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1. Introduction 
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 The medicinal potential of M. officinalis in treating 

various central nervous system (CNS) medical conditions is 

well- supported by in vitro and in vivo study confirming its 

neuroprotective characteristics. The MTT and LDH 

metabolic assays, that are normally used for viability and 

toxicity evaluations in cultured cells under conditions of 

oxidative stress, proved that use of M. officinalis methanol 

extracts in treating PC12 cells protects against H2O2-induced 

cytotoxicity. It has been observed that before treatment PC12 

cells with the acidic parts of M. officinalis ethanol extracts, 

which are rich in polyphenols, flavonoids, and terpenoids, 

lowers Aβ-induced cell death and oxidative damage. Plant's 

strong antioxidant activity is main cause of these effects [39]. 

 

• Anxiolytic effect 
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