoids. The plants Origanum dubium and Sideritis spp. showed the
highest level of antioxidant capacity. Also, the acetone extract of the plant Salvia fruticosa
showed the strongest antimicrobial activity for both phytopathogenic bacteria (150 pug/ml) and
for all bacteria food (80 - 120 pg/ml). Significant antimicrobial activity (150 pg/ml) was
observed in extracts of oregano and thyme with solvent ethyl acetate to the bacterium
Xanthomonas campestris pv. campestris. The aqueous and methanol extracts showed the

weaker antimicrobial activity.



