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Chamomile, as one of the most widely used herbs in households and folk medicine is known to have beneficial effects on 
human health. It is often used to treat inflammation, fever, muscle spasms and gastrointestinal disorders. These beneficial 

effects are often contributed to a wide array of bioactive compounds present in chamomile: Chlorogenic and caffeic acid, 
apigenin, luteolin, quercetin, rutin, naringenin, etc. Besides the analysis of chemical antioxidant compounds present in herbal 
extracts, analysis of physical properties of the extracts has also proven very useful. Among others, these physical properties 
include extraction yield (determined as dry matter content) and electrical conductivity of the extracts. In this research, electrical 
conductivity (SevenCompact, Mettler Toledo, Switzerland) and dry matter content (AOAC method), as physical properties, 
were correlated to total polyphenols (Folin-Ciocalteu reagent) and antioxidant capacity (ABTS method) as chemical properties 
of chamomile/water extracts. Extractions were conducted at three different temperatures (40 °C, 60 °C, 80 °C) and the samples 
for analysis were taken at regular intervals (0.5, 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 15, 20, 25, 30, 35, 40, 45, 50, 55, 60, 70, 80, 90 min). 
Simple regression models were used for the correlation analysis of physical and chemical properties of chamomile extracts. 
Strong positive correlations were obtained between electrical conductivity, total polyphenolic content and antioxidant capacity 
at all given temperatures. Furthermore, at all analyzed temperatures, a strong positive correlation was also obtained between 
dry matter content, total polyphenols and antioxidant capacity of the chamomile extracts.
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