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ABSTRACT
Background: Silybum marianum L. (Milk thistle) is native to the 
Mediterranean basin and is now widespread throughout the world. It’s 
sprout is used as a herbal medicine for the treatment of liver disease for 
centuries. The seeds of milk thistle contain silymarin, an isomeric mixture 
of flavonolignans [silybin, silychristin, and silydianin]. Silymarin acts as a 
strong anti-hepatotoxic. Objectives: The objective of this study was to 
evaluate the influences of potassium sulfate [K2SO4] fertilizer doses on 
polyphenol content, some nutrient elements, antioxidant and antimicrobial 
activities of milk thistle at experimental fields of Ordu University in Turkey. 
Methods: The antimicrobial activities of seed ethanol extracts and seed 
oil were tested in vitro against Pseudomonas aeruginosa (P. aeruginosa), 
Escherichia coli, (E. coli) Staphylococcus aureus (S. aureus), Aspergillus 
niger (A. niger) and Candida albicans (C. albicans) using the disc diffusion 
method. Free radical scavenging activity of the ethanolic extracts of 
milk thistle was determined spectrophotometrically by monitoring the 
disappearance of 2, 2-diphenyl-1-picrylhydrazil (DPPH•) at 517 nm according 
to the method described by Brand-Williams et al.[17] The phenolic contents 
in the ethanolic extracts of milk thistle were determined according to the 
procedure described by Slinkard and Singleton[19] with a slight modification 
of using a Folin-Ciocalteu phenolic reagent. The amount of total flavonoid 
in the ethanolic extracts was measured by aluminum chloride [AlCl3] 
colorimetric assay. The ions in aerosol samples were determined by using 
Dionex ICS 1100 Series ion chromatography. Results: Seed and seed 
oils obtained from obvious doses of potassium sulfate [0, 30, 60, 90 and 
120 kg ha -1] fertilizer applications showed antimicrobial activities against 
E. coli, A. niger and P. aeruginosa.  The application of 90 kg ha-1 of K2SO4 
on seed oil resulted in the highest antimicrobial activities. At 100 µg mL-1and 
200 µg mL-1, except the highest potassium application [120 kg ha -1] extract, 
all extracts showed high and similar DPPH scavenging activity. The highest 
phenolic compounds were obtained with 30 kg ha-1 of K2SO4, whereas the use 
of 60 kg ha-1 caused the highest total flavonoid content. This plant is a good 
source of K+, Ca+2, PO4-3, and Cl-1. Conclusion: In this study, increasing doses 
of potassium sulfate had significant effect on element, polyphenol content, 
antioxidant and antimicrobial activities of the milk thistle.

Key words: Antimicrobial activity, antioxidant activity, elements, 
potassium sulfate, Silybum marianum 

SUMMARY
•  All tested extracts were active against all tested microbial species.
•  All extracts have shown high and similar DPPH scavenging activity.
•  There was a gradual increase in the biological properties of the  milk thistle 

seeds with rising levels of potassium sulfate.
•  The milk thistle seeds are rather rich sources of K+, Ca+2, PO4-3 and Cl-1 

potentially bioavailable for human consumption.

Abbreviations used:  AlCl3: aluminum chloride, Ca+2: calcium, Cl-: chloride, 
Cr: chromium CE: catechol equivalents, DPPH: 2,2-diphenylpicrylhydrazyl, 
ABTS: 2,2’-azino-bis-3-ethylbenzthiazoline-6-sulphonic acid, DAP: 
diamonyum fosfat, F-: fluoride, Fe: iron, K2SO4: potassium sulfate, K+ : 
potassium, Li+: lithium, Mg+2 : magnesium, NH4

+ : amonyum, Na+: sodium, 
NO2

-: nitrite, NO3
-: nitrate, Ni: nickel, NaNO2: 

sodium nitrite, NaOH: sodium hidroksit. ND: 
Not detectable, PO4-3: phosphorus, Zn: zinc

INTRODUCTION
Silybum marianum L. (Milk thistle) belongs to Asteraceae family annual 
plant with toothed and prickly leaves, purple flowers, and  brown seeds. [1]  
These leaves, stems, flowers and seeds of milk thistle were used for 
various purposes in different countries for centuries. In recent years, 
considerable attention has been laid on medicinal plants with antioxidant 
and antimicrobial activity. Main components of these seeds are rich in 
crude oil, starches, mucilage, minerals tannins, and flavonolignans.[2]  
Mineral elements are assumed to have immense value as each of 
these elements show a distinctive individual role in the structural and 
functional integrity of the organization of living systems.[3] Silymarin 
which is an active component of extract of milk thistle is a mixture of 
flavonolignans and strong antioxidant ,that has been proven to promote 

liver cell regeneration, reduce blood cholesterol, and help in  preventing 
cancer. In addition, the antioxidative, anticarcinogenic and anti-
inflammatory effects of silymarin were reported by earlier studies.[4-8]  
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There is a significant demand on the production of this plant from 
European countries in recent years. It is noteworthy that milk thistle 
is an important pharmaceutical plant for pharmaceutical industries 
and it has gained interest in Turkey. In this context, some agricultural 
studies were conducted in order to determine the potential production 
area of this plant.[9,10,1,2] Fertilization is one of the significant agricultural 
practices used to improve yield and quality of the traditional crops. 
Potassium has an important place in fertilization due to its physiological 
and biochemical functions in plants, and it is one of the most up taken 
and accumulated elements for plant growth and development. Potassium 
increases enzyme activity (antioxidant enzymes) and neutralize negative 
effects of free radicals by antioxidant enzyme.[11,12] The number of 
fertilization studies conducted on agricultural parameters and quality of 
milk thistle is limited. In addition to yield and quality parameters, the 
effects of fertilizer doses on bioactivity of plant extracts were also very 
few. Hence, in the present study, the effects of different doses of potassium 
sulfate fertilizer on total phenolic and flavonoid contents, antioxidant, 
and antimicrobial activities of milk thistle were investigated. The current 
study was also designed to estimate the concentration of some nutrient 
elements of different doses of potassium sulfate fertilizer for milk thistle.

MATERIALS AND METHODS

Plant material and field experiments
In the present study, the dried seeds of milk thistle were obtained from Cumra 
Vocational School of Selcuk University, Turkey.. A voucher specimen was 
deposited at the University. The field experiments were performed during 
two successive seasons, 2012 and 2013, at the experimental farm (40°58'36'' 
N,37°59'55'' E), which is located at about 10 m altitude, belonging to the 
Ordu Universitiy. The soil properties of experimental fields were as follows: 
rich in phosphorus [10.3 ppm], potassium [235 ppm] and organic matter 
[4.7%], clay-loam and slightly alkaline [pH=7.8]. According to the climatic 
data collected during the vegetation period of the experimental years (April-
July); the average temperature was 19.5oC, total rainfall was 269.95 mm, 
and average humidity was 69.19%, respectively.[13] The experiments were 
arranged in the Completely Randomized Blocks Design with four replicates. 
Each experimental plot consisted of five rows that were 67 m long with a 
row-to-row distance of 0.7 m and plant-to-plant distance of 0.4 m; the total 
number of plants in every plot was 75. The plants were sown in early spring 
and harvested 110-110 days later during the two seasons. As base fertilizer, 60 
kg ha -1 DAP and 40 kg ha -1 ammonium nitrate were applied at sowing time 
in accordance with the soil analysis. As experimental factors, the different 
doses of potassium sulfate [0, 30, 60, 90 and 120 kg ha-1] fertilizer were applied 
with sowing. After germination of the seeds, 40 kg ha-1 ammonium nitrate 
fertilizer was applied to plots, as upper fertilizer.

Extraction of fixed oil
The content of seed fatty oil was determined using the Soxhalet 
method. The seed samples were finely grounded by the coffee grinder 
(manufactured by Bran) and extracted with n-hexane within a Soxhalet 
apparatus for 8 hours at a constant temperature of 80 °C.[14]

Antibacterial assays
The disk diffusion method was used to determine the bactericidal 
activity of seed crude oil and seed extracts. For this purpose, Mueller 
Hinton Agar (Oxoid) for bacteria and Saboraud Dextrose Agar (Oxoid) 
media were used. Three bacterial and three fungal strains employed 
in the bioassay: Pseudomonas aeruginosa ATCC 27853[P aeruginosa], 
Escherichia coli ATCC 25922[E. coli], Staphylococcus aureus ATCC 
25923 [S. aureus] for antibacterial assays, Aspergillus niger ATCC 9642 
[A. niger], and Candida albicans ATCC 10231 [C. albicans] for fungal 

activity were used.
The extracts were prepared according to the method described by 
Holopainen et al.[15] The air-dried seed samples were stored in an air-
tight glass container in dark at -20°C until being used. The extracts were 
prepared by stirring 30 g samples in 150 mL of 95% ethanol at room 
temperature, and the extracts were kept at 4°C for a week. The extracts 
were filtered through 45 μm membrane filter and then the solution was 
dried with an evaporator. The crude extracts were stored at 20°C until 
being used. The crude oil obtained from Soxhalet apparatus was also 
stored at 20°C until the analysis was performed.
The antibacterial activities of the extracts were determined according to 
the method proposed by Ronald[16] as follows:
•	 After sterilization by autoclaving [15 min, 1.5atm and 121 °C], 20 

mL of agar was added to the petri dishes.
•	 15 µL of extracts were inoculated. In addition, Ampicillin, Nystatin 

and Cephazol were used for positive control. Bacterial and fungal 
strains were incubated at 37 ± 0.1 °C for 24 h and at 25 ± 0.1 °C  
for 48 h.

•	 After incubation, the inhibition zones (mm) were measured and all 
the applications were repeated three times.

Antioxidant assay: DPPH assay method
The effects of seed extracts obtained from milk thistle seeds, which 
were subjected to different doses of potassium sulfate fertilizer, were 
examined for their antioxidant activities. Therefore, 25 grams from 
each seed samples were extracted with 300 mL ethanol in water-bath 
at 40°C for 18 h and then filtered. The detailed information concerned 
with extraction system is shown in Table 1. The filtrates were evaporated 
under vacuum using the rotary evaporator and then dissolved in 10 mL 
distilled water and were lyophilized. All extracts were stored at - 20°C 
prior to experiments.  The plant materials, their designations, and 
extraction yields are presented in Table 1.
The free radical scavenging activity of the ethanolic extracts of milk 
thistle was determined spectrophotometrically by monitoring the 
disappearance of 2, 2-diphenyl-1-picrylhydrazil (DPPH•) at 517 nm, 
according to the method described by Brand-Williams et al.[17] Briefly,
•	 0.15 mM solution of DPPH in ethanol was prepared.
•	 1 mL of this solution was added to 3 ml of the extracts at different 

concentrations [25, 50, 100 and 200 µg mL-1]. These solutions were 
incubated in a dark environment.

•	 The absorbance of these solutions was measured at 517 nm with 
Hitachi U-1900, UV-VIS Spectrophotometer 200V against blank 
samples. All analyses were repeated three times.

•	 The DPPH• scavenging capacity of the extracts was calculated 
using the following equation: DPPH∙ Scavenging Effect (% 
inhibition) = [(A0−A1/A0) x 100][18], where A0 is the absorbance 
of the control reaction and A1 is the absorbance in the presence 
of tested extracts.

Extraction Procedure Solvents
Concentration of 

Potassium (kg ha-1)
Yield(%)*

Water Bath - 18 h Ethanol

No potassium 4.4

30 kg ha-1 3.2

60 kg ha-1 3.5

90 kg ha-1 3.9

120 kg da-1 3.6

Table 1: The extraction system and extract yield by varying K2SO4 doses

Yield (%)* = Weight of extract (g) / 20 g of powdered plant sample x 100



GULSUM YALDIZ: Influences of potassium sulfate fertilizer doses in  Silybum marianum

104� Pharmacognosy Magazine, January-March 2017, Vol 13, Issue 49

Total phenolic content
The phenolic contents in the ethanolic extracts of milk thistle were 
determined according to the procedure described by Slinkard and 
Singleton [19] with slight modification of using a Folin-Ciocalteu phenolic 
reagent. Gallic acid was used as a standard phenolic compound. Briefly:
•	 2 mL of distilled water was added to 0.01 g seed extracts [5 mg ml-1] 

of milk thistle.
•	 The prepared stock solution was then diluted to 1mg mL-1.
•	 Gallic acid was prepared to make a calibration curve; 0, 25, 50, 100, 

150 and 200 mg L-1. 20 μL from each calibration solution, sample, or 
blank was placed into separate cuvettes.

•	 1.58 mL water and 100 μL Folin-Ciocalteu reagent [Sigma®] was 
added to each cuvette and then mixed well. After 2 minutes, 300 μL 
Na2CO3 solution was added and shaken well.

•	 The solutions were incubated at 20°C for 2 h and absorbance of 
each solution was measured at 765 nm against the blank using the 
spectrophotometer. The amounts of total phenolic compounds in 
milk thistle seed extracts were determined as micrograms of gallic 
acid equivalent, using an equation that was obtained from a standard 
gallic acid graph [R2: 0.9944]. All analyses were repeated three times.

Total flavonoid content
The amount of total flavonoid in the ethanolic extracts was measured 
by aluminum chloride [AlCl3] colorimetric assay. Catechol was used as 
a reference flavonoid. 2500 mg mL-1 and 1250 mg mL-1 concentrations 
of the extracts were prepared in ethanol. The different concentrations 
of catechol [20, 40, 60, 80 and 100 mg mL-1] were prepared to obtain 
standard calibration curve of catechol. Briefly:
•	 500 μL of extract solution or standard solution of catechol was added 

to a 10 mL test tube containing 2 mL distilled water.
•	 150 μL 5% NaNO2 was added to the test tubes. After 5 min, 150 μL 

of 10% AlCl3 was added.
•	 At 6 min, 1000 μL of 1M NaOH was added to the mixture. 

Immediately, the reaction tube was diluted to volume 5 mL with the 
addition of 1200 μL distilled water and thoroughly mixed.

•	 Absorbance of the mixture was determined at 510 nm versus a blank. 
The samples were analyzed three times.[20] The total flavonoid content 
of milk thistle seed extracts were expressed as mg catechol equivalents 
(CE) 100g-1 dried weight of extracts.

Estimation of Element Content
To prepare the samples for the element content determination, 5 g of 
samples were extracted with 50 mL deionized water, in ultrasonic 
water bath during 30 minutes. Then, extracts were filtered with 0.22 
µm cellulose acetate filter and prepared for the analysis. Before sample 
analysis, the standard Dionex anion mix and Dionex cation mix were 
used for calibration. The ions in aerosol samples were determined by 
using Dionex ICS 1100 Series ion chromatography. The results were 
checked by using the ERM-CA408 simulated rainwater (low contents).

Statistical analysis
The Antibacterial activity parameters were analyzed by MSTAT-C 
statistical program, and the differences between individual averages were 
compared by LSD at p<0.05 and p<0.01 probability levels.

RESULTS

Antibacterial activity
The biological activities of ethanol extract of the seeds and their crude 
oil of milk thistle were investigated; the average data is given in Tables 2.  

The result of antibacterial activity showed that all tested extracts were 
active against all tested microbial species, including Pseudomonas 
aeruginosa ATCC 27853, Escherichia coli ATCC 25922, Staphylococcus 
aureus ATCC 25923, Aspergillus niger ATCC 9642, and Candida albicans 
ATCC 10231.
The difference between antibacterial effect of the ethanol extract and 
their crude oil was found to be statistically significant. The seed crude oil 
extract of milk thistle had significant antibacterial effects on investigated 
bacterial strains except for S. typhi and C. albicans.
The antibacterial effect of the seeds and their crude oil obtained from 
different potassium sulfate doses applications on investigated bacterial 
trains had statistically significant differences on other bacteria investigated 
except for S. typhi and A.niger [Table 2]. The highest antibacterial activity 
against all tested microbial species was observed in 90 kg ha -1 fertilizer 
applications. It could be deduced that antibacterial potent metabolites 
of the seeds and its crude oil composition were affected positively by 
increasing potassium doses [Table 3].
When seed and seed crude oil extracts were evaluated together, the 
highest interaction values were obtained from 90 kg ha-1 potassium 
application for S. aureus. For P. aureus, the highest values were obtained 
from 90 kg ha -1 potassium application as well [Figure 1].

Figure 1: Average values of antibacterial activity of Silybum marianum L by 
varying K2SO4 doses and used parts (mm)

Table 2: Average values of antibacterial activity of Silybum marianum L by 
used parts (mm)

Used 
Part

E. coli
P. 

aureus
S. 

saurus
S. 

typhi
A. 

niger
C. 

albicans

Fatty oil 14.13 a 14.07 a 16.67 a 8.20 13.53 a 9.00

Seed 12.07 b 11.93 b 15.47 b 5.13 12.60 
b 6.80

LSD (5 
%) 1.250 1.322 0.8605 NS 0.5730 NS

K2SO4 Doses
(kg ha -1)

E.coli P.aurus S.aurus S.typhi A.niger C.albicans

0 12.67 bc 12.33 b 14.67 c 5.50 12.50 7.00 ab
30 13.50 ab 13.00 b 15.17 bc 7.00 13.00 9.00 a
60 12.00 c 12.33 b 16.33 b 5.83 13.17 8.83 a
90 14.33 a 14.83 a 18.17 a 7.50 14.17 6.00 b

120 13.00 bc 12.50 b 16.00 bc 7.50 1.50 8.67 a
Ampicillin 15 28 10.0 28 - -
Cephazolin 15 24 - 22 - -

Nystatin - - - NT 16 15
Etanol - - - - - -

LSD (5 %) 1.162 0.7541 1.501 NS NS 2.611

Table 3: Average values of antibacterial activity of Silybum marianum L by 
varying K2SO4 doses
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Antioxidant activity
The DPPH• scavenging activity of the ethanolic extracts from different 
potassium sulfate doses of milk thistle is summarized in Figure 2. It 
appeared that at the concentration of 200 µg mL-1, the extract from seeds 
of this plant possess the significantly higher DPPH• scavenging activity 
[93.71%] compared to other extracts. At minimum concentration [25 

µg mL-1], all extracts showed low and similar DPPH radical scavenging 
activity. When extracts were used at 50 µg/mL, the highest radical 
scavenging activity was observed when the smallest amount of potassium 
[30 kg ha -1] was applied [84.62 %]. At 100 µg mL-1 and over, except the 
highest potassium application [120 kg ha -1] extract, all extracts have 
shown high and similar DPPH scavenging activity [Figure 2]. 

Phenolic and Flavonoid Content
The data related to total phenolic and flavonoid contents of the different 
K2SO4 doses extracts are reported in Figure 3. The total phenolic 
content of milk thistle extracts range from 59.67 to 125.30 GA g-1  
dry extract seeds. The lowest values were recorded in the 90 kg ha-1  
doses of K2SO4 [Figure 3]. The lowest doses of potassium [30 kg ha -1] 
demonstrated highest phenolic compounds [125.30 ± 0.00 GA g-1 dry 
extract] compared to other potassium and control seed extracts applied. 
After this concentration [30 kg ha -1], the total phenolic contents of 
other applied potassium extracts were found to be lower than control 
seed extract [96.55 ± 0.00 GA g -1dry extract]. The results for total 
flavonoid content indicated that 60 kg ha-1  potassium extracts contained 
the highest flavonoids compared to other potassium and control seed 

extracts applied. Among all extracts included in the study, 90 kg ha-1 
potassium seed extracts have the lowest phenol and flavonoid contents. 
However, there is no correlation between total phenol and flavonoid 
contents of other tested extracts [Figure 3].

Element content
The present study was conducted for the evaluation of elements such as 
Calcium [Ca+2 ], Magnesium [Mg+2], Lithium [Li+], Amonyum [NH4

+], 
Potassium [K+], Sodium [Na+], Fluoride[F-], Chloride [Cl-], Nitrite 
[NO2

-], Nitrate[NO3
- ], Sülfat [SO4

-2], and  Phosphorus [PO4
-3] in the 

seeds of milk thistle. The results indicated that the plant seeds contain 
highest concentration of PO4-3and K+ , 3.23 and 2.75 mg g-1 and lowest 
concentration of Cl – [1.29 mg g-1] and Ca+2 [0.55 mg g-1] and Mg+2 [0.07 
mg g-1], respectively [Figure 4]. All tested extracts did not include Na+, 
NH4

+, F- , NO2
- , NO3

-elements.
In this study, the concentration of Mg ranged from 0.07 to 0.17 mg g-1. 
The highest value was determined from 120 kg ha-1 doses of potassium 
sulfate application, and the lowest value was determined from 30 kg 
ha-1 doses of potassium sulfate application, respectively [Figure 4]. 
Mg has got prime role in the maintenance of normal physiology in 
all living organisms. Mg prevents cardiac arrhythmia disorders, high 
blood pressure.[21,22] K concentrations of milk thistle varied between 
1.81 and 2.75 mg g-1 [Figure 4]. The highest doses of potassium [120 

kg ha-1] application demonstrated highest K concentration [2.75 mg g-1] 
compared to other potassium and control seed extracts applied. The 
importance of K is speculated from its participation in large number of 
biological processes, such as acid base balance, movement of muscles, 
nerve impulse conduction, and regulation of osmotic pressure. There 
is no international limit for K, which reflects the content of potassium 
in plants, however, the average intake of potassium is 2300 mg/day for 
adult women and 3100 mg/day for adult men.[23] Ca concentrations 
of milk thistle varied between 0.42 and 0.55 mg g-1 [Figure 4]. While 
the highest values were obtained from 90 kg ha-1 doses of potassium 
application, the lowest values were obtained from 60 kg ha-1 doses of 
potassium application. Calcium is an extremely important element in 
human body. Ca plays a significant role in building strong bones teeth 
and heart functions.[24] Ca may result in tetany and convulsions due 
to impetuous discharges of nerve impulses. The recommended daily 
Ca intake required for normal biochemical activities of the body is 
1500 mg.[25] Cl was present in the range of 1.0-1.29 mg-1g. The highest 
concentration was present in 90 kg ha -1 doses of potassium application 
followed by 120 kg ha-1 [1.16 mg g-1], 30 kg ha-1[1.14 mg g-1], and 60 kg 
ha-1 [1.13 mg g-1]. SO4-2 concentrations of milk thistle ranged from 0.83 
to 0.97 mg g-1 while its maximum content [0.97 mg g-1] was presented 
in 90 kg ha-1 potassium extracts, and its minimum content [0.07 mg g-1] 

Figure 2: DPPH scavenging activity of Silybum marianum L by varying 
K2SO4 doses

Figure 3: Total phenolics [mg GA g -1] and total flavonoids contents [mg CE 
g -1] of Silybum marianum L. by varying K2SO4 doses 

Figure 4: Concentration of elements in milk thistle seeds (mg/g) by varying 
K2SO4 doses
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was presented in 30 kg ha-1 potassium extracts. In the present study, the 
concentration range of PO4-3 was 2.66-3.23 mg g-1, as shown in Figure 4.  
The highest level of that form of PO4-3 was found in 90 kg ha -1 doses 
of potassium application followed by 120 kg ha-1 doses of potassium 
application [3.15 mg g-1].

DISCUSSION
The antibacterial activity of aqueous and ethanol extracts of S. marianum 
seeds against B. subtilis, E. coli, K. pneumonia, P. aeruginosa, P. vulgaris, 
S. aureus, and S. typhi ,with methicillin and oxacillin antibiotic as a 
control was studied by Hassan et al.[26] The extracts were found to be 
active against all bacteria.  Puri et al.[27] reported that the ethanol extracts 
have shown activity at a higher dose [200μl] against all the four bacterial 
strains under 11 mm, 7 mm, 5 mm, and 2 mm zones of inhibitions for 
S. aureus [ATCC 25923], P. aeruginosa [ATCC 27853], E. coli [ATCC 
25922] and E. faecalis [MTCC 439], respectively. Juodeikiene et al.[28] 
reported that essential oil extracts obtained from milk thistle seeds 
show quite low antimicrobial activity against only B. subtilis, whereas 
the extracts prepared from fermented seeds with Pediococcus acidilactici 
KTU05-7 show inhibition radius up to 3 mm against E. coli and P. gladioli 
and lower inhibition against B. subtilis, P. cepacia, and P. aureofaciens. 
Kumar and Mishra[29] indicated that seed extracts have antimicrobial 
effect on Gram positive bacteria, Bacillus cereus, Bacillus licheniformis, 
and Staphylococcus aures. The same researches evaluate antibacterial 
activities of ethanolic, methanolic, petroleum ether, and acetone seed 
extracts of milk thistle with total phenolic and flavonoids contents and 
DPPH radical scavenging activities. It was found that petroleum ether 
and ethanolic extracts have high total phenolic and flavonoids contents, 
DPPH radical scavenging activities, and antimicrobial activity.
According to the findings of this study, the antibacterial activity of milk 
thistle [2.67-18.67 mm] is higher than those reported in earlier studies. 
The differences between our results and earlier studies may be due to the 
use of different extracts for analysis, different environmental and genetic 
factors, different chemo-types and the nutritional status of the plants as 
well as other factors that can influence the antibacterial activity.[30]

In this study, the DPPH• scavenging activity of the ethanolic extracts, from 
different potassium sulfate doses of milk thistle, ranged from 42.80% to 
94.79% [Figure 2]. The highest values were recorded in control and 90 kg 
ha-1 doses of K2SO4. The total phenolic content of milk thistle extracts ranged 
from 59.67 to 125.30 mg GA g-1 dry extract seeds; the highest values were 
recorded in the 30 kg ha-1 doses of K2SO4. The total flavonoid content milk 
thistle extracts ranged from 32.68 to 57.44 mg CE g-1dry extract seeds; the 
highest values were recorded in the 60 kg ha-1 doses of K2SO4[Figure 3].
In the earlier studies in the literature, Shah et al.[31] found that flavonoids 
are in high quantity (21%) in blue flowering and less (19%) in the white 
flowering plant. Also, the concentration of phenol recorded in blue 
flowering was 0.43 % and 0.42% in the white flowering plant. Cagdas  
et al.[32] used DPPH method and reported that the values varied between 
30-60 %. They found that the antioxidant activity increased by increasing 
extraction time intervals for ultrasound assisted extraction and the highest 
effect was observed at soxhlet extraction. Wojdyło et al.[33] estimated 
the total phenolic contents spectrophotometrically and reported that 
the values ranged from 4.77 ± 0.09 to 65.7 ± 0.02g µM trolox/100 g dw 
for milk thistle seed extracts. The researchers employed the free radical 
scavenging activity and reported the order of diphenylpicrylhydrazine 
with IC50 as 92.45 ± 1.91%. Luccini et al.[34] found the total phenolic 
content of milk thistle genotypes ranged from 206 to 360 mg gallic acid 
equivalent per 100 g achenes. Sulas et al. [35] antioxidant capacity detected 
in milk thistle achenes by means of ABTS and by DPPH methods and 
reported that antioxidant capacity values ranged from 3.45 to 5.42 and 
3.83 to 6.32 mmol/100 g dry weight of Trolox eguivalent, respectively. 

Morales et al.[36] found in milk thistle a content of polyphenols and 
flavonoids of 3.72 g GAE kg-1 and 1.13 g CE kg-1, respectively. Ahmad et 
al.[37] evaluated the antioxidant activity in different parts of milk thistle by 
DPPH method and found that the tested plant materials had significant 
free radical scavenging activity, suggesting that such plant materials can 
be used as a source of antioxidant for different diseases.
Although present findings are somehow similar to the results of earlier 
studies, differences in extraction and antioxidant activity methods, 
climate, soil, environmental factors, plant genetics, and cultural 
practices and plant parts used in analyses may significantly affect the 
antioxidant activity of plants.[38,39] Plant genetics and cultural practices 
may significantly affect phenolic contents, and thus, they play significant 
roles in nutritional values of the food stuff.[40,41]

According to the results obtained from this study, the highest mineral 
values were found in the potassium sulfate application at 90 kg ha-1 
[Figure 4]. According to the earlier scientific studies conducted on nutritive 
composition of wild plants, high quantities of minerals can be found especially 
in K, Na, Ca, P and Mg.[42,43] The metal ions including Fe3+, Zn2+, Mg2+, K+, Ca2+ 
and some other micronutrients are cofactor for nearly 100 enzymes, which 
are involved in cell division, nucleic acid metabolism and protein synthesis.[44]  
The researches have shown that application of micronutrients reduces the 
effects of environmental stresses.[45] Bachheti et al.[46] reported that in the ash 
of selected plants the max. P [15100 ppm] and K [8300 ppm] was in Zingiber 
officinalis rhizome, Cl [103.0 Mg L-1] in Terminalia arjun bark, SO4 [152.0 
Mg L-1] in Asparagus racemosus root, Ca [20900 ppm] and Mg [20500 ppm] 
in Adhatoda vasica root, respectively. In the similar studies, Hassan et al.[25] 
reported the major minerals of Silybum marianum seeds as Na [4 mg kg-1],  
Ca [2 mg kg-1],Cr [48.80 mg kg-1], Ni [33.75 mg kg-1], Fe[360 mg kg-1],  
K [2 mg kg-1], Zn [99.50 mg kg-1]. Ibrar et al.[47] indicated that Silybum 
marianum Gaerth contented K [7007 ± 0.00], Na [1983 ± 2.63] [μg g-1]. 
Andrzejewska and Skinder[48] reported that the content of potassium in milk 
thistle dries vegetative mass, depending on fertilization dose [0, 70,140 kg 
ha-1 K2O] ranged from 2.3 to 3.5%. The same researches reported that the 
potassium content was fixed in hulled achenes and amounted 0.6%. Cwalina-
Ambroziak et al,[49] found that phosphorus has a significant effect on the 
yields of achenes and the content of silymarin
The contents of Ca and K obtained from the present study are higher 
compared to the results of other researches. These high levels could be caused 
by different doses of potassium sulfate fertilizer used in the growing area.

CONCLUSION
In this study, increasing doses of potassium sulfate had significant 
effect on element, polyphenol content, antioxidant and antimicrobial 
activities of milk thistle. There was a gradual increase in the biological 
properties of the plant with rising levels of potassium sulfate. The 
seed and seed fatty oil extracts demonstrated significant effect against 
P. aureus, E. coli, A. niger and S. aurus. In addition, the seed crude oil 
extracts were more effective than seed extracts against microorganisms 
included to be investigated. The free radical scavenging activity varied 
depending on the extract concentration and different doses of potassium 
sulfate fertilizer and fertilization did not elicit a significant variation in 
scavenging potency. It was also shown that milk thistle seeds are rather 
rich sources of K+, Ca+2, PO4-3, and Cl-1 and potentially bioavailable for 
human consumption. Finally, potassium sulfate application had positive 
effects on chemical and biological activities of the extracts and optimum 
potassium fertilizer dose for all.

Financial support and sponsorship
Nil



GULSUM YALDIZ: Influences of potassium sulfate fertilizer doses in  Silybum marianum

Pharmacognosy Magazine, January-March 2017, Vol 13, Issue 49� 107

Conflicts of interest
There are no conflicts of interest. 

REFERENCES
1.  Elwekeel A, Elfishawy A, AbouZid S. Silymarin content in Silybum marianum fruits at 

different maturity stages. Journal of Medicinal Plants Research.2013;7(23):1665-1669 DOI: 

10.5897/JMPR12.0743.

2.  Andrzejewska J, Sadowska K, Mielcarek S. Effect of sowing date and rate on the yield and 

flavonolignan content of the fruits of milk thistle (Silybum marianum L.Gaertn.). Industrial 

Crops and Products 2011;33:462-68.

3.  Ghafor Y, Mohammad NN, Salh DM. Extraction and Determination of Chemical Ingredients 

from Stems of Silybum Marianum. Chemistry and Materials Research 2014;6:26-32.

4.  Roozbeh J, Sharifian M, Ghanizadeh A, Sahraian A, Sagheb MM, Shabani S. et al. 

Association of zinc deficiency and depression in the patients with end-stage renal disease 

on hemodialysis. Journal of Renal Nutrition 2011;21:184-87.

5.  Hirano R, Sasamoto W, Matsumoto A Antioxidant ability of various flavonoids against DPPH 

radicals and LDL oxidation. Journal of Nutritional Science and Vitaminology 2001;47:357-62.

6.  Devasgayam TPA, Subramaniam M, Singh BB Protection of plasmid Pbr322 DNA by 

flavonoids against single-strand breaks induced by singlet moleculer oxygen. Journal of 

Photochemistry and Photobiology. B, biology 1995;30:97-3.

7.  Tůmová L, Gallová K, Rimáková J. Silybum marianum in vitro. Ceska Slov Farm 2004;53:135-40.

8.  Määttä-Riihinen KR, Kähkönen MP, Törrönen AR. Catechins and procyanidins in berries of 

vaccinium species and their antioxidant activity. Journal of Agricultural and Food Chemistry 

2005;53:8485-91.

9.  Ebert K, Arznei-Undgewürzpflanzen. W. Verlagsgeselschaft. Stuttgart 1982.

10.  Gurbuz B, Gumuscü A, Arslan N. The effect of plant frequency on seed yıeld of milk thistle 

(Silybum marianum L. Proceedings of The XIIth Symposium On Plant Originated Crude Drugs 

Ankara 2000;107-10.

11.  Cakmak I. Plant nutrition research: Priorities to meet human needs for food in sustainable 

ways. Plant and Soil 2002;3-24.

12.  Hu Y, Schmidhalter U. Drought and salinity: A comparison of their effects on mineral nutrition 

of plants. Journal Plant Nutrition and Soil Science 2005;541-49.

13.  Anonymous http://www.mgm.Gov.Tr/En-US/Forecast-Cities. 2013.

14.  James CS. Analytical chemistry of foods. Blackie academics and professionals. 1995.

15.  Holopainen M, Jabordar L, Teppanen-Laukso S, Laakso I, Kauppinen V. Antimicrobial activity 

of some finnish ericaceous plants. Acta Pharmaceutia Fennica 1988;197-20.

16.  Ronald MA. Microbiologia. Compañía Editorial Continental S.A. De C.V., México, D.F 1990; 

p. 505.

17.  Brand-Williams W, Cuvelier ME, Berset C. Use of a free radical method to evaluate 

antioxidant activity. Food Science and Technology-Lebensmittel-Wissenschaft and 

Technologie 1995;28:25-30.

18.  Gulcin I, Oktay M, Kireçci E, Küfrevioglu IÖ. Screening of antioxidant and antimicrobial 

activities of anise (Pimpinella anisum L.) seed extracts. Food Chemistry 2003;371-82.

19.  Slinkard K, Singleton VL. Total phenol analyses: Automation and comparison with manual 

methods. American Journal Of Enology And Viticulture 1977;28:49-55.

20.  Ribarova F, Atanassova M. Total phenolics and total flavonoids in Bulgarian fruits and 

vegetables. Journal of the University of Chemical Technology and Metallurgy 2005;255-60.

21.  Soetan KO, Olaiya CO, Oyewole OE. The importance of mineral elements for humans, 

domestic animals and plants: A review. African Journal of Food Science 2010;200-22.

22.  Witte F, Hort N,  Vogt C, Cohen S, Kainer KU,  Willumeit R. et al. TDegradable biomaterials 

based on magnesium corrosion Current Opinion in Solid State and Materials Science 

2008;12(5-6), 63-72. DOI:10.1016/j.cossms.2009.04.001.

23.  Hajjar IM, Grim CE, George V, Kotchen TA. Impact of diet on blood pressure and age-related 

changes in blood pressure in the US population: analysis of NHANES. III. Archives of 

International Medicines 2001;589-93.

24.  Brody T. Nutritional Biochemistry. Academic Press, San Diego, California 1994.

25.  Hassan W, Rehman S, Noreen H, Gul S, Kazmi SNZ. Metallic Content of One Hundred 

Medicinal Plants. Journal of Nutritional Disorders Therapy 2015;177.

26.  Hassan A, Rahman S, Deeba F, Mahmud S. Antimicrobial activity of some plant extracts 

having hepatoprotective effects. Journal of Medicinal Plants Research 2009;3:20-23.

27.  Puri S, Sidhu MC, Tewari R, Sharma A. Study of Phytochemicals, Trace Elements and 

Antibacterial Activity of Silybum marianum (L.) Gaertn. Journal of Plant Science and Research 

2015;2:122.

28.  Juodeikiene G, Cizeikiene D, Ceskeviciute V, Vidmantiene D, Basinskiene L, Akuneca L. et 

al. Solid-State Fermentation of Silybum marianum L. Seeds Used as Additive to Increase 

the Nutritional Value of Wheat Bread. Food Technology and Biotechnology 2013;51:528-38.

29.  Kumar U, Mishra VK. Antioxidant and antimicrobiyal activity of seed extracts of Silybum 

marianum L. From Uttarakhand, India. Medicinal Plants-International Journal of 

Phytomedicines and Related Industries 2025;7:277-83.

30.  Ahmadvand H, Amırı H, Elmi ZD, Bagheri S. Chemical composition and antioxidant properties 

of ferula-assa-foetida leaves essential oil. Iranian Journal of Pharmacology and Therapeutıcs 

2013;12:52-57.

31.  Shah SMM, Khan FA, Shah SMH, Chishti KS, Pirzad MSS. Khan Evaluation of Phytochemicals 

and Antimicrobial Activity of White and Blue Capitulum and Whole Plant of Silybum 

Marianum. World Applied Sciences Journal 2011;12:1139-44.

32.  Cagdas E, Kumcuoglu S, Guventurk S. Tavman S. Ultrasound-Assısted Extractıon Of Sılymarın 

Components From Mılk Thıstle Seeds (Silybum marianum L.) GIDA. 2011;36:311-18.

33.  Wojdyło A, Oszmian´J Czemerys R. Antioxidant activity and phenolic compounds in 32 

selected herbs. Food Chemistry 2007;105:940-49.

34.  Lucini L, Kane D, Pellizzoni M, Ferrari A, Trevisi E, Ruzickova G. et al. Phenolic profile and 

in vitro antioxidant power of different milk thistle [Silybum marianum (L.) Gaertn.] cultivars 

Industrial Crops and Products. 2016;83:11-16.

35.  Sulas L, Giovanni A, Bullitta S, Piluzza G. et al. Chemical and productive properties of two 

Sardinian milk thistle (Silybum marianum (L.) Gaertn.) populations as sources of nutrients 

and antioxidants. Genet Resour Crop Evol 2016;63:315-26.

36.  Morales P, Ferreira CFR, Carvalho AM, Sa´nchez-Mata MC, Ca´mara M, Ferna´ndez-Ruiz 

V. et al. Mediterranean non-cultivated vegetables as dietary sources of compounds with 

antioxidant and biological activity. LWT Food Sci Technol 2014;55:389-96.

37.  Ahmad N, Abbasi BH, Fazal H. Evaluation of antioxidant activity and its association with 

plant development in Silybum marianum L. Industrial Crops and Products. 2013;49:164-68.

38.  Bergonzi MC, Bilia AR, Gallori S, Guerrini D, Vincieri FF. Variability in the content ofthe 

constituents of Hypericum perforatum L. and some commercial extracts. Drug Development 

and Industrial Pharmacy 2001;27:491-97.

39.  Wang SH, Yang ZM, Yang H, Lu B, Li SQ, Lu YP. et al. Copper-induced stress and 

antioxidative responses in roots of Brassica juncea. Botanical Bulletin of Academia 

Sinica 2004;45:203-12.

40.  Yang DJ, Hwang LS, Lin JT. Effects of different steeping methods and storage on caffeine, 

catechins and gallic acid in bag tea infusions. Journal of Chromatography A 2007;1156: 

312-20.

41.  Ozgen D, Önüt S, Gülsün B, Tuzkaya UR, Tuzkaya G. A two-phase possibilistic linear 

programming methodology for multi-objective supplier evaluation and order allocation 

problems. Information Sciences 2008;178:485-500.

42.  Guil Guerrero LJ, Gimenez Martinez JJ, Torija Isasa ME. Mineral nutrient composition of 

edible wild plants. Journal of Food Composition and Analysis 1998;11:322-28.

43.  Agrahar-Murugkar A, Subbulakshmi G. Nutritive values of wild edible fruits, berries, 

nuts, roots and species consumed by the Khasi tribes of India. Ecology Food Nutrition 

2005;44:207-23.

44.  Cakmak I, Horst JH. Effects of aluminum on lipid peroxidation, superoxide dismutase, 

catalase, and peroxidase activities in root tips of soybean (Glycine max). Physiologia 

Plantarum 1991;83:463-68.

45.  Wang SY, Zheng W. Effect of plant growth temperature on antioxidant capacity in Strawberry. 

Journal of Agricultural and Food Chemistry 2001;49:4977-82.

46.  Bachheti RK, Rai I, Joshi A, Rana V. Physico-chemical study of seed oil of Prunus armeniaca 

L. grown in Garhwal region (India) and its comparison with some conventional food oils. 

International Food Research Journal 2012;19:577-81.

47.  Ibrar M, Muhammad N, Shah WE. Valuation of trace and toxic heavy metals in selected 

crude drugs used ın khyber pukhtonkhawa, pakıstan. Pakistan Journal of Botany 

2013;5:141-44.

48.  Andrzejewska J, Skınder Z. Yield and quality of milk thistle (Silybum marianum (L). Gaertn.) 

raw material grown in monoculture and in crop rotation. Part 2. Milk thistle reaction to 

potassium fertilization. Karla rolonica 2007;53:1.

49.  Cwalina-Ambroziak B, Wierzbowska J,  Damszel  M, Bowszys T. The effect of mineral 

fertilization on achenes yield and fungal communities isolated from the stems of milk thistle 

Silybum marianum (L.) Gaertner Acta Sci. Pol., Hortorum Cultus 11(4) 2012, 157-168 DOI: 

http://dx.doi.org/10.2478/fhort-2013-0012.


