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Abstract

The inhibition effect of Ammi majus L. fruit extracts, alcoholic extract (A).
aqueous extract (B) and defatting extract (C), on the corrosion of mild steel in 2.0M
H,, S0, containing 10% EtOH at 30°C was investigated using chemical,
electrochemical and scanning microscopy measurements. It was found that as the
concentration of extracts increases, the rate of mild steel corrosion is decreased,
which indicates that an inhibition of the corrosion process take place. The decrease of
the inhibition efficiency of the extracts was given as: B > C > A. The electrochemical
results showed that the extracts A, B and C, act as mixed inhibitors and the corrosion
inhibition of mild steel occurred mainly by charge transfer mechanism. The scanning
electron microscopy results showed that the changes (pits) on the mild steel surface is
due to the effect of acid corrosion became less, the steel surface appears to be
unchanged, by the extracts addition.The experimental results fit Langmuir isotherm.
Values of equilibrium constant of adsorption K, and the standard free energies of
adsorption AG, ., for the extracts, were calculated.

The effect of two coumarin compounds was studied by chemical methods in
2.0M H,SO,4 containing 10% EtOH separately and in mixture of them. The results
showed that:

e As the concentration of studied compounds (Xabthotoxin(l) and Imperatorin (1)
increased the rate of mild steel corrosion was decreased.

The inhibition efficiency obtained from the mixture was very high and nearly the
same as when the extract was used which supported that the inhibition of Amajus
extract is due to the presence of coumarin compounds.
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