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O ABSTRACT 0O

Spices are a good source of phenolic compounds with antioxidant activity. In this study,
three types of spices were selected to determine their phenolic compound content and their
antioxidant activity: cumin (Cuminum cyminum), coriander (Coriandrum sativum L.) and
ginger (Zingiber officinale). The total content of phenolic compounds in the agueous
extract of each type of spices was determined using the reference Folin-Ciocalteau method.
The antioxidant activity of the aqueous extracts of these spices was evaluated by the
Reducing Power method. The aqueous extract of cumin fruits showed the highest content
of phenolic compounds and expressed as (gallic acid equivalents GAE) (52.43 + 0.84853
mg GAE/g), followed by the aqueous extract of ginger rhizomes (46.59 + 0.49103 mg
GAE/g), while the aqueous extract of coriander fruits showed the lowest content of
phenolic compounds (34.9 £ 0.79652 mg GAE/g). The antioxidant activity of the aqueous
extract of cumin was the highest among the studied spices, followed by the aqueous extract
of coriander, while the aqueous extract of ginger was the lowest.
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