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Abstract

The aim of this study was to investigate the performance of antioxidant, and antimicrobial
activity of hydroelectric extract of Anethum graveolens. In this study, the-well test and paper
discs were conducted to investigate the anti-microbial activity,and to determine the total
phenolic compounds by the Folin-Siouketto method and for DPPH radical scaling activity by
measuring the capacity Radical scaling of 1-1-2 pecril offhydazine as well as total antioxidant
activity (TAC) were performed by the mentioned. method. The results of the antibactrial
performances showed that the plant had no.ighibitory effect on the growth of Aeromonas
hydrophila at concentrations of 125, 250, 500/and 1000 micrograms per milliliter. Also, the
amount of phenolic, DPPH and total“antiexidant compounds in the plant were 49.85 + 8.92,
62.51 + 1.6 65.6 and 84.69 + 3.65,espectively. generaly, the results of this study showed that
the hydroalcoholic extract ofathe plant has a significant antioxidant effect, and even the
antioxidant power of the \nydroalcoholic extract in different methods has shown a different

level in comparison with the similar work of other researches..
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