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Abstract

Soil and water salinity, especially in arid and semi-arid regions of the world, has made the
management of crop production very important. Oregano (Origanum vulgare ssp. gracile) has high
antioxidant properties due to its biologically active compounds such as phenols that are used in the
pharmaceutical, cosmetic and food industries. The aim of this study was to investigate the effect of salinity
stress on the activity of enzymatic and non-enzymatic antioxidants as well as the essential oil content of
oregano in a completely randomized design with three replications. The experimental treatments included
salinity stress induced by sodium chloride at four levels (0, 25, 50 and 100 mM). The results revealed that
total phenol content, antioxidant activity, catalase and ascorbate peroxidase activity of leaves enhanced by
increasing salinity, whereas total flavonoids content increased up to 50 mM and decreased in response to
severe stress (100 mM NacCl). Furthermore, the lowest level of salt stress (25 mM) increased the essential
oil content and superoxide dismutase activity. The results of this study showed that oregano uses a
mechanism to increase antioxidant activity in response to the effects of oxidative stress caused by salinity.
Keywords: Antioxidant activity, Essential oil, Oregano, Salinity stress, Total phenol.
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