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Abstract As naturally salt-tolerant plants, halophytes can grow in a variety of saline
habitats due to the development of special adaptations, particularly secondary
metabolites with antioxidant properties. Since, in order to overcome harsh environ-
mental conditions, halophytes have the ability to produce phenolic molecules with
powerful biological capacities, this interesting ecological group of plants gets more
attention in recent years because of a rapid increase in demand for natural bioactive
substances. Having in mind that specific conditions of saline habitats cause specific
responses of biochemical pathways of plant metabolites, which is related to their
biological activities, the developmental stage and yield of individual plant species
together with environmental factors must be considered in further studies. In this
paper, halophyte secondary metabolites with antioxidant properties were reviewed in
terms of their contributions to ecophysiological adaptations. Additionally, a com-
plete experimental screening – from plant sampling through the methodological
procedure to the presentation of the obtained results – was displayed in order to
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enable the selection of appropriate screening method together with the proper
methods of extractions and applications of obtained results.

Keywords Salt-tolerant plants · Halophytes · Phenolic acids · Flavonoids ·
Antioxidant activity · Screening · Extraction

14.1 Introduction

Salinity is common phenomena for the world arid and semiarid regions. Saline
habitats and conditions of increased salinity cause development of special adapta-
tions and different adaptive mechanisms of the salt-tolerant plants. These mecha-
nisms are not yet clearly understood but include osmotic adjustment and succulence,
ion transport and uptake regulation, ion compartmentation, salt exclusion and
excretion, maintenance of redox and energetic status, regulation of Na+/K+ selectiv-
ity, as well as a range of biochemical and signaling pathways under complex genetic
control (Hasegawa et al. 2000; Dajic 2006; Hasanuzzaman et al. 2013). As naturally
salt-tolerant plants, halophytes can grow in a variety of saline habitats and extreme
locations characterized with high temperature and salinity conditions such as coastal
sand dunes, salt marshes, salt flats, and steppes (Ksouri et al. 2010). In the case of
halophytes occurring in arid and semiarid regions, combined stresses (salinity and
drought) resulting in the appearance of the reactive oxygen molecules, such as
singlet oxygen (1O2), superoxide anions (O2

–), hydrogen peroxide (H2O2) and
hydroxyl radicals (OH•) (Xiong et al. 2002). The scavenging of reactive oxygen
species (ROS) in plants exposed to salt and drought stress is associated with activity
of the different enzymes involved in antioxidant defense mechanisms (Sekmen et al.
2012; Jakovljević et al. 2017), osmoprotectant compounds (Xiong et al. 2002), as
well as nonenzymatic antioxidant compounds and secondary metabolites (Xiong and
Zhu 2002; Ksouri et al. 2007).

Biosynthesis and accumulation of polyphenols as well as other secondary metab-
olites in plants is evolutionary response of biochemical pathways under environ-
mental influences (biotic/abiotic constraints), including increased salinity and
drought (Navarro et al. 2006; Meot-Duros et al. 2008; Selmar and Kleinwachter
2013). Consequently, to overcome harsh environmental conditions, halophytes have
a particularity which lies in their ability to produce secondary compound, mainly
phenolic molecules, with powerful biological capacities (Trabelsi et al. 2012). Those
molecules originated from halophytes, including vitamins, phenolics, polysaccha-
rides, and glycosides, displaying a wide variety of biological activities, including
antioxidant, antimicrobial, and anti-inflammatory, and may be crucial for the pre-
vention of several human diseases, e.g., inflammation, cancer, and cardiovascular
disorders (Ksouri et al. 2012; Rodrigues et al. 2015). Since halophyte plant species
have been evaluated as natural sources of phenolic compounds, as well as other
secondary metabolites with biological properties in adaptive responses to stress
conditions (Ksouri et al. 2007; Benhammou et al. 2009), and because of a rapid
increase in demand for natural bioactive substances on the world market, there is a
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need for further phytochemical investigation of species from this specific ecological
group. Additionally, potential of some halophytic species for antioxidant activity
and demonstration of antimicrobial, antiviral, anticancer, and other biological effects
have been recently reported (Meot-Duros et al. 2008; Trabelsi et al. 2010; Lee et al.
2011; Oueslati et al. 2012).

This chapter aims to provide short insight into the salinity and environmental
problems in saline habitats together with main characteristics of a halophytes as a
specific ecological group adapted to these conditions. Plant secondary metabolism
and plant secondary metabolites in these plants were discussed in the terms of their
physiological adaptations. Having in mind that specific conditions of saline habitats
cause specific responses of plant metabolism, which is related to their biological
activities, halophytes were considered as a source of secondary metabolites with
antioxidant activity. Finally, eight halophyte species were selected to serve as a
model to display a complete experimental screening – from plant sampling through
the methodological procedure to the presentation of the obtained results.

14.2 Plant Secondary Metabolites

Unfavorable growth conditions are a complex process leading to coordinated
changes at different levels of plant metabolism. Plant secondary metabolites, the
products of plant secondary metabolism which is a resumption of the essential
primary metabolism, have a main role in their interaction in the environment. As
per definition given by Verpoorte (2000) “secondary metabolites are compounds
with a restricted occurrence in taxonomic groups, that are not necessary for a cell
(organism) to live, but play a role in the interaction of the cell (organism) with its
environment, ensuring the survival of the organism in its ecosystem.”

Major roles in the adaptation of plants to their environment belong to the products
of secondary metabolism, and plant secondary compounds are usually classified
according to their biosynthetic pathways (Bourgaud et al. 2001). Quantitative and
qualitative composition of secondary metabolites in plant tissues and organs depends
on numerous abiotic and biotic ecological factors (Oh et al. 2009). Secondary
metabolites isolated from plants, in addition to the different roles in processes of
the plant adaptation, exhibit many in vitro and in vivo biological effects. The
mechanism of their biological actions is the stimulation or inhibition of the different
metabolic processes (Faggio et al. 2015a, b, 2016; Korkina 2007; Trischitta and
Faggio 2006, 2008). Therefore, the investigation of plant secondary molecules and
their biological potential have the possibility of a number of scientific and practical
applications (Stanković et al. 2015). Biosynthesis of phenylpropanoid compounds is
passed from shikimate pathway and regulated by different enzymatic pathways
(Ziaei et al. 2012). In the first step of the general phenylpropanoid biosynthetic
pathway, the phenylalanine is deaminated by the enzyme phenylalanine ammonium
lyase (PAL), and metabolites resulting from PAL activity can be classified as
phenolic compounds including phenolic acids, coumarins, flavonoids, lignin, and
other compounds (Ziaei et al. 2012; Rigano et al. 2016).
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14.2.1 Phenolic Derivatives

The general structural characteristic of all phenolic derivatives is the hydroxyl group
attached to the aromatic ring. A large group of natural products with this structural
fragment is known as “natural aromatic compounds.” They can be systematized in
two groups: phenolic compounds and flavonoids. The first group consists of phenols,
phenolic acids, and condensation products of phenol – dephides, phenylpropane,
tannins, and stilbene – while the other group consists of flavonoids and anthocyanins
(Crozier et al. 2006; Quideau et al. 2011). Different amounts of phenolic compounds
from plant sources depend on their function in the plant itself, i.e., role in photosyn-
thetic apparatus protection and then protection against herbivores and pathogens, as
well as other biotic and abiotic factors to which the plant is exposed during growth
and development (Alonso-Amelot et al. 2004). Physiological drought, as one of the
common abiotic factors in saline habitats, caused increased intensity of synthesis and
accumulation of secondary metabolites (usually phenolic compounds) in order to
prevent the negative consequences of drought.

In the previous investigations of quantitative and qualitative characteristics of
secondary plant metabolites, several thousand types of phenolic derivatives have
been identified. Among them, phenolic compounds are present in all plant organs
and are most commonly found in leaves (Stanković et al. 2012). The diversity of the
phenolic compounds is the result of their ability to bond different sugar components
that occupy different positions in the binding process (Boskou 2006). Phenolic
compounds are characterized by a variety of applications in the pharmaceutical
industry, medicine, and agricultural and food production. A wide spectrum of the
use of phenolic compounds of plant origin is related to the structural properties of the
molecule, in which their antioxidant, antimicrobial, and anticancer activity is
observed, as well as numerous therapeutic effects (Manach et al. 2004; Tapas et al.
2008; Quideau et al. 2011). Due to the diverse chemical structure, phenolic com-
pounds exhibit an effect at all levels of the organization in biological systems, which
is the reason for their intensive application (Fraga 2010). The mechanism of anti-
microbial action of phenolic acids is based on an intense increase in the permeability
of the membrane, resulting in a loss of selective permeability where important
biomolecules are uncontrolled out of the cell (Zaixiang et al. 2011). In addition,
the mechanism of antimicrobial activity of phenols is based on interfering or
completely blocking some of the functions of the cytoplasmic membrane, as well
as inhibition of the enzymes necessary in the process of replication of bacteria.
Characteristic of terpenoids is effects of disintegration of the cell membrane; cou-
marins exhibit antimicrobial activity by inhibition of cellular respiration, while
tannins are characterized by inhibition of cell membrane functions and the activity
of some important enzymes (Cushine and Lamb 2005). The mechanism of antitumor
activity of secondary plant metabolites is different – some of them are carcinogenic
inactivation, cell cycle blocking, proliferation inhibition, apoptosis induction, angio-
genesis inhibition, control of the enzyme activity involved in the regulation of the
cell cycle, and transport through the membrane (Ren et al. 2003; Khantamat et al.
2004; Khoo et al. 2010; Duangmano et al. 2010)
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Phenolic acids are one of the many classes of phenolic compounds in plants.
Based on their origin, they can be divided into benzoic acid or cinnamic acid
derivatives (Robbins 2003). The biological role of phenolic acids as secondary
metabolites in herbs is multiple. A very important role is reflected in the part of
biochemical communication in the ecosystem, i.e., in the process of adaptation to
biotic and abiotic stress (Mandal et al. 2010). Phenolic acids are presented in all
types of herbs, especially in medicinal and herbal plants, fruits, and vegetables. They
can be found in leaves, flowers, fruits, and seeds, but their quantitative and qualita-
tive relationship varies and is not the same in all plant organs during the vegetative
phases because of the influence of the abiotic and biotic factors under which the plant
is exposed (Wang et al. 2011). Phenolic acids are with ether or ester bonds related to
some protein molecules, carbohydrates, other phenolic acids, or some organic acids
and secondary metabolites such as terpenes, lignin, or lignans. In addition, phenolic
acids are necessary precursors in the process of biosynthesis of some flavonoids and
other complex phenolic acids (Gorshkova et al. 2000; Ascensao and Dubery 2003;
Bunzel et al. 2004). In addition to the high number of biological effects in plants,
phenolic acids isolated from the plants show strong biological effects in in vitro and
in vivo conditions by exhibiting antimicrobial, antioxidant, anticancer, and many
other activities (Merkl et al. 2010; Maistro et al. 2011; Kang et al. 2011). Previous
investigations of halophyte species in terms of major specialized metabolites
revealed the significant amount of different phenolic acids. Among them, caffeic,
chlorogenic, gallic, syringic, ellagic, rosmarinic, and ferulic acid were found to be
predominant in extracts obtained from Statice gmelinii,Mentha pulegium, Salvadora
persica, and Crithmum maritimum and species from the genus Artemisia (Serkerov
and Aleskerova 1984; Korulkina et al. 2004; Meot-Duros andMagne 2009; Ivanescu
et al. 2010; Tahira et al. 2011; Pereira et al. 2017a, b; Qasim et al. 2017). The
chemical structures of several phenolic acids from halophyte species are presented in
Fig. 14.1.

14.2.2 Flavonoids

To date, about 9000 different flavonoids of plant origin are known. Main structural
characteristic of these secondary metabolites is the presence of a heterocyclic
molecular structure consisting of two benzene rings associated with an aliphatic
sequence. Due to numerous modifications of the basic skeleton regarding the change
in the oxidation state of the aliphatic sequence, plant possess wide variety of
structurally different flavonoids located in plant cell vacuoles (Buer et al. 2010;
Mierziak et al. 2014).

Flavonoids are the derivatives of 2-phenyl-benzyl-γ-pyrone whose biosynthetic
pathway, as part of phenylpropanoid metabolism, begins with the condensation of
one p-coumaroyl-CoA molecule with three molecules of malonyl-CoA with the
formation of chalcones (4,2,4,6-tetrahydroxychalcone). The next step in the synthe-
sis of flavonoids is the isomerization of chalcones to flavanone, and from this step,
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the synthetic pathway branches to several different classes of flavonoids, including
aurones, dihydrochalcones, isoflavones, flavones, flavonols, anthocyanins,
proanthocyanidins, and others (Buer et al. 2010; Mierziak et al. 2014).

The resulting flavonoids undergo further modifications followed by changes in
solubility, reactivity, and stability. Due to the diversity in the chemical structure
resulting from the diversity of substituents, flavonoids exhibit several significant
functions in plants such as protection against pathogens, pollen germination, ultra-
violet radiation protection, antioxidant functions, etc. The antioxidative role of
flavonoids is based on the ability to neutralize free radicals, thereby preventing
cell damage and allowing plant adaptation to different environmental conditions.
This antioxidative role of flavonoids in correlation with the number and position of
hydroxyl groups bound to the phenolic ring (Gill and Tuteja 2010; Mierziak et al.
2014). The important biological role of flavonoids in plants is associated with
biochemical communication of plants in ecosystems, and the distribution together
with the quantitative and qualitative composition of these compounds varies
depending on both genetic and ecological factors (Stanković et al. 2012).

The predominance of the polyphenol family in particular the flavonoids was
found in different plant species from the saline habitats. The naringin and naringenin
7-O-glucoside are very common in species of Chenopodiaceae family (Al-Jaber
et al. 1991). High concentration of flavonoids was obtained from Atriplex hortensis
(Yang et al. 2008) and A. halimus (Benhammou et al. 2009). Moreover, the flavonol
class forms the major chemical compounds of species from the Atriplex genus
(Sanderson et al. 1988). Also, Chenopodiaceae family is characterized by the
presence of glycinebetaine as an alternative osmolyte to protect from salt and
water stress (Benhammou et al. 2009). High content of flavonoids was also reported
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Fig. 14.1 The chemical structures of some phenolic acids from halophyte species
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in the case of Limoniastrum guyonianum (Trabelsi et al. 2012); Limonium
algarvense (Rodrigues et al. 2015); species from saline habitats of the south of
Portugal including Halopeplis amplexicaulis, Cladium mariscus, Frankenia
pulverulenta, and Salsola vermiculata (Lopes et al. 2016); as well as Tunisian
halophytes Thespesia populneoides, Salvadora persica, Ipomoea pes-caprae,
Suaeda fruticosa, and Pluchea lanceolata (Qasim et al. 2017). Different studies
also revealed the presence of epicatechin, pyrocatechol, catechin, rutin, luteolin,
quercetin, myricetin, apigenin, avicularin, phloretin, and procyanidin B2 as major
flavonoids in different halophyte species (Falleh et al. 2011; Ksouri et al. 2009,
2012; Rodrigues et al. 2014; Medini et al. 2015; Jdey et al. 2017; Oueslati et al.
2012a; Pereira et al. 2017a, b; Qasim et al. 2017). The chemical structures of several
flavonoids from halophyte species are presented in Fig. 14.2.

14.3 Antioxidant Activity of Phenolic Compounds

The overproduction of reactive species (ROS, RNS), together with the imbalance
between their production and the detoxification system capacity, leads to the gener-
ation of oxidative stress. The equilibrium between positive and negative effects of
free radicals is essential for living organisms, since the oxidative stress may
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represent underlying causes of several stress-related human diseases including
cancer, diabetes, cardiovascular disorders, inflammatory disease, and Alzheimer
(Shoham et al. 2008; Benhammou et al. 2009; Hajhashemi et al. 2010). Humans
possess endogenous antioxidant defense system against free radicals; however, this
system sometimes is not sufficient to prevent the occurrence of cell damage (Rechner
et al. 2002). Since it is well known that antioxidants neutralize harmful effects of free
radicals, synthetic antioxidants like butylated hydroxytoluene (BHT) and butylated
hydroxyanisole (BHA) are widely used in food industry. Although synthetic anti-
oxidants have widespread use in many countries, there are growing evidences that
these molecules may be implicated in toxic and carcinogenic effects (Sasaki et al.
2002; Jennings and Akoh 2009; Sindhi et al. 2013). Hence, it is necessary to replace
synthetic compounds with natural antioxidants.

Natural antioxidants are secondary metabolites produced naturally in plant organ-
ism. They are mainly phenolic compounds in the function of plant defense mecha-
nisms to counteract reactive oxygen species (ROS) to avoid consequences of
oxidative stress. Antioxidant properties of secondary metabolites from the group
of phenolic compounds arise from their redox properties and high reactivity as
hydrogen or electron donors, from the ability of the polyphenol-derived radical to
stabilize and delocalize the unpaired electron (chain-breaking function), ability to
scavenge a variety of reactive species (superoxide, hydroxyl, and peroxyl radicals),
and ability to chelate transition metal ions (Halliwell et al. 2005; Rohma et al. 2010;
Falleh et al. 2012; Jdey et al. 2017). Additionally, polyphenolic constituents dem-
onstrate several biological properties useful in the management of the stress-related
diseases (Sousa et al. 2015; Zengin et al. 2015).

Plants represent a significant source of natural antioxidants. In this sense, in
recent years, extracts of many plant species become popular in attempts to charac-
terize their antioxidant activity and potential utilization as rich sources of antioxi-
dants (Gourine et al. 2010; Ksouri et al. 2012). Plant phenolic compounds, among
the various types of natural antioxidants, represent the leading and most powerful
plant secondary metabolites with multiple applications such as additives, functional
food, and medicinal and pharmaceutical materials (Povichit et al. 2010). The mech-
anism of action of plant antioxidant substances is based on their role as a donor of an
electron or a hydrogen atom. The antioxidant ability of phenolic compounds
depends on the number and position of hydroxyl groups. In addition, bond dissoci-
ation energy (BDE) and ionization potential (IP) are also very important character-
istics. One of the main mechanisms of the antioxidant activity of phenolic
compounds is the role of hydrogen donor (HAT – hydrogen atom transfer) and the
role of electron donors (SET – single electron transfer) to the molecule exposed to
the oxidation process (Quideau et al. 2011). The mechanism of these reactions has
the following form:

R • þ ArOH ! RHþ ArO •
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R • þ ArOH ! R� þ ArOH •þ

As natural antioxidants, phenolic compounds significantly contribute to antioxi-
dant activity of the plants. To date, halophytes are recognized as plants with high
amount of total phenolic content together with significant antioxidant activity.
Significant content of phenolics as well as antioxidant activity has been confirmed
in the case of Atriplex halimus (Benhammou et al. 2009); Inula crithmoides (Jallali
et al. 2014; Jdey et al. 2017); Crithmum maritimum (Meot-Duros and Magne 2009;
Jallali et al. 2014; Pereira et al. 2017a); Halimione portulacoides (Vilela et al. 2014);
Limoniastrum guyonianum and L. monopetalum (Ksouri et al. 2008; Trabelsi et al.
2012; Lopes et al. 2016); Limonium algarvense; L. tetragonum and L. gmelinii
(Korulkina et al. 2004; Lee et al. 2011; Rodrigues et al. 2015, 2016); Mesembryan-
themum edule (Falleh et al. 2011); Frankenia laevis and F. pulverulenta (Lopes et al.
2016; Jdey et al. 2017); Lythrum salicaria, Cladium mariscus, Aster tripolium, and
Typha domingensis (Lopes et al. 2016); species from the genus Suaeda (Oueslati
et al. 2012a, b; Stanković et al. 2015; Qasim et al. 2017); Tamarix gallica (Ksouri
et al. 2009); Plantago coronopus (Jdey et al. 2017); Statice gmelinii, Mentha
pulegium, Camphorosma monspeliaca, Salicornia europaea, Suaeda maritima,
Artemisia santonicum, Achillea collina, and Aster tripolium (Stanković et al.
2015); and Thespesia populneoides, Salvadora persica, Ipomoea pes-caprae,
Suaeda fruticosa, and Pluchea lanceolata (Qasim et al. 2017). Halophyte species
from the genus Mentha also demonstrated significant content of phenolic com-
pounds. According to Sarikurkcu et al. (2012) high content of phenolic compound
can be obtained from methanolic extracts of Mentha pulegium (97.20 mg GA/g of
extract), while, according to Hajlaoui et al. (2009), extracts from Mentha longifolia
also possess high content of phenolics (89.1 mg GA/g).

Ksouri et al. (2007) analyzed content of phenolic compounds together with
antioxidant activity of Cakile maritima leaves from dry and humid habitats, under
limited substrate conditions. It has been found that plants from dry habitat are more
resistant, and the resistance is probably associated with higher values of phenolic
compound and antioxidant activity comparing the plants from the humid habitat.
Meot-Duros and Magne (2009) analyzed the content of total phenolic compounds,
the amount of chlorogenic acid, and the antioxidant activity in leaves obtained from
populations of this species in different habitats – sand and rocks. It was found that
the plants from the sand habitat had a higher content of chlorogenic acid than plants
with rocky substrate, but certainly both populations had a high content of phenolic
compounds. By comparing physiological parameters of the typical coastal species
Calystegia soldanella from natural habitats and cultivated conditions, obtained
results indicated that the phenol content was significantly higher in plants from
natural habitats compared to cultivated plants. This may suggest that phenolic sub-
stances play a key role in response to these plants to the limitations of coastal habitats
(Spano et al. 2013). Quantitative and qualitative composition and antioxidant activ-
ity of metabolites from halophyte species depend on taxonomic affiliation of a
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species, biological (organ or developmental stage), environmental, and technical
(extraction solvent) factors (Ksouri et al. 2008).

14.4 Example for Experimental Screening of Phenolic
Content and Antioxidant Activity of Halophytes

Due to the natural specificity of the composition of secondary metabolites – active
substances with biological activity – halophytes are the subject of many aspects of
laboratory testing. As in the case of testing of other potential medicinal plants from
different ecological groups, from natural or laboratory conditions, laboratory testing
of halophytes is differentiated into two important ways – testing of quantitative and
qualitative composition of secondary metabolites and testing of biological activity
using different model systems. In the experimental process, extracts are obtained
using a variety of solvents such as methanol, ethanol, water, acetone, ethyl acetate,
etc. as well as tinctures and decocts prepared according to the different procedures.

Before a detailed analysis using chromatographic methods, a group of spectro-
photometric methods is used to determine their total amount or preliminary quanti-
fication of important groups and subgroups of secondary metabolites. Chemical
identification and detailed determination of the amount of secondary metabolites
are carried out using various chromatographic methods. Chromatography methods
are also used to isolate the target components and their further laboratory processing.
Biological activity testing involves the application of several levels of in vitro testing
of antioxidant, antimicrobial, anticancer activity, etc., followed by in vivo testing on
different systems. Standard substances, such as synthetic compounds with antioxi-
dant activity, or extracts of known herbs with the described industrial use are
indispensable in both directions of the assay. In the study of the amount of active
substances, their content in extracts, decocts, tinctures or other, is expressed in the
form of equivalents of standard substances. In the study of biological activity,
standard substances are examined in parallel in the goal of the comparison and
evaluation of the results obtained. For the purpose of efficient presentation and
interpretation of the obtained results, a large number of special statistical programs
are used. In addition to noninfectious statistical evaluation, tests are used to deter-
mine the correlation between the amount of active substances and their biological
activity, determining the dosage dependence, etc.

14.4.1 Experimental Procedure

The experimental procedure of the presented model for the screening of the antiox-
idant activity of the halophyte species contains a description of the methods starting
from the preparation of the samples to the presentation of the obtained results. The
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methods enable preliminary screening of the total amount of phenolic compounds,
flavonoids as an important phenolic group, as well as in vitro antioxidant activity
using the DPPH reagent.

14.4.1.1 Plant Material

Halophytes Echinophora spinosa L., Crithmum maritimum L. and Eryngium
maritimum L. (Apiaceae), Medicago marina L. (Fabaceae), Halimione
portulacoides (L.) Aellen (Amaranthaceae), Calystegia soldanella
L. (Convolvulaceae), Cakile maritima Scop. (Brassicaceae), and Limonium gmelinii
(Willd.) Kuntze (Plumbaginaceae) were collected from natural habitats in south
Adriatic coastal zone (Fig. 14.3). Crithmum maritimum L. and Cakile maritima
Scop. were collected from coastal rocks of Mogren, Budva (Montenegro), while
other species were sampled from the location of Ada Bojana, Ulcinj (Montenegro),
in May 2014. The voucher specimens were confirmed and deposited at the Herbar-
ium of the Department of Biology and Ecology of Faculty of Science, University of
Kragujevac. The collected plant material was air-dried in darkness at ambient
temperature. The dried plant material was cut up and stored in tightly sealed dark
containers until needed.

14.4.1.2 Preparation of Plant Extracts

The air-dried plant material (10 g) was coarsely crushed in small pieces of 2–6 mm
by using the cylindrical crusher and extracted with ethanol 200 ml. The extract was
filtered using a paper filter (Whatman, No. 1) and evaporated under reduced pressure
by the rotary evaporator. The obtained extracts were stored in dark glass bottles
until use.

14.4.1.3 Determination of Total Phenolic Content in the Plant Extracts

The content of phenolic compounds in the plant extracts was determined by using
spectrophotometric method with Folin-Ciocalteu reagent (Singleton et al. 1999).
Folin-Ciocalteu reagent contains, in its constitution, phosphomolybdic/
phosphotungstic acid complexes. The determination assay is based on the transfer
of electrons in alkaline medium from plant phenolic compounds to molybdenum,
forming blue complexes that can be monitored spectrophotometrically at
750–765 nm. Therefore, the spectrophotometric measurement is based on quantifi-
cation of the reducing capacity of phenolic compounds from the plant extract. Proton
and a phenoxide anion formed in their discharge reaction reduce the Folin-Ciocalteu
molecule to the ion responsible for the blue color of the reaction mixture (Magalhães
et al. 2008). The reaction mechanism can be presented according to the following
equations:
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Fig. 14.3 Echinophora spinosa L., Crithmum maritimum L., Eryngium maritimum L., Medicago
marina L., Halimione portulacoides (L.) Aellen, Calystegia soldanella L., Cakile maritima Scop.,
and Limonium gmelinii (Willd.) Kuntze
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Na2WO4=Na2MoO4 þ phenol ! phenol�MoW11O40ð Þ4�

Mo VIð Þ yellow colorð Þ þ e� ! Mo Vð Þ blue colorð Þ

The methanolic solution of the plant extract in concentration of 1 mg/ml was used
in the analysis. The reaction mixture was prepared by mixing 0.5 ml of methanolic
solution of the extract, 2.5 ml of 10% Folin-Ciocalteu reagent dissolved in water, and
2 ml of 7.5% NaHCO3. The blank was concomitantly prepared containing 0.5 ml of
methanol, 2.5 ml of 10% Folin-Ciocalteu reagent dissolved in water, and 2 ml of
7.5% of NaHCO3. The samples were thereafter incubated at 45 �C for 15 min. The
absorbance was measured spectrophotometrically at λmax ¼ 765 nm. The samples
were prepared in triplicate for each analysis, and the mean value of absorbance was
obtained. The same procedure was repeated for the gallic acid, and the calibration
curve was construed. Based on the obtained absorbance, the content of phenolics
was calculated (mg/ml) from the calibration curve; then the content of phenolics in
the extracts was expressed in terms of gallic acid equivalent, GAE (mg of GA/g of
extract).

14.4.1.4 Determination of Total Flavonoid Content in the Plant Extracts

The values for flavonoid content in the examined plant extracts were measured using
spectrophotometric method (Quettier et al. 2000). This assay is based on formation
of acid-stable complexes with the C-4 keto group and either the C-3 or C-5 hydroxyl
group of flavonoids in addition with aluminum chloride. Aluminum chloride also
forms acid labile complexes with the ortho-dihydroxyl groups in the A or B ring of
flavonoids. The spectrophotometric measurement is based on the quantification of
the color change in this reaction, at 400–420 nm. The mechanism of this reaction –

the formation of metallocomplex in the case of the rutin molecule – is the following:

The sample contained 1 ml of methanolic solution of the examined extract in
concentration of 1 mg/ml and 1 ml of 2% AlCl3 methanolic solution. The samples
were incubated for an hour at room temperature. The absorbance was determined
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using spectrophotometer at of λmax ¼ 415 nm. The samples were prepared in
triplicate for each analysis, and the mean value of absorbance was measured. The
same procedure was repeated for the solution of rutin, and the calibration curve was
construed. Based on the measured absorbance, the content of flavonoids was calcu-
lated (mg/ml) on the calibration curve; then, the amount of flavonoids in extracts was
expressed in terms of rutin equivalent, RUE (mg of RU/g of extract).

14.4.1.5 Evaluation of Antioxidant Activity of the Plant Extracts

The capacity of the plant extract to scavenge 1,1-diphenyl-2-picrylhydrazyl (DPPH)
free radicals was determined by the standard method (Takao et al. 1994), adopted
with some corrections (Kumarasamy et al. 2007). Molecules of 1,1-diphenyl-2-
picrylhydrazyl radical (DPPH) are, based on the chemical structure, stable free
radicals. In dry form, the DPPH powder is characterized by a dark-purple to black
color with absorption peak at 517 nm. After dissolution, color loses its intensity,
depending on the concentration. After reduction, the color of the solution changes to
yellow, depending on the concentration of the reduced molecules in the reaction
mixture. Antioxidant compounds as donors of the hydrogen atom reduce the stable
1,1-diphenyl-2-picrylhydrazine radical by transforming it into 1,1-diphenyl-2-
(2,4,6-trinitrophenyl)-hydrazine. The reduction process can be presented by the
following reaction:

During this process, the purple color of the initial solution derived from the stable
DPPH radical is changed to yellow due to the presence of a newly formed
1,1-diphenyl-2-(2,4,6-trinitrophenyl)-hydrazine resulting in a decrease in absor-
bance at 517 nm. This property allows visual and spectrophotometric monitoring
of the reaction, i.e., the quantity of radicals at the beginning can be determined by
changing the absorbance at 517 nm or by the ECP signal of the DPPH radical. In an
experimental study of the antioxidant activity of plant extracts, the intensity of color
change from violet to yellow is in correlation with the antioxidative potential of the
plant extract (Fig. 14.4), which can be monitored by spectrophotometric measure-
ment. Based on this, the DPPH method is widely used to measure the ability of
different substances to act as free radical scavengers or hydrogen donors as well as to
evaluate antioxidant activity of plant compounds as plant extracts or isolated metab-
olites.
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For the experimental procedure when applying this method, DPPH (20 mg) was
dissolved in methanol (250 ml) to obtain the concentration of 80 μg/ml. The start
solution of the examined extracts was prepared in methanol to obtain the concen-
tration of 1 mg/ml. Dilutions were made to achieve concentrations of 500, 250,
125, 62.5, 31.25, 15.62, 7.81, 3.90, 1.99, and 0.97 μg/ml. Obtained extract samples
(1 ml each) were combined with DPPH solution (1 ml).

After 30 min of incubation in darkness at ambient temperature, the absorbance
was measured at 517 nm. The control samples contained all the reagents except the
plant extract. The percentage inhibition was obtained using Eq. (14.1), while IC50

values were estimated from the percentage inhibition versus concentration plot,
using a nonlinear regression algorithm. The data were presented as mean values �
standard deviation (n ¼ 3):

% inhibition ¼ A of control� A of sample
A of control

� �
� 100 ð14:1Þ

14.4.2 Results and Further Implications

14.4.2.1 Total Phenolic Content of the Plant Extracts

The obtained values of total phenolic content for the studied halophytes, quantified
by measuring of the amount in the ethanolic extracts using Folin-Ciocalteu’s
reagent, are presented in Table 14.1. The values obtained for the total content of

Fig. 14.4 Series of samples with a decreasing gradient of the plant extract concentration after the
reaction with the DPPH reagent
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phenolic compounds in plant extracts of analyzed halophytes were expressed as the
equivalent of gallic acid – mg of gallic acid per gram of extract (mg GA/g).

The obtained values for the total amount of phenolic compounds in the plant
extracts of analyzed halophytes have a range from 30.51 to 106.08 mg GA/g of
extract. The highest value was obtained for the species Crithmum maritimum
(106.08 mg GA/g) and Echinophora spinosa (104.66 mg GA/g), followed by
Limonium gmelinii (90.81 mg GA/g). The average amount was obtained for plant
extracts of Calystegia soldanella (74.39 mg GA/g) and Cakile maritima (62.06 mg
GA/g), as well as the lowest value for Eryngium maritimum (44.79 mg GA/g),
Medicago marina (34.30 mg GA/g), andHalimione portulacoides (30.51 mg GA/g).

14.4.2.2 Total Flavonoid Content of the Plant Extracts

The obtained values of flavonoid content in plant extracts of the studied halophytes,
determined by described method using ethanolic extracts and AlCl3 as reagent, are
showed in Table 14.2. The values obtained for the flavonoid content were presented
as the equivalent of rutin – mg of rutin per gram of extract (mg Ru/g). The values
obtained for the total content of flavonoids in the plant extracts of the investigated
halophytes are in the range from 15.71 to 22.15 mg Ru/g. The highest value was
obtained for the species Limonium gmelinii (22.15 mg Ru/g) and Cakile maritima
(22.13 mg Ru/g), followed by Medicago marina (21.86 mg Ru/g), Crithmum
maritimum (21.36 Ru/g), and Halimione portulacoides (20.93 mg Ru/g). The
average amount was obtained for plant extracts of Echinophora spinosa (18.69 mg
Ru/g) and Calystegia soldanella (18.24 mg Ru/g), as well as the lowest value for
Eryngium maritimum (15.71 mg Ru/g).

14.4.2.3 Antioxidant Activity of the Plant Extracts

Obtained values for antioxidant activity of examined plant extracts, expressed in
terms of IC50 (μg ml�1) values, are presented in Table 14.3.

Table 14.1 Total phenolic
content in the extracts of
analyzed halophytes,
expressed as gallic acid
equivalent – mg GA/g extract

Species mg GA/g of extract

Echinophora spinosa 104.66� 0.82

Crithmum maritimum 106.08� 1.37

Eryngium maritimum 44.79� 0.58

Medicago marina 34.30� 0.87

Halimione portulacoides 30.51� 0.41

Calystegia soldanella 74.39� 0.72

Cakile maritima 62.06� 1.37

Limonium gmelinii 90.81� 0.79

Values in the table are shown as the mean value of the obtained
results for the three samples � standard deviation
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For the results of antioxidant activity displayed in this way, the intensity of
activity is inversely proportional to the numerical IC50 (a lower numerical value
indicates better activity of the plant extracts) values. Values for antioxidant activity
of examined plant extracts ranged from 163.55 to 1317.95 μg ml�1. The strong
antioxidant activity was detected in the Echinophora spinosa plant extract
(163.55 μg ml�1), followed by Crithmum maritimum (195.26 μg ml�1) and
Limonium gmelinii (196.79 μg ml�1). The average antioxidant activity was mea-
sured for plant extracts of Cakile maritima (365.36 μg ml�1) and Calystegia
soldanella (547.52 μg ml�1) and Eryngium maritimum (827.85 μg ml�1) as well
as the lowest value for Halimione portulacoides (1237.14 μg ml�1) and Medicago
marina (1317.95 μg ml�1).

The obtained results point to a wide variability of phenolic compounds among the
analyzed species, as well as different variations among species of the same genus. As
shown in Table 14.1, the total phenolic content for E. spinosa species is 104.66 mg
GA/g of extract, which is approximately the value measured for the C. maritimum.
Bearing in mind that these two species belong to the same family (Apiaceae), it can
be said that there is a similarity in the origin and evolution of plants, and this is the
reason for their similar content of phenolic compounds. However, the species
Eryngium maritimum, which also belongs to this family, showed a deviation when
it comes to the content of phenolic compounds. The value obtained for this species is

Table 14.2 Total flavonoid
content in the extracts of
analyzed halophytes,
expressed as rutin equivalent –
mg Ru/g extract

Species mg Ru/g of extract

Echinophora spinosa 18.69� 0.25

Crithmum maritimum 21.36� 0.45

Eryngium maritimum 15.71� 0.15

Medicago marina 21.86� 0.19

Halimione portulacoides 20.93� 0.41

Calystegia soldanella 18.24� 0.20

Cakile maritima 22.13� 0.32

Limonium gmelinii 22.15� 0.07

Values in the table are shown as the mean value of the obtained
results for the three samples � standard deviation

Table 14.3 Antioxidant
activity of the extracts of
analyzed halophytes,
expressed as IC50 values (μg/
ml)

Species IC50 (μg/ml)

Echinophora spinosa 163.55� 0.62

Crithmum maritimum 195.26� 1.41

Eryngium maritimum 827.85� 0.67

Medicago marina 1317.95� 1.98

Halimione portulacoides 1237.14� 1.81

Calystegia soldanella 547.52� 0.95

Cakile maritima 365.36� 0.42

Limonium gmelinii 196.79� 0.56

Values in the table are shown as the mean value of the obtained
results for the three samples � standard deviation
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44.79 mg GA/g extract, which is significantly less than the value of previous two
species. Based on this, it can be said that species from the same family do not always
have the same or similar values of phenolic compounds. Differences in the content of
total phenolic compounds in the investigated halophytes from the same family may
refer to specific evolutionary paths of this taxon, and the reason may be the specific
response of species to increased salinity, which relates to tolerance of these plants on
salinity stress (Quideau et al. 2011).

The results obtained in Table 14.1 confirm the existence of halophytes charac-
terized by a relatively high content of secondary metabolites such as phenol com-
pounds (Oh et al. 2009). Based on the values shown in Table 14.1, it has been
established that ethanol is a good solvent for the extraction of secondary metabolites
during the examination of selected halophytes and that the measured high content of
phenolic compounds in certain species originates from their high solubility in
ethanol.

As shown in Table 14.2, the highest content of flavonoids among the examined
halophytes has Limonium gmelinii (22.15 mg Ru/g), which is very similar to the
value obtained for the Cakile maritima (22.13 mg Ru/g). It can be noticed that the
mean values among the examined halophytes are of the species Echinophora
spinosa of 18.69 and Calystegia soldanella with 18.24 mg Ru/g extract. The
convincingly minimal flavonoid concentration (15.71 Ru/g of extract) was measured
in the Eryngium maritimum which, according to this value, is distinguished from all
investigated species.

Based on the obtained results, it can be concluded that the quantities of flavo-
noids, as well as the values of phenolic compounds, differ in the extracts of
overground parts of investigated halophytes. The obtained flavonoid values indicate
that these secondary metabolites constitute the most represented group among
phenolic compounds, where some of the examined halophytes have a high, while
others have a lower content of flavonoids. Thus, the differences in amount of
phenolic compounds are reflected in the difference in concentration of flavonoids,
as their most important groups. The differences in concentration of flavonoids in the
examined halophytes are related, both with different phylogenies and morphologies
and with physiological and molecular factors that are related to the response to
stressful environmental conditions.

By comparing the values obtained in the first three species in Table 14.2
(Echinophora spinosa, Crithmum maritimum, and Eryngium maritimum) belonging
to the same family (Apiaceae), it was concluded that the amount of flavonoids in
them significantly varies and that all of three species have different contents of these
secondary metabolites. Based on this, it can be said that species from the same
family do not necessarily have the same or similar values of flavonoids, since
different factors affect the plants and therefore the content of phenolic compounds
and flavonoids in them. Factors that affect the difference in the quantities of phenolic
compounds cause a difference in flavonoid concentrations in the investigated
halophytes.

When assessing the content of phenolic compounds and the antioxidant activity
of certain halophytes, it was determined that their variability depends to a great
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extent on biological (different types, organs, and developmental phases), ecological,
and technical (extraction) factors.

Considering that the three species (Echinophora spinosa, Crithmum maritimum,
and Eryngium maritimum) among the investigated halophytes belong to the same
family (Apiaceae), it is useful to compare the value of the antioxidant effect obtained
from the extracts of their overground parts. It can be concluded that the first two
species have the highest antioxidant activity among the examined halophytes, while
the third significantly deviates with its value and among the examined halophytes
belongs to the group with a small antioxidant effect. The first two species can be said
to have similar evolutionary pathways (Quideau et al. 2011), and the deviation in the
third species can be attributed to biotic and abiotic factors that affect plants and their
antioxidant activity (Lattanzio et al. 2006).

Based on a parallel comparison of the values for the total amount of phenolic
compounds and the antioxidant value for the abovementioned three species from the
same family, it can be concluded that there is a correlation between the obtained
values. Namely, the species E. spinosa and C. maritimum had the highest amount of
phenolic compounds, as well as the highest antioxidant activity among the examined
halophytes, while E. maritimum deviated from the previous and had lower values of
the amount of phenolic compounds and antioxidant activity. A comparative analysis
of the value of phenolic compounds and antioxidant activity in extract of overground
parts of other investigated halophytes also confirms the connection between these
two parameters, since species with higher content of phenolic compounds have a
higher antioxidant effect and vice versa. This correlation indicates that phenolic
molecules in these halophytes are the key active substances that exhibit antioxidant
activity.

14.5 Conclusion

Based on the attention that is given in recent years together with more intensive and
significant researches directed toward the plants from saline habitats, it may be
concluded that halophytes represent interesting ecological group of plants in several
aspects. Findings from plenty of studies indicate that halophyte species generally
represent important sources of secondary metabolites with significant biological
activity, in particular antioxidant activity, and that habitat specificity leads to specific
composition of secondary metabolites in these plants. However, in order to obtain
significant amount of metabolites from interests originated from halophytes, mod-
erations are needed between plant yield, plant exploitation, and biodiversity conser-
vation. Therefore, the appropriate screening method together with the proper
methods of extractions and applications of obtained results should be studied firstly
and precisely. Additionally, the further search for biologically active metabolites
from halophyte species must take into account the developmental stage and yield of
individual plant species together with environmental factors.

14 Halophyte Species as a Source of Secondary Metabolites with Antioxidant Activity 307



References

Al-Jaber NAA, Mujahid TG, Al-Hazmi HMG (1991) Flavonoids from Atriplex farinose. J King
Saud Univ 3(2):163–167

Alonso-Amelot EM, Oliveros A, Calcagno-Pisarelli PM (2004) Phenolics and condensed tannins in
relation to altitude in neotropical Pteridium spp. A field study in the Venezuelan Andes.
Biochem Syst Ecol 32:969–981

Ascensao AR, Dubery IA (2003) Soluble and wall-bound phenolics and phenolic polymers inMusa
acuminata roots exposed to elicitors from Fusarium oxysporum f. sp. cubense. Phytochemistry
63:679–686

Benhammou N, Bekkara FA, Kadifkova-Panovska T (2009) Antioxidant activity of methanolic
extracts and some bioactive compounds of Atriplex halimus. C R Chim 12:1259–1266

Boskou D (2006) Sources of natural phenolic antioxidants. Trends Food Sci Technol 17:505–512
Bourgaud F, Gravot A, Milesi S, Gontier E (2001) Production of plant secondary metabolites: a

historical perspective. Plant Sci 161:839–851
Buer CS, Imin N, Djordjevic MA (2010) Flavonoids: new roles for old molecules. J Integr Plant

Biol 52:98–111
Bunzel M, Ralph J, Steinhart H (2004) Phenolic compounds as cross-links of plant derived poly-

saccharides. Czech J Food Sci 22:64–67
Crozier A, Clifford NM, Ashihara H (2006) Plant secondary metabolites: occurrence, structure, and

role in the human diet. Blackwell Publishing, Oxford
Cushine TPT, Lamb AJ (2005) Antimicrobial activity of flavonoids. Int J Antimicrob Agents

26:343–356
Dajic Z (2006) Salt stress e salinity and tolerance mechanisms in plants. In: Madhava Rao KV,

Raghavendra AS, Reddy KJ (eds) Physiology and molecular biology of stress tolerance in
plants. Springer, Dordrecht, pp 41–99

Duangmano S, Dakeng S, Jiratchariyakul W, Suksamrarn A, Smith DR, Patmasiriwat P (2010)
Antiproliferative effects of cucurbitacin B in breast cancer cells: down-regulation of the c-Myc/
hTERT/telomerase pathway and obstruction of the cell cycle. Int J Mol Sci 11:5323–5338

Faggio C, Fazio F, Marafioti S, Arfuso F, Piccione G (2015a) Oral administration of gum arabic:
effects on haematological parameters and oxidative stress markers inMugil cephalus. Iran J Fish
Sci 14:60–72

Faggio C, Morabito M, Minicante SA, Piano GL, Pagano M, Genovese G (2015b) Potential use of
polysaccharides from the brown alga Undaria pinnatifida as anticoagulants. Braz Arch Biol
Technol 58:798–804

Faggio C, Pagano M, Dottore A, Genovese G, Morabito M (2016) Evaluation of anticoagulant
activity of two algal polysaccharides. Nat Prod Res 30:1934–1937

Falleh H, Ksouri R, Medini F, Guyot S, Abdelly C, Magné C (2011) Antioxidant activity and
phenolic composition of the medicinal and edible halophyte Mesembryanthemum edule L. Ind
Crop Prod 34(1):1066–1071

Falleh H, Ksouri R, Boulaaba M, Guyot S, Abdelly C, Magné C (2012) Phenolic nature, occurrence
and polymerization degree as marker of environmental adaptation in the edible halophyte
Mesembryanthemum edule. South Afr J Bot 79:117–124

Fraga GC (ed) (2010) Plant phenolics and human health: biochemistry, nutrition, and pharmacol-
ogy. Wiley, New Jersey

Gill SS, Tuteja N (2010) Reactive oxygen species and antioxidant machinery in abiotic stress
tolerance in crop plants. Plant Physiol Biochem 48(12):909–930

Gorshkova TA, Salnikov VV, Pogodina NM, Chemikosova SB, Yablokova EV, Ulanov AV,
Ageeva MV, Van Dam JEG, Lazovaya VV (2000) Composition and distribution of cell wall
phenolic compounds in Flax (Linum usitatissimum L.) stem tissues. Ann Bot 85:477–486

Gourine N, Bombarda MI, Nadjemi B, Stocker P, Gaydou EM (2010) Antioxidant activities and
chemical composition of essential oil of Pistacia atlantica from Algeria. Ind Crop Prod
31:203–208

308 M. Stanković et al.



Hajhashemi V, Vaseghi G, Pourfarzam M, Abdollahi A (2010) Are antioxidants helpful for disease
prevention? Res Pharm Sci 5:1–8

Hajlaoui H, Trabelsi N, Noumi E, Snoussi M, Fallah H, Ksouri R, Bakhrouf A (2009) Biological
activities of the essential oils and methanol extract of tow cultivated mint species (Mentha
longifolia and Mentha pulegium) used in the Tunisian folkloric medicine. World J Microbiol
Biotechnol 25(12):2227–2238

Halliwell B, Rafter J, Jenner A (2005) Health promotion by flavonoids, tocopherols, tocotrienols,
and other phenolics: direct or indirect effects? Antioxidant or not? Am J Clin Nutr 81:268S–
276S

Hasanuzzaman M, Nahar K, Fujita M (2013) Plant response to salt stress and role of exogenous
protectants to mitigate salt-induced damages. In: Ahmad P, Azooz MM, MNV P (eds) Eco-
physiology and responses of plants under salt stress. Springer, New York, pp 25–87

Hasegawa PM, Bressan RA, Zhu JK, Bohnert HJ (2000) Plant cellular and molecular responses to
high salinity. Annu Rev Plant Physiol Plant Mol Biol 51:463–499

Ivanescu B, Vlase L, Corciova A, Lazar MI (2010) HPLC-DAD-MS study of polyphenols from
Artemisia absinthium, A. annua and A. vulgaris. Chem Nat Compd 46:468–470

Jakovljević DZ, Topuzović MD, Stanković MS, Bojović BM (2017) Changes in antioxidant
enzyme activity in response to salinity-induced oxidative stress during early growth of sweet
basil. Hortic Environ Biotechnol 58(3):240–246

Jallali I, Zaouali Y, Missaoui I, Smeoui A, Abdelly C, Ksouri R (2014) Variability of antioxidant
and antibacterial effects of essential oils and acetonic extracts of two edible halophytes:
Crithmum maritimum L. and Inula crithmoides L. Food Chem 15(145):1031–1038

Jdey A, Falleh H, Jannet SB, Hammi KM, Dauvergne X, Ksouri R, Magné C (2017) Phytochemical
investigation and antioxidant, antibacterial and anti-tyrosinase performances of six medicinal
halophytes. S Afr J Bot 112:508–514

Jennings BH, Akoh CC (2009) Effectiveness of natural versus synthetic antioxidants in a rice bran
oil-based structured lipid. Food Chem 114:1456–1461

Kang WY, Li YY, Gu XZ, Xu QT, Huang X (2011) Antioxidant activities, a-glucosidase inhibitory
effect in vitro and antihyperglycemic of Trapa acornis shell in alloxan-induced diabetic rats. J
Med Plant Res 5(31):6805–6812

Khantamat MSO, Chaiwangyen MSW, Porn-ngarm L (2004) Screening of flavonoids for their
potential inhibitory effects on p-glycoprotein activity in human cervical carcinoma kb cells.
Chiang Mai Med Bull 43(2):45–56

Khoo BY, Chua SL, Balaram P (2010) Apoptotic effects of chrysin in human cancer cell lines. Int J
Mol Sci 11:2188–2199

Korkina LG (2007) Phenylpropanoids as naturally occurring antioxidants: from plant defence to
human health. Cell Mol Biol 53:15–25

Korulkina LM, Shul’ts EE, Zhusupova GE, Abilov ZA, Erzhanov KB, Chaudri MI (2004)
Biologically active compounds from Limonium gmelinii and L. popovii I. Chem Nat Compd
40:465–471

Ksouri R, Megdiche W, Debez A, Falleh H, Grignon C, Abdelly C (2007) Salinity effects on
polyphenol content and antioxidant activities in leaves of the halophyte Cakile maritima. Plant
Physiol Biochem 45:244–249

Ksouri R, Megdiche W, Falleh H, Trabelsi N, Boulaaba M, Smaoui A, Abdelly C (2008) Influence
of biological, environmental and technical factors on phenolic content and antioxidant activities
of Tunisian halophytes. C R Biol 331(11):865–873

Ksouri R, Falleh H, Megdiche W, Trabelsi N, Mhamdi B, Chaieb K, Abdelly C (2009) Antioxidant
and antimicrobial activities of the edible medicinal halophyte Tamarix gallica L. and related
polyphenolic constituents. Food Chem Toxicol 47(8):2083–2091

Ksouri R, Megdiche W, Koyro HW, Abdelly C (2010) Responses of halophytes toenvironmental
stresses with special emphasis to salinity. Adv Bot Res 53:117–145

Ksouri R, Ksouri WM, Jallali I, Debez A, Magné C, Hiroko I, Abdelly C (2012) Medicinal
halophytes: potent source of health promoting biomolecules with medical, nutraceutical and
food applications. Crit Rev Biotechnol 32:289–326

14 Halophyte Species as a Source of Secondary Metabolites with Antioxidant Activity 309



Kumarasamy Y, Byres M, Cox PJ, Jasapars M, Nahar L, Sarker SD (2007) Screening seeds of some
Scottish plants for free-radical scavenging activity. Phytother Res 21:615–621

Lattanzio V, Lattanzio VMT, Cardinali A (2006) Role of phenolics in the resistance mechanisms of
plants against fungal pathogens and insects. Phytochem Adv Res 2006:23–67

Lee J, Kong CS, Jung M, Wan Hong J, Young Lim S, Seo Y (2011) Antioxidant activity of the
halophyte Limonium tetragonum and its major active components. Biotechnol Bioprocess Eng
16:992–999

Lopes A, Rodrigues MJ, Pereira CG, Oliveira M, Barreira L, Varela J, Trampetti F, Custódio L
(2016) Natural products from extreme marine environments: searching for potential industrial
uses within extremophile plants. Ind Crop Prod 94:299–307

Magalhães LM, Segundo MA, Reis S, Lima JLFC (2008) Methodological aspects about in vitro
evaluation of antioxidant properties. Anal Chim Acta 613:1–19

Maistro EL, Angeli JPF, Andrade SF, Mantovani MS (2011) In vitro genotoxicity assessment of
caffeic, cinnamic and ferulic acid. Genet Mol Res 10(2):1130–1140

Manach C, Scalbert A, Morand C, Remesy C, Jimenez L (2004) Polyphenols: food sources and
bioavailability. Am J Clin Nutr 79:727–747

Mandal MS, Chakraborty D, Dey S (2010) Phenolic acids act as signaling molecules in plant-
microbe symbioses. Plant Signal Behav 5(4):359–368

Medini F, Bourgou S, Lalancette K, Snoussi M, Mkadmini K, Coté I, Abdelly C, Legault J, Ksouri
R (2015) Phytochemical analysis, antioxidant, anti-inflammatory, and anticancer activities of
the halophyte Limonium densiflorum extracts on human cell lines and murine macrophages.
South Afr J Bot 99:158–164

Meot-Duros L, Magne C (2009) Antioxidant activity and phenol content of Crithmum maritimum
L. leaves. Plant Physiol Biochem 47(1):37–41

Meot-Duros L, Le Floch G, Magne C (2008) Radical scavenging, antioxidant and antimicrobial
activities of halophytic species. J Ethnopharmacol 116:258–262

Merkl R, Hradkova I, Filip V, Šmidrkal J (2010) Antimicrobial and antioxidant properties of
phenolic acids alkyl esters. Czech J Food Sci 28(4):275–279

Mierziak J, Kostyn K, Kulma A (2014) Flavonoids as important molecules of plant interactions
with the environment. Molecules 19(10):16240–16265

Navarro JM, Flores P, Garrido C, Martinez V (2006) Changes in the contents of antioxidants
compounds in pepper fruits at different ripening stages, as affected by salinity. Food Chem
96:66–73

Oh MM, Trick HN, Rajashekar CB (2009) Secondary metabolism and antioxidants are involved in
environmental adaptation and stress tolerance in lettuce. J Plant Physiol 166:180–191

Oueslati S, Ksouri R, Falleh H, Pichette A, Abdelly C, Legault J (2012a) Phenolic content,
antioxidant, anti-inflammatory and anticancer activities of the edible halophyte Suaeda fruticosa
Forssk. Food Chem 132(2):943–947

Oueslati S, Trabelsi N, Boulaaba M, Legault J, Abdelly C, Ksouri R (2012b) Evaluation of
antioxidant activities of the edible and medicinal Suaeda species and related phenolic com-
pounds. Ind Crop Prod 36(1):513–518

Pereira CG, Barreira L, da Rosa Neng N, Nogueira JMF, Marques C, Santos TF, Varela J, Custódio
L (2017a) Searching for new sources of innovative products for the food industry within
halophyte aromatic plants: In vitro antioxidant activity and phenolic and mineral contents of
infusions and decoctions of Crithmum maritimum L. Food Chem Toxicol 107:581–589

Pereira CG, Custódioa L, Rodriguesa MJ, Nengb NR, Nogueirab JMF, Carliera J, Costaa MC,
Varelaa J Barreiraa L (2017b) Profiling of antioxidant potential and phytoconstituents of
Plantago coronopus. Braz J Biol 77(3):632–641

Povichit N, Phrutivorapongkul A, Suttajit M, Chaiyasut CC, Leelapornpisid P (2010) Phenolic
content and in vitro inhibitory effects on oxidation and protein glycation of some Thai medicinal
plant. Pak J Pharm Sci 23(4):403–408

310 M. Stanković et al.



Qasim M, Abideen Z, Adnan MY, Gulzar S, Gul B, Rasheed M, Khan MA (2017) Antioxidant
properties, phenolic composition, bioactive compounds and nutritive value of medicinal halo-
phytes commonly used as herbal teas. South Afr J Bot 110:240–250

Quettier DC, Gressier B, Vasseur J, Dine T, Brunet C, Luyckx M, Cazin M, Cazin JC, Bailleul F,
Trotin F (2000) Phenolic compounds and antioxidant activities of buckwheat (Fagopyrum
esculentum Moench) hulls and flour. J Ethnopharmacol 72:35–42

Quideau S, Deffieux D, Douat-Casassus C, Pouysegu L (2011) Plant polyphenols: chemical
properties, biological activities, and synthesis. Angew Chem Int Ed Eng 50:586–621

Rechner AR, Kuhnle P, Bremner GP, Hubbard KP, Moore GCA, Rice-Evans CA (2002) The
metabolic fate of dietary polyphenols in humans. Free Radic Biol Med 33:220–235

Ren W, Qiao Z, Wang H, Zhu L, Zhang L (2003) Flavonoids: promising anticancer agents. Med
Res Rev 23(4):519–534

Rigano MM, Raiola A, Docimo T, Ruggieri V, Calafiore R, Vitaglione P, Ferracane R,
Frusciante L, Barone A (2016) Metabolic and molecular changes of the phenylpropanoid
pathway in tomato (Solanum lycopersicum) lines carrying different Solanum pennellii wild
chromosomal regions. Front Plant Sci. https://doi.org/10.3389/fpls.2016.01484

Robbins RJ (2003) Phenolic acids in foods: an overview of analytical methodology. Agric Food
Chem 51(10):2866–2887

Rodrigues MJ, Gangadhar KN, Vizetto-Duarte C, Wubshet SG, Nyberg NT, Barreira L, Varela J,
Custodio L (2014) Maritime halophyte species from southern Portugal as sources of bioactive
molecules. Mar Drugs 12(4):2228–2244

Rodrigues MJ, Soszynski A, Martins A, Rauter AP, Neng NR, Nogueira JMF, Varela J, Barreira L,
Custódio L (2015) Unravelling the antioxidant potential and the phenolic composition of
different anatomical organs of the marine halophyte Limonium algarvense. Ind Crop Prod
77:315–322

Rodrigues MJ, Neves V, Martins A, Rauter AP, Neng NR, Nogueira JMF, Varela J, Barreira L,
Custódio L (2016) In vitro antioxidant and anti-inflammatory properties of Limonium
algarvense flowers’ infusions and decoctions: a comparison with green tea (Camellia sinensis).
Food Chem 200:322–329

Rohma A, Riyanto S, Yuniarti N, Saputra WR, Utami R, Mulatsih W (2010) Antioxidant activity,
total phenolic, and total flavonoid of extracts and fractions of red fruit (Pandanus conoideus
Lam). Int Food Res J 17:97–106

Sanderson SC, Ge-ling C, McArthur ED, Stutz HC (1988) Evolutionary loss of flavonoids and other
chemical characters in the Chenopodiaceae. Biochem Syst Ecol 16:143–149

Sarikurkcu C, Eryigit F, Cengiz M, Tepe B, Cakir A, Mete E (2012) Screening of the antioxidant
activity of the essential oil and methanol extract of Mentha pulegium L. from Turkey. An Int J
Rapid Commun 45(5):352–358

Sasaki YF, Kawaguchi S, Kamaya A, Ohshita M, Kabasawa K, Iwama K, Taniguchi K, Tsuda S
(2002) The comet assay with 8 mouse organs: results with 39 currently used food additives.
Mutat Res Genet Toxicol Environ Mutagen 519:103–119

Sekmen AH, Turkan I, Tanyolac ZO, Ozfidan C, Dinc A (2012) Different antioxidant defense
responses to salt stress during germination and vegetative stages of endemic halophyte Gyp-
sophila oblanceolata bark. Environ Exp Bot 77:63–76

Selmar D, Kleinwachter M (2013) Influencing the product quality by deliberately applying drought
stress during the cultivation of medicinal plants. Ind Crop Prod 42:558–566

Serkerov SV, Aleskerova AN (1984) Sesquiterpene lactones of Artemisia santonica. Chem Nat
Compd 20:391–392

Shoham A, Hadziahmetovic M, Dunaief JL, Mydlarski MB, Schipper HM (2008) Oxidative stress
in diseases of the human cornea. Free Radic Biol Med 45:1047–1055

Sindhi V, Gupta V, Sharma K, Bhatnagar S, Kumari R, Dhaka N (2013) Potential applications of
antioxidants. a review. J Pharm Res 7:828–835

14 Halophyte Species as a Source of Secondary Metabolites with Antioxidant Activity 311

https://doi.org/10.3389/fpls.2016.01484


Singleton VL, Orthofer R, Lamuela RRM (1999) Analysis of total phenols and other oxidation
substrates and antioxidants by means of Folin-Ciocalteu reagent. Methods Enzymol
299:152–178

Sousa EO, Miranda CMBA, Nobre CB, Boligon AA, Athayde ML, Costa JGM (2015) Phytochem-
ical analysis and antioxidant activities of Lantana camara and Lantana montevidensis extracts.
Ind Crop Prod 70:7–15

Spano C, Bruno M, Bottega S (2013) Calystegia soldanella: dune versus laboratory plants to
highlight key adaptive physiological traits. Acta Psysiol Plant 35(4):1329–1336

Stanković MS, Niciforovic N, Mihailovic V, Topuzovic M, Solujic S (2012) Antioxidant activity,
total phenolic content and flavonoid concentrations of different plant parts of Teucrium polium
L. subsp. polium. Acta Soc Bot Pol 81(2):117

Stanković MS, Petrović M, Godjevac D, Stevanović ZD (2015) Screening inland halophytes from
the central Balkan for their antioxidant activity in relation to total phenolic compounds and
flavonoids: are there any prospective medicinal plants? J Arid Environ 120:26–32

Tahira R, Naeemullah M, Akbar F, Masood MS (2011) Major phenolic acids of local and exotic
mint germplasm grown in Islamabad. Pak J Bot 43:151–154

Takao T, Watanabe N, Yagi I, Sakata K (1994) A simple screening method for antioxidant and
isolation of several antioxidants produced by marine bacteria from fish and shellfish. Biosci
Biotechnol Biochem 58:1780–1783

Tapas AR, Sakarkar DM, Kakde RB (2008) Flavonoids as nutraceuticals: a review. Trop J Pharm
Res 7(3):1089–1099

Trabelsi N, Megdiche W, Ksouri R, Falleh H, Oueslati S, Soumaya B, Hajlaoui H, Abdelly C
(2010) Solvent effects on phenolic contents and biological activities of the halophyte
Limoniastrum monopetalum leaves. LWT Food Sci Technol 43:632–639

Trabelsi N, Oueslati S, Falleh H, Waffo-Téguo P, Papastamoulis Y, Mérillon JM, Abdelly C,
Ksouri R (2012) Isolation of powerful antioxidants from the medicinal halophyte Limoniastrum
guyonianum. Food Chem 135(3):1419–1424

Trischitta F, Faggio C (2006) Effect of the flavonol quercetin on ion transport in the isolated
intestine of the eel, Anguilla anguilla. Comp Biochem Physiol C Toxicol Pharmacol 143:17–22

Trischitta F, Faggio C (2008) Gossypol affects ion transport in the isolated intestine of the seawater
adapted eel, Anguilla anguilla. Comp Biochem Physiol A Mol Integr Physiol 151:139–143

Verpoorte R (2000) Secondary metabolism. In: Verpoorte R, Alfermann AW (eds) Metabolic
engineering of plant secondary metabolism. Springer, Dordrecht

Vilela C, Santos SA, Coelho D, Silva AM, Freire CS, Neto CP, Silvestre AJ (2014) Screening of
lipophilic and phenolic extractives from different morphological parts of Halimione
portulacoides. Ind Crop Prod 52:373–379

Wang BN, Liu HF, Zheng JB, Fan MT, Cao W (2011) Distribution of phenolic acids in different
tissues of jujube and their antioxidant activity. J Agric Food Chem 59(4):1288–1292

Xiong L, Zhu JK (2002) Molecular and genetic aspects of plant responses to osmotic stress. Plant
Cell Environ 25:131–139

Xiong L, Schumaker KS, Zhu JK (2002) Cell signaling during cold, drought, and salt stress. Plant
Cell 14:165–183

Yang RY, Lin S, Kuo G (2008) Content and distribution of flavonoids among 91 edible plant
species. Asia Pac J Clin Nutr 17:275–279

Zaixiang L, Wang H, Zhu S, Ma C, Wang Z (2011) Antibacterial activity and mechanism of action
of chlorogenic acid. J Food Sci 76(6):398–403

Zengin G, Uysal S, Ceylan R, Aktumsek A (2015) Phenolic constituent, antioxidative and tyros-
inase inhibitory activity of Ornithogalum narbonense L. from Turkey: a phytochemical study.
Ind Crop Prod 70:1–6

Ziaei M, SharifiM, Behmanesh M, Razavi K (2012) Gene expression and activity of phenyl alanine
amonialyase and essential oil composition of Ocimum basilicum L. at different growth stages.
Iran J Biotechnol 10:32–39

312 M. Stanković et al.


	Chapter 14: Halophyte Species as a Source of Secondary Metabolites with Antioxidant Activity
	14.1 Introduction
	14.2 Plant Secondary Metabolites
	14.2.1 Phenolic Derivatives
	14.2.2 Flavonoids

	14.3 Antioxidant Activity of Phenolic Compounds
	14.4 Example for Experimental Screening of Phenolic Content and Antioxidant Activity of Halophytes
	14.4.1 Experimental Procedure
	14.4.1.1 Plant Material
	14.4.1.2 Preparation of Plant Extracts
	14.4.1.3 Determination of Total Phenolic Content in the Plant Extracts
	14.4.1.4 Determination of Total Flavonoid Content in the Plant Extracts
	14.4.1.5 Evaluation of Antioxidant Activity of the Plant Extracts

	14.4.2 Results and Further Implications
	14.4.2.1 Total Phenolic Content of the Plant Extracts
	14.4.2.2 Total Flavonoid Content of the Plant Extracts
	14.4.2.3 Antioxidant Activity of the Plant Extracts


	14.5 Conclusion
	References


