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Scavenging effect (% Inhibition)

= [(A(control) − A(sample)/A(control)] × 100

AAI =  DPPH concentration in reaction mixture (µg/mL)/IC50 (µg/mL)
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Chemical composition of Degla-Baïda (Phoenix 
dactylifera L.) seeds powder 

 Values given are the means of three replicates  standard deviation 

 

 

Antioxidant properties of the Degla-Baïda (Phoenix 
dactylifera L.) seed extracts measured by DPPH scavenging 
method (mean values ± standard deviation) 

 

1.33 ± 0.28 11.06 ± 0.04 7.056 ± 0.015 



 

 

 

Physicochemical characteristics and phytochemical screening of Degla-Baïda (Phoenix dactylifera L.) seed aqueous extract

4.6±0.03 4.67±0.02 0.64±0.01 3.00±0.00 0.47±0.01 0.12±0.00 0.35±0.01 

Phytochemical screening 

229.67±0.30 201.12±0.02 173.03±0.12 ++ + + 

++: presence; +: moderate presence  
Values given are the means of three replicates  standard deviation. 
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The percentage of DPPH• radical scavenging activity 
of the Degla-Baïda (Phoenix dactylifera L.) seed extracts 
expressed as IC50 value (µg/L): the concentration required to 
cause 50% of DPPH inhibition. Different letters indicated a 
significant difference 

 



 

 

 

 

Antibacterial activity of the aqueous extract from 
Degla-Baïda (Phoenix dactylifera L.) seed, using paper disc-
diffusion method, expressed by diameter (mm) of inhibition zone 
(including the disc diameter, 6 mm)
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