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The methods of obtaining essential oils from various plants and their antioxidant activities of essential oils with 

antioxidant effects were presented in this study. Essential oils can be obtained from various parts of plants (leaves, 

fruits, barks and roots) through distillation, extraction and pressing methods [1-3]. It has been found that they have 

antibacterial, antifungal, antiviral, antioxidative and antimutagenic effects. In this study, the antioxidant activities of the 

essential oils including thyme (Thymus vulgaris), rosemary (Rosmarinus officinalis L.), myrtle (Myrtus communis L.), 

black cumin (Nigella Sativa L.) and garlic (Allium sativum), which are natural antioxidants, are synthetic compared to 

that of synthetic antioxidants such as BHA, BHT and TBHQ. The antibacterial activities of natural essential oils have 

also been investigated. In terms of food safety, the lack of carcinogenic and mutagenic effects of the essential oils and 

the increase in demand for natural additives resulted in the evaluation of their potential to be used instead of many 

synthetic food additives in oils and oil containing foods [4-5]. 

 

Keywords: Essential oil; Myrtus communis L.; Thymus vulgaris L.; Rosmarinus officinalis L.; antioxidant Activity; 

DPPH radical scavenging. 

 

Acknowledgements 

The authors wish to acknowledge for the financial support provided by the Cukurova University Scientific Research 

Projects Coordination Unit (BAP) Grand No: FYL-2023-15881. 

 

References 

[1] O. Samira, A. Abderrahim, B. Laila, A. B. Hasna, G. Jamila, H. Otmane and G. Said, (2023). Co-processed 

[Argania spinosa L. (Skeels)] oil with thyme (Thymus vulgaris L.) leaves-new product optimization, Food Chem. 

Adv. 3, doi: 10.1016./j.focha.2023.100474 

[2] A. F. Yeşilsu and G. Özyurt (2019). Oxidative stability of microencapsulated fish oil with rosemary, thyme and 

laurel extracts: a kinetic assessment, J. Food Eng. 240, 171-182. 

[3]  A. Coimbra, S. Ferreira and A. P.  Duarte (2022). Biological properties of Thymus zygis essential oil with 

emphasis on antimicrobial activity and food application, Food Chem. 393, doi: 

10.1016./j.foodchem.2022.133370 

[4]  S. Z. Jafari, S. Jafarian, M. Hojjati and L. Najafian (2022). Investigation of the antioxidant effect of nano 

encapsulated rosemary leaf extract in basil (Ocimum basilicum) seed gum on oxidative stability of sunflower oil 

and sensory properties of fried potato strips, J. Food Sci. Technol. 19, (128), 133-146. 

[5] K. Korkmaz, B. Tokur and Y. Ucar (2022). Does adding thyme and rosemary essential oils to sunflower oil 

during shallow-frying increase the lipid quality of Atlantic bonito?, Int. J Gastron. Food Sci. 28 (8), doi: 

10.1016./j.ijgfs.2022.100500 

 

 

https://www.acgpubs.org/journal/records-of-agricultural-and-food-chemistry
http://doi.org/10.25135/rfac.2024.3rd.3075

	The Antioxidant Activity of Essential Oils in Edible Oils

