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The main objective of the present work was to evaluate some ¥4 160 et m,%m "
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Helminthotheca echioides, conventionally used in traditional }'

medicine and local gastronomy In Tizi-Ouzou (northern

Algeria).
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Fig. 1 Helminthotheca echioides
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RESULTS

LAND METHODS

Phenolic compounds were extracted
from the plant by maceration, using
three different solvents:

- Methanol

- Ethanol

- Ethyl acetate
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Diffusion agar method [4]

Antioxidant activity
The antioxidant activity determined by
DPPH, ABTS radicals assay and reducing

ared Analysis power tests were carried out showing the

strong antioxidant power of the extract with
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Fig. 2 Infrared results
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CONCLUSION

These results confirm that the species studied Is a reservoir of
bioactive substances, with several biological activities, as well
as essential minerals. It would be interesting to use this plant as

a nutritional and functional powder for different uses (food,
agricultural and pharmaceutical).
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