MEAETH ANTIOZEIAQTIKHXZ KAI ANTIMIKPOBIAKHX APAXHX
EKXYAIZMATOQN @®YTQN TQN OIKOTI'ENEIQN ASTERACEAE KAI
GERANIACEAE IIOY ®YONTAI XTHN KYITPO
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Ymv mapoboo OtpPn pHeEAETHONKE M OLOTOON OE (QOIVOAMKE GCLOTOTIKA, 1)
OVTIOEEIOMTIKY KOVOTNTO KOL 1 OVTIUIKPOPLoKn Opdon EKYLAICUATOV TOV QUTMOV
Achillea millefolium, Artemisia absinthium, Santolina chamaecyparissus kol Stevia
rebaudiana ™g owoyévelag Asteraceae ko Pelargonium purpureum tng O1KOYEVELOG
Geraniaceae. XAwpd Ociypoto TV  Topomdveo  LTOV  amoénpdvOnkoav og
Oepuoxpacio dwpatiov kol akolovOnce exydMorn pe (o ogpd dwAvtov. ITo
OLYKEKPIUEVOL YPNOIHLOTOMONKaY o1 TOAMKOL O1AVTeEC vepd Kot peBavorn kar ot
evoldpeonc molkOTNTOG OwAvTeg  oketdvn Kot o&ikdg  abBvieotépag. O
TPOCOOPICHOG KOt 1 TASIVOUNGT TOV QOIVOAIK®OV GUCTOTIKOV TMOV TOPOUTAVED
EKYLMOUATOV TPAYUATOTOMONKE UE POTOUETPIKES TEXVIKEG, EVM 1 OVTIOEEIOMTIKY
ToVg KavotTo TPpocsolopiotnke pe v pnéBodo Ferric Reducing Antioxidant Power.
Emiong pekembnke ot M aviyukpoPlokn  Opdon  TOV  TPOOVOPEPOUEVOV
ekyvAopdtov  oe  dvo  eutonaboyova  (Clavibacter  michiganensis — subsp.
michiganensis xou Xanthomonas campestris pv. campestris) Kol Tpio. TPOPLOYEVN
Baxtpwa (Enterococcus faecalis, Escherichia coli xon Staphylococcus aureus) e
YPNON YPOUATOYPOUPIKNG HEBOJOL (p-iodonitrotetrazolium violet) kot vroAoyicOnke 1
EABYLOTN CLYKEVIPMOT] TOV EKYVAICUATOG IOV TpokdAece mapeunddion (Minimum
Inhibitory Concentration) 6Tnv avantuén TOV TPOUVUPEPOUEVOV UIKPOOPYOUVIGUAOV.
Ta amotehéopata £0e1&av OTL TO VOATIKA EKYVMOUATO TAPOLSINCAY TNV VYNAOTEP
OLYKEVTIPMOOT] GE OMKE QOIVOAIKA GUGTOTIKG KOl OVTIOEEWMTIKN dpdorn 610 GHVOLO
tov outdv. [T ovykekpyéva 10 QUTO A. absinthium giye ™V VYNAOTEPY
MEPLEKTIKOTNTA. GE OMK(O QOvOMK( ovototikd. H  vymAdtepn ovykévipmon
TOPOYDYDV TOL VOPOEVKIVOUUOUIKOD 0EE0G TAPOVGIAGTNKE GTO TOAK(A EKYLACUATO
T0V LTOV S. rebaudiana Ko ot gkyvAiopato pecoiog ToMKOHTNTOG TOV ELTOV P.
purpureum. To o@vt0 A. absinthium &gl ™V LYNAOTEPN TEPLEKTIKOTNTO GE
QAaPOVoEdn), evd 10 QUTO S. rebaudiana &xel VYN CLYKEVIP®OY GE TOAIKA
eAafovoedn. Ocov  apopd Vv  aviyukpoPlokn oOpdorn TV  EKYLAICUATOV,
nopatnpinke 61t t0 eKyOAMopo ofwkov albvAectépa Tov EUTOL A. absinthium

Topovcioce VYNAN avtipikpoflokn opdon Kot ota 000 VTOTaBoYOVA PaKTNPLa, EVD



TO OKETOVIKO EKYVLAIGHO TOV UTOV A. millefolium mopovcioce 1oyvpPN AVIIUIKPOPLoKn

dpbion uévo 610 S. aureus omd T0 GHVOLO TOV TPOPULOYEVAOV LUKPOOPYAVICUMDV.
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In the present study we studied the composition of phenolic compounds, the
antioxidant capacity and the antimicrobial activity of plant extracts from Achillea
millefolium, Artemisia absinthium, Santolina chamaecyparisus and Stevia rebaudiana
of the Asteraceae family and Pelargonium purpureum of the Geraniaceae family.
Collected fresh plant samples were dried at room temperature and extracted with
solvents ranging from high to intermediate polarity (water, methanol, acetone and
ethyl-acetate). Identification and classification of phenolic compounds was carried out
with photometric techniques, while their antioxidant capacity was determined using
the Ferric Reducing Antioxidant Power method. In addition, the antimicrobial activity
of the aforementioned extracts was studied against two plant pathogenic (Clavibacter
michiganensis subsp. michiganensis and Xanthomonas campestris pv. campestris)
and three food-borne bacteria (Enterococcus faecalis, Escherichia coli and
Staphylococcus aureus) using a chromatographic method (p-iodonitrotetrazolium
violet) and their minimum inhibitory concentration (MIC) was calculated. The highest
concentration of total phenolic compounds were received when water was used as a
solvent. Furthermore, the aqueous solvents presented the highest total antioxidant
activity among all plants species. More specifically, A. absinthium presented the
highest concentration of total phenolic compounds. The highest concentration of
hydroxycinnamic acid derivatives was found in the polar extracts of S. rebaudiana
and the extracts of intermediate polarity of P. purpureum. The highest content of
flavonoids was observed in A. absinthium, while S. rebaudiana demonstrated high
concentrations of polar flavonoids. Regarding the antimicrobial activity, the ethyl-
acetate extract of A. absinthium had the lowest MIC value for both plant pathogenic
bacteria. On the other hand, the acetone extract of A. millefolium demonstrated the
best antimicrobial activity solely on S. aureus, among all studied food-borne

pathogens.



