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Introduction
Nowadays, polyphenols are very important due to their high 

demand in the formulations of healthy foods, cosmetics, and 
pharmaceutical products.1 Polyphenols constitute one of the most 
common and abundant families of plant compounds that have been 
found in flowers, stems, leaves, and fruits.2 They are considered 
secondary metabolites involved in the chemical defense of plants and 
are a wide variety of molecules that contain at least one aromatic ring 
with one or more hydroxyl groups in addition to other substituents.3 
These compounds have been associated to different biological 
properties such as antimicrobial, anti-inflammatory, anticancer, and 
antioxidant activities.4  Polyphenols are classified as condensed 
polyphenols, phlorotannin, hydroxy stilbenes, hydrolyzables, and 
flavonoids, and hydrolyzable polyphenols which are divided into two 
large groups: gallotannins, molecules formed by a glucose nucleus 
linked and ellagitannins which are non-nitrogen compounds found in 
the cytoplasm and vacuoles of plant cells as secondary metabolites.5

Mentha piperita L., better known as mint, is a highly scented 
perennial plant that belongs to the Lamiaceae family which does not 
grow in the wild; however, it tolerates extreme climates, but it has 
adapted to humid soil.6 M. piperita is one of the most popular and 
consumed species worldwide since it has been recognized as one of 
the most important commercial medicinal plants used in the clinical, 
pharmaceutical, food, and cosmetic industries.2 Various scientific 
studies have revealed numerous biological effects such as antioxidant, 
antimicrobial, antiviral, anti-inflammatory, biopesticide, larvicide, 
anticancer, radioprotective, genotoxic, and antidiabetic activity.2 This 
is due to its high content of polyphenolic compounds, which promote 
the formation of flavonoids, flavanones, lignins, and lignans. Some of 
the phenolic compounds identified in Mentha piperita L. leaves are 
chlorogenic acid, caffeic acid, and rosmarinic acid. Among the flavones, 
the presence of luteolin 7-O-glucoside and apigenin is recorded.2 
However, the percentage of extraction of these compounds depends 
on different variables, one of them being the extraction technique.2 
Multiple conventional methodologies have been registered to obtain 

biologically active molecules from plants, such as different types 
of distillation, immersion, pressing, maceration, and sublimation, 
among others, which, although they have already been widely used, 
have various disadventages.8 Because of the green chemistry concept, 
development of environmentally friendly extraction technologies has 
become of vital importance.9 One of these technologies is the use of 
sonochemistry, since the entire extraction process can be completed 
in minutes with high reproducibility, reducing solvent consumption, 
simplifying handling and work, and eliminating wastewater post-
treatment.10

The use of microwave has also become very popular in the 
extraction of biological material since it presents great advantages, 
being a faster process, smaller equipment, presenting shorter 
extraction time, less use of solvent, higher rate extraction, and 
better products with lower costs.11 Although, these techniques have 
numerous advantages, recent research has been performed to optimize 
the results further by creating hybrid methodologies seeking to 
improve extraction efficiency.12 Sillero reported that the combination 
of ultrasound and microwaves is one of the most effective hybridized 
methods that provide rapid and efficient extraction compared to other 
hybrid methodologies.13 In this context, the objective of this research 
is to perform a comparative study between these three techniques 
(ultrasound assistance, microwave assistance, and hybrid ultrasound-
microwave assistance) in order to determine if there are significant 
changes on the amount and antioxidant capacity of hydrolyzable 
polyphenols extracted from Mentha piperita L.

Material and methods
Extraction of bioactive compounds from Mentha 
piperita L

Three different treatments were carried out using 100g of dry 
Mentha piperita L. which were dissolved in 800 mL of ethanol 96% 
using a hybrid Ultrasonic Microwave cooperative Workstation model 
XO-SM400 for 30 minutes (Table 1).
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Abstract

Mentha piperita L., is one of the most popular and consumed species worldwide because 
of its secondary metabolites with antioxidant properties, among these metabolites are 
polyphenolic molecules. These molecules can be extracted using different methodologies. 
However, the range of bioactive compounds in an extract can vary because of different 
factors, including the extraction methodology. Recently, use of hybrid technologies 
for extraction of plant compounds has been increased since a empowerment of various 
properties in the obtained extracts has been demonstrated. In this study was performed 
an analysis of the polyphenolic compounds and antioxidants from Mentha piperita L. 
Polyphenolic compounds were extracted using different extraction techniques which are 
reported as efficient and friendly to the environment, like ultrasound and microwave, 
which were compared with the hybrid technology (ultrasound-microwave). Results showed 
a significant increase on the obtaining of hydrolyzable polyphenolic compounds and 
antioxidant capacity, highlighting that using extraction by a hybrid technique (ultrasound-
microwave) showed a greater % yield of extraction compared to ultrasound or microwave 
used separately.  
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Table 1 Extraction conditions

Sample Ultrasound Power (W) Microwave Power (W)
A1 800 800
A2 800 0
A3 0 800

Determination of total phenolic content using the 
Folin-Ciocalteu method

The Mentha piperita L., extracts obtained by different 
methodologies were prepared at a concentration of 1000 ppm. 
Subsequently, 800 µL of the sample was placed in a test tube. Next, 
800 µL of Folin-Ciocalteu reagent were added and allowed to react 
for 5 min. After, 800 µL of sodium carbonate (0.01M) were added and 
allowed to react for 5 minutes. Finally, the solution was diluted with 
5mL of distilled water, and its absorbance was read at 790 nm. To 
determine the content of total phenols, a calibration curve was carried 
out with gallic acid at concentrations of 0, 50, 100, 150, 200, 250 and 
500 ppm.14

Antioxidant activity 

DPPH (2,2-diphenyl-1-picrylhydrazyl) free radical scavenging 
assay 

A calibration curve was performed with TROLOX (Sigma-Aldrich) 
with different concentrations ranging from zero to 0.5, in the three 
antioxidant capacity techniques, and 1:10 dilutions of the extracts 
were prepared. The DPPH reagent was prepared by weighing 1.18 mg 
of DPPH which were placed in 50 mL of ethanol. Subsequently, 190 
μL of the DPPH reagent and 10 μL of the extract dilution were added 
to a microplate and allowed to stand for 30 min in the dark and finally 
read in a spectrometer at an absorbance of 517 nm. Equation 1.

% inhibition    1 00
 

control absorbance sampleabsorbance x
control absorbance

−
=          eq. 1

ABTS free radical scavenging assay (2,2’-azino-bis-3-
ethylbenzothiazoline-6-sulfonic acid)

ABTS free radical scavenging assay (2,2’-azino-bis-3-
ethylbenzothiazoline-6-sulfonic acid) The test was carried out by 
preparing 5 mL of persulfate with ABTS radical, which was allowed 
to stand in the dark at room temperature for 16h before use. It was 
subsequently diluted with ethanol until an absorbance value of 0.7 
± 0.02 was obtained at a wavelength of 734 nm. Next, 950 μL of the 
adjusted ABTS solution was placed in the test tube, and 50 μL of the 
sample was added. Finally, the absorbance was read immediately at a 
wavelength of 734 nm using distilled water as a control.

LOI Oxygen limiting index

Previously, a linoleic acid solution was prepared with ethanol 96% 
and Tween 20. Then, 50 μL of the extract was taken and mixed with 
100 μL of linoleic acid solution and 1.5 mL of 0.02 M acetate buffer, 
pH 4.0. Controls contained 50 μL of distilled water. All samples were 
homogenized with shaking for 3 min. The solutions obtained were 
incubated at 37°C for 1 min, and then 750 μL of 50M FeCl2 solution 
was added. Subsequently, sample was incubated again at 37°C and 
allowed to rest for different times, these being one hour and 24 hours. 
After that, 250 μL of the mixture was taken, and 1 mL of 0.1M 
NaOH was added to stop the oxidation process. Finally, 2.5 mL of 
10% ethanol was added, and the absorbance was measured at 232 nm 
against a black of 10% ethanol.15

Results
Table 2 shows yield of extraction (%) of polyphenols using 

different methods, highlighting that the highest extraction percentage 
was obtained using the hybrid (A1) method, ultrasound-microwave. 
Solid powder extracts of different shades were obtained, where green/
brown colors stand out, showing a more intense coloration when the 
hybrid method was employed.

Table 2 Yield of extraction using three different technologies

Sample Ultrasound 
Power (W)

Microwave 
Power (W) % Extraction 

A1 800 800 24

A2 800 0 14

A3 0 800 14

The total hydrolyzable polyphenols content revealed that the 
extract obtained by hybrid assistance (A1) has a greater amount 
of hydrolyzable polyphenols compared to the extracts obtained 
by the other techniques (A2 and A3) (Table 3), while the amounts 
obtained using the ultrasound and microwave methodologies present 
similarities, being slightly greater when using ultrasound.

Table 3 Quantificantion of soluble hydrolyzable phenols in the extracts of 
Mentha piperita L

Sample Total phenols (mg EAG/g)
A1 329.68
A2 153.08
A3 126.58

The antioxidant capacity of the extracts of dried leaves from Mentha 
piperita L. showed varied results because these tests involve different 
reactions. The DPPH and ABTS techniques use the same principles: 
a synthetic reagent that generates a colored radical or a redox-active 
compound which is reacted with the ability of a biological sample 
to eliminate the radical or to reduce the redox-active compound, 
which is then visualized using a sperctrophotomer.16 However, the 
lipoperoxidation technique is responsible for measuring the inhibition 
of lipid oxidation using linoleic acid as the lipid source and a FeCl2 
solution to induce oxidation, so, in the presence of antioxidants, the 
accumulation of peroxide lipid should be minimal until all antioxidant 
compounds present in the samples are exhausted.15 A higher percentage 
of inhibition is observed in all techniques when using extract A1 (Table 
4), while for A2 and A3 similar results are observed between them, 
but lower that A1. The above is attributed to the presence of a greater 
number of polyphenols. In this context, the increase in the capacity of 
the extracts when using the combination of microwave ultrasound is 
due to the mechanical effect caused by the waves transmitted during 
sonication since it facilitates the extraction of soluble compounds by 
breaking the plant cell walls through cavitation phenomena. In turn, 
the entire sample is heated with microwave waves very quickly, which 
triggers the movement of dissolved molecules, promoting a mass 
movement that allows access to the cellular material by the solvents.17

Table 4 Inhibition percentages obtained using different techniques for 
measuring antioxidant capacity

%  Inhibition
Sample DPPH ABTS LOI
A1 70.60 99.25 53.15
A2 50.79 97.59 50.15
A3 60.68 99.14 11.39
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Discussion
Extraction of bioactive compounds from Mentha 
piperita L

The extraction of bioactive compounds with the hybrid technology 
is higher in comparison to the other extraction techniques, because 
in the hybrid method is created an interaction between ultrasound 
and microwave technologies, where the cavitation bubble and the 
breakdown of the cell wall caused by the ultrasound waves, and the 
increase in temperature by microwaves, promoted the solvation and 
release of secondary metabolites that are present in plant leaves. The 
high % is highlighted using the hybrid methodology, and this is due to 
the sum of the influence of ultrasound and microwaves.

Determination of total phenolic content using the 
Folin-Ciocalteu method

In the determination of Folin-Ciocalteu method, it has been 
reported that the extracts of dry leaves from Mentha piperita L., 
obtained by ultrasound or microwave assistance showed mainly 
flavonoids. Currently, there are a total of 49 flavonoids identified 
in the extracts from Mentha piperita L., obtained by these 
techniques such as Flavones (luteolin, luteolin- O-diglucuronide, 
luteolin O-glucuronide, luteolin 7-O--glucuronide, luteolin 
7-O-rutinoside and isorhoifoline), flavanones (eriodictyol, naringin, 
eriodictyol-glycopyranosyl rhamnopyranoside, naringenin-7-O--
glucodide, hesperidin and eriocitrin), methoxyflavones (gardenin 
B, 5,6-dihydroxy-7,8,3,4-tetramethoxyflavone and salvigenin) and 
flavonols (catechin, rutin, [-]-epicatechin, quercetin, quercetin-4-
glucoside, kaempferol 7-O-rutinoside, and myricetin-O-glucoside)18 
However, this type of polyphenols belongs to condensed polyphenols, 
which are not captured by the Folin-Ciocalteu. On the other hand, 
hydroxycinnamic acids, which are hydrolyzable polyphenols, such as 
caffeic, rosmarinic hydroxycinnamic, and chlorogenic acids, are acids 
that are found in abundance in Mentha piperita L., and therefore in this 
context, it is attributed that the amount of hydrolyzable polyphenols 
content of the extract obtained from the dry leaves of Mentha piperita 
L. is greater when using hybrid technologies due to a greater carryover 
of this type of molecules, however, it was not possible to rule out the 
presence of polyphenols condensed in the extracts.

Antioxidant activity 

The antioxidant activity values obtained in this study reflected 
better inhibition percentages than those reported in the literature. Al-
Mijalli19 consignee antioxidant activity percentages around 49.83% 
using DPPH and 61.19% employing ABTs for extracts from Mentha 
piperita L. while Bui-Phuc et al mentioned percentages of 52% for 
DPPH and ABTS,20 all of which are lower than those  achieved in 
the extracts obtained by the hybrid methodology. However, it should 
be noted that the percentage of inhibition of lipid oxidation is lower 
compared to the scavenging of free radicals since all the results are 
less than 60% inhibition. In this sense, it is assumed that hydrolyable 
polyphenolic compounds can resist the peroxidation of linoleic acid 
under the test conditions but have a better capacity to eliminate free 
radicals.

Conclusion
The comparison among the individual assistance of ultrasound and 

microwaves and the hybrid technology to obtain natural extracts from 
dried leaves of Mentha piperita L., showed that hybrid extraction is the 
most adequate for obtaining % yields greater than 10%, and showing 
greater antioxidant capacity than using ultrasound and microwave 

individually. In the literature, both ultrasound and microwave are 
reported as more efficient and environmentally friendly techniques. 
However, the hybrid ultrasound-microwave extraction technology 
showed more favorable results, with significantly greater obtaining of 
hydrolyzable polyphenols and, in turn, greater antioxidant properties, 
so, in this context, hybrid assistance is a very viable alternative to 
enhance the benefits that both techniques have demonstrated countless 
times separately.

Acknowledgments
We thank CONAHCYT for the scholarship No. CVU1147562 

awarded and the support provided through the SEP-CONAHCYT 
Basic sciences Project 2017-2018 CB2017-2018 A1-S-44977, and 
Universidad Autónoma de Coahuila and the Facultad de Ciencias 
Químicas.

Conflicts of interest
The authors declare that there are no conflicts of interest.

References
1.	 Ferrazzano GF, Amato I, Ingenito, A, et al. Plant polyphenols and their 

anti-cariogenic properties: a review. Molecules. 2011;16(2):1486–1507. 

2.	 Alirezalu K, Pateiro M, Yaghoubi M, et al. Phytochemical constituents, 
advanced extraction technologies and techno-functional properties of 
selected Mediterranean plants for use in meat products. a comprehensive 
review. Trends in Food Science & Technology. 2020;100:292–306. 

3.	  Karas D, Ulrichová J, Valentová K. Galloylation of polyphenols alters 
their biological activity. Food and Chemical Toxicology. 2017;105:223–
240. 

4.	 Durazzo A, Lucarini M, Souto EB, et al.  Polyphenols: a concise 
overview on the chemistry, occurrence, and human health. Investigación 
en fitoterapia. 2019;33(9):2221–2243.  

5.	 Sepúlveda L, Laredo Alcalá E, Buenrostro Figueroa JJ, et al. Ellagic acid 
production using polyphenols from orange peel waste by submerged 
fermentation. Electronic Journal of Biotechnology. 2020;43:1–7. 

6.	 Zambrano Ravelo V. Productive response of the aromatic medicinal plant 
species Mint (Mentha piperita L.) to the agronomic management of the 
variable planting density and cutting frequency. Saleciana Polytechnic 
University. Quito; 2013.

7.	 Gholamipourfard K, Salehi M, Banchio E. Mentha piperita 
phytochemicals in agriculture, food industry and medicine: features and 
applications. South African Journal of Botany. 202;141:183–195.

8.	 Roshanpour S, Tavakoli J, Beigmohammadi F, et al. Extraction of phenol 
compound from Mentha piperita by ultrasonic waves based on a response 
surface methodology. Food Science & Nutrition. 2021;11(2):613–626.

9.	 Alrefaee SH, Rhee KY, Verma C, et al. Challenges and advantages of 
using plant extract as inhibitors in modern corrosion inhibition systems: 
Recent advancements. Journal of Molecular Liquids. 2021;321:114666.

10.	 Khadhraoui B, Ummat V, Tiwari BK, et al. Review of ultrasound 
combinations with hybrid and innovative techniques for extraction and 
processing of food and natural products. Ultrasonics Sonochemistry. 
2021;76:105625. 

11.	 Wen L, Zhang Z, Sun DW, et al. Combination of emerging technologies 
for the extraction of bioactive compounds. Critical Reviews in Food 
Science and Nutrition. 2019;60(11):1826–1841.  

12.	 Singla M, Sit N. Application of ultrasound in combination with other 
technologies in food processing: A review. Ultrasonics Sonochemistry. 
2021;73:105506.  

https://doi.org/10.15406/ijmboa.2024.07.00161
https://www.mdpi.com/1420-3049/16/2/1486
https://www.mdpi.com/1420-3049/16/2/1486
https://www.sciencedirect.com/science/article/abs/pii/S0924224420304398?via%3Dihub
https://www.sciencedirect.com/science/article/abs/pii/S0924224420304398?via%3Dihub
https://www.sciencedirect.com/science/article/abs/pii/S0924224420304398?via%3Dihub
https://www.sciencedirect.com/science/article/abs/pii/S0924224420304398?via%3Dihub
https://www.sciencedirect.com/science/article/abs/pii/S0278691517301886?via%3Dihub
https://www.sciencedirect.com/science/article/abs/pii/S0278691517301886?via%3Dihub
https://www.sciencedirect.com/science/article/abs/pii/S0278691517301886?via%3Dihub
https://onlinelibrary.wiley.com/doi/10.1002/ptr.6419
https://onlinelibrary.wiley.com/doi/10.1002/ptr.6419
https://onlinelibrary.wiley.com/doi/10.1002/ptr.6419
https://www.sciencedirect.com/science/article/pii/S071734581930048X?via%3Dihub
https://www.sciencedirect.com/science/article/pii/S071734581930048X?via%3Dihub
https://www.sciencedirect.com/science/article/pii/S071734581930048X?via%3Dihub
https://www.sciencedirect.com/science/article/pii/S025462992100185X?via%3Dihub
https://www.sciencedirect.com/science/article/pii/S025462992100185X?via%3Dihub
https://www.sciencedirect.com/science/article/pii/S025462992100185X?via%3Dihub
https://onlinelibrary.wiley.com/doi/10.1002/fsn3.2467
https://onlinelibrary.wiley.com/doi/10.1002/fsn3.2467
https://onlinelibrary.wiley.com/doi/10.1002/fsn3.2467
https://khu.elsevierpure.com/en/publications/challenges-and-advantages-of-using-plant-extract-as-inhibitors-in
https://khu.elsevierpure.com/en/publications/challenges-and-advantages-of-using-plant-extract-as-inhibitors-in
https://khu.elsevierpure.com/en/publications/challenges-and-advantages-of-using-plant-extract-as-inhibitors-in
https://www.sciencedirect.com/science/article/pii/S1350417721001668
https://www.sciencedirect.com/science/article/pii/S1350417721001668
https://www.sciencedirect.com/science/article/pii/S1350417721001668
https://www.sciencedirect.com/science/article/pii/S1350417721001668
https://www.tandfonline.com/doi/abs/10.1080/10408398.2019.1602823
https://www.tandfonline.com/doi/abs/10.1080/10408398.2019.1602823
https://www.tandfonline.com/doi/abs/10.1080/10408398.2019.1602823
https://www.sciencedirect.com/science/article/pii/S1350417721001103
https://www.sciencedirect.com/science/article/pii/S1350417721001103
https://www.sciencedirect.com/science/article/pii/S1350417721001103


Hydrolyzable polyphenols contained in extracts from Mentha piperita L. and antioxidant capacity 26
Copyright:

©2024 Aguirre et al.

Citation: Aguirre YDF, Almanza AYH, Facio AOC, et al. Hydrolyzable polyphenols contained in extracts from Mentha piperita L. and antioxidant capacity. Int J 
Mol Biol Open Access. 2024;7(1):23‒26. DOI: 10.15406/ijmboa.2024.07.00161

13.	 Sillero L, Prado R, Labidi J. Simultaneous microwave-ultrasound 
assisted extraction of bioactive compounds from bark.  Chemical 
Engineering and Processing-Process Intensification. 2020;156:108100. 

14.	 Belmares R, Garza Y, Rodríguez R, et al. Composition and fungal 
degradation of tannins present in semiarid plants. Electronic Journal of 
Environmental, Agricultural and Food Chemistry. 2009;8(4):312–318.

15.	 Martínez MT, Cruz ÁO, Beryl Colinas MT, et al. Actividad enzimática y 
capacidad antioxidante en menta (Mentha piperita L.) almacenada bajo 
refrigeración. Agronomía Mesoamericana. 2013;24(1):57–69. 

16.	 Floegel A, Kim DO, Chung SJ, et al. Comparison of ABTS/DPPH assays 
to measure antioxidant capacity in popular antioxidant-rich US foods. 
Journal of Food Composition and Analysis. 2011;24(7):1043–1048. 

17.	 Singla M, Sit N. Application of ultrasound in combination with other 
technologies in food processing: a review. Ultrasonics Sonochemistry. 
2021;73:105506.  

18.	 Nilo MCS, Riachi LG, Simas DLR, et al. Chemical composition 
and antioxidant and antifungal properties of Mentha x piperita 
L.(peppermint) and Mentha arvensis L.(cornmint) samples.  Food 
Research. 2017;1(5):147–156.

19.	 Al Mijalli SH, Mrabti NN, Ouassou H, et al. Phytochemical Variability, 
In Vitro and In Vivo Biological Investigations, and In Silico Antibacterial 
Mechanisms of Mentha piperita Essential Oils Collected from Two 
Different Regions in Morocco. Foods. 2022;11(21):3466. 

20.	 Bui Phuc T, Dinh Phong N, Hoang Duy N, et al. Chemical composition 
and antioxidant capacities of essential oils extracted from cornmint 
grown in Vietnam. AIP Conf Proc. 2022;2610(1).

https://doi.org/10.15406/ijmboa.2024.07.00161
https://www.sciencedirect.com/science/article/abs/pii/S0255270120305626?via%3Dihub
https://www.sciencedirect.com/science/article/abs/pii/S0255270120305626?via%3Dihub
https://www.sciencedirect.com/science/article/abs/pii/S0255270120305626?via%3Dihub
https://www.scielo.sa.cr/pdf/am/v24n1/a06v24n1.pdf
https://www.scielo.sa.cr/pdf/am/v24n1/a06v24n1.pdf
https://www.scielo.sa.cr/pdf/am/v24n1/a06v24n1.pdf
https://www.sciencedirect.com/science/article/abs/pii/S088915751100038X?via%3Dihub
https://www.sciencedirect.com/science/article/abs/pii/S088915751100038X?via%3Dihub
https://www.sciencedirect.com/science/article/abs/pii/S088915751100038X?via%3Dihub
https://www.sciencedirect.com/science/article/pii/S1350417721000481
https://www.sciencedirect.com/science/article/pii/S1350417721000481
https://www.sciencedirect.com/science/article/pii/S1350417721000481
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_2__fr-2017-104_nilo.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_2__fr-2017-104_nilo.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_2__fr-2017-104_nilo.pdf
https://www.myfoodresearch.com/uploads/8/4/8/5/84855864/_2__fr-2017-104_nilo.pdf
https://www.mdpi.com/2304-8158/11/21/3466
https://www.mdpi.com/2304-8158/11/21/3466
https://www.mdpi.com/2304-8158/11/21/3466
https://www.mdpi.com/2304-8158/11/21/3466
https://pubs.aip.org/aip/acp/article-abstract/2610/1/060006/2830928/Chemical-composition-and-antioxidant-capacities-of?redirectedFrom=fulltext
https://pubs.aip.org/aip/acp/article-abstract/2610/1/060006/2830928/Chemical-composition-and-antioxidant-capacities-of?redirectedFrom=fulltext
https://pubs.aip.org/aip/acp/article-abstract/2610/1/060006/2830928/Chemical-composition-and-antioxidant-capacities-of?redirectedFrom=fulltext

	Title
	Abstract
	Keywords
	Introduction 
	Material and methods 
	Extraction of bioactive compounds from Mentha piperita L 
	Determination of total phenolic content using the Folin-Ciocalteu method 
	Antioxidant activity  

	Results
	Discussion
	Extraction of bioactive compounds from Mentha piperita L 
	Determination of total phenolic content using the Folin-Ciocalteu method 
	Antioxidant activity  

	Conclusion
	Acknowledgments
	Conflicts of interest 
	References
	Table 1
	Table 2
	Table 3 
	Table 4

