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Abstract (300 word limit)
The objective of this work is the phytochemical study, especially the flavonoids of a species of the genus Origan, a plant endemic to northern Algeria. After extracting the aerial part except the stem, the crude extract was fractionated into three extracts: dichloromethane (CH2Cl2), ethyl acetate (AcOEt) and 1-butanol (Bu-OH). According to the chromatographic analyzes carried out, it was found that the first extract consists of polymethoxylated aglycone flavones, the second extract contains flavone aglycone and some glycosides and the last one contains heterosides. Purification of the dichloromethane extract was performed on a glass column of silica gel. The different fractions obtained from the dichloromethane extract were finally purified on preparative TLC in order to isolate the flavonoids contained in this extract, an LC.MS analysis was performed on the different fractions. The extracts obtained as well as their purified fractions were evaluated for antioxidant effects by several methods: DPPH, ABTS, GOR, FRAP, CUPRAC. The determination of the content of flavonoids and phenolic compounds was carried out on the three extracts (CH2Cl2, AcOEt, Bu-OH) and reveals that that AcOEt extract (446.5 ± 0.707 µg EAG/mg of extract) is the most rich in total polyphenols (TPC) while the CH2Cl2 extract (34.306 ± 0.661 µg /mg) was the richest in flavonoids (TFC). A correlation test between TPC, TFC and antioxidant activity. was carried out for the three extracts and it reveals that there is a significant difference between the different extracts and that the antioxidant power is directly linked to the TPC and TFC. The evaluation, in vitro of the antioxidant activity showed that the various extracts present interesting antiradical and antioxidant activities. 
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