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Abstract

Recently, due to healthier and nutritional problems of synthetic antioxidants in food processing,
using of herbal medicine and its effective components as a natural resources with antioxidant properties
have been evaluated. This study was accomplished in order to examine phytochemical and antioxidant
capacity of Russian olive (Elaeagnus angustifolia) genotypes in 10 accessions. Total phenolic content,
total flavonoid content, total ascorbic acid and antioxidant capacity were determined by using Folin—
Ciocalteu assays, aluminum chloride method, indophenol method, DPPH respectively. The results
showed that significant difference (p< 0.01) among small fruits phytochemical properties. Total
phenolic content was in its highest value (33.58 mg GAE/100g FW) in the genotype of G10, whereas
the lowest level (25.08 mg GAE/100g FW) was found in the genotype of G5. Total flavonoid content
was in its highest value (21.16 mg Qu/100g FW) in the genotype of G10, whereas the lowest level
(14.01 mg qu /100g FW) was found in the genotype of G3. The highest level of total ascorbic content
(42.05 mg/g FW) was found in G1. The highest level of antioxidant capacity in DPPH assays were
found in G6 (33.81 %). These results showed that different Russian olive are promising sources of
natural antioxidants and other bioactive compounds beneficial to be used in the food or the
pharmaceutical industries.

Keywords: Medicinal small fruits, Phenol, Flavonoid, Antioxidant activity, Phytochemical.



