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Evaluation of some chemical characteristics of native and imported hazelnut in Astara region
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Abstract

Hazelnut (Corylus avellana L.) is one of the most important nuts which are rich in valuable nutrients. This study was
conducted in order to evaluate total oil content, total phenol and antioxidant potential and energy in four imported
cultivars including ‘Khastenski’, ‘Ganjeh’, ‘Biganch’, ‘Kalib’ and an Iranian native one named ‘Paeizeh’ in Astara,
west of Guilan province, in 2010. Results showed siginificant differences for all evaluated indices except total oil
content and energy. ‘Khastenski’ showed the highest total phenol. antioxidant potential of ‘Biganeh’ was the highest.
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