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ABSTRACT I 
A phytochemical screening of Oenothera speciosa Nutt. (Onagraceae) revealed 

the presence of steam-distilled volatile constituents in the flowers, as well as, sterols 
and/or triterpenes, carbohydrates and/or glycosides, tannins, flavonoids (aglycones 
and glycosides) in all the organs of the plant. The macro-and micro-morphology of 
the root, stem and leaf of Oenothera speciosa Nutt. (Onagraceae) were presented with 
the aim of finding out diagnostic characters by which the plant can be easily 
identified from other species in both entire and powdered forms. Furthermore, 
certain biological activities of the aqueous and alcoholic extracts of the roots, stems 
and leaves were evaluated Extracts of roots and leaves showed variable degrees of 
anti-microbial effects against the tested microorganisms. All the extracts could be 
considered safe as deduced from their high LDs(). Moreover, the anti-inflammatory, 
anti-ulcer, anti-pyretic and analgesic activities were explored and significant results 
were observed for the different extracts. 

INTRODUCTION I 
Oenothera (Evening Primrose, Sundrops) (Bailey, 1953) is a genus belonging to 

family Onagraceae (Bailey, 1953; Benson, 1957; Bailey, 1958; Bailey, 1976; Willis, 
1985; and Evans, 2002). The family is also called Oenotheraceae and commonly 
named Evening Primrose Family, (Muschler, 1912; and Hutchinson, 1960); it is 
estimated to comprise about 20-38 genera and 470-650 species. 

Oenothera is a genus of about 90-200 species (Bailey, 1953; and Bailey, 1958) 
and was first assigned as genus Onagra (http:// en.wikipedia org / wiki / Oenothera) 
meaning "food of' onager. The modem name Oenothera was given by Linnaeus and 
said to be derived from the Greek "Oenothera" for "wine-scenting" (Bailey, 1953; and 
Bailey, 1958) due to the fact that the edible roots of Oenothera biennis L. were used 
as wine flavour or from Greek "a wild ass" (Bailey, 1953) referring to the 
resemblance between the ears of the animal and the leaves of the plant. 

Members of genus Oenothera (known as Evening Primrose) are annual, biennial 
and perennial herbs (Bailey, 1958; and Cheij, 1988).They are native to temperate 
zones of the New World (Western � Jnited States and Mexico) but abundant in South 
America, cultivated in North Ame�ica and widely grown for ornamental purposes 
(Bailey, 1953; Bailey, 1958; and Hutchinson, 1960). 
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