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Abstract

Elaeagnus, with its scientific name Elaeagnus angustifolia L., has medicinal properties, including antioxidant
effects. By neutralizing free radicals, it reduces the risk of developing cancers, cardiovascular diseases and stroke.
Today, in order to reduce the side effects of synthetic antioxidants, much attention has been paid to natural
antioxidants. In this research, which was conducted in Alborz province (altitude 1100-1900 meters), aqueous,
ethanolic and methanolic extracts of fruit genotypes of Elaeagnus angustifolia were evaluated for their total phenol
content and antioxidant capacity considering the different altitudes of the genotypes. The highest amount of total
phenol was observed in the ethanolic extract of the Porkan genotype (1476.523+16.321 pug/mL) and its methanolic
extract (1391.75947.269 pg/mL), while the lowest amount was found in the aqueous extract of the Tankaman
genotype (316.51+12.032 pg/mL). In terms of antioxidant activity, the highest capacity was related to the ethanolic
extract of the Porkan genotype (1.395+2.103 ug/mL) and the Asara genotype (2.1+751.395 ug/mL), and the lowest
activity was observed in the Tankaman genotype with its ethanolic extract (11.71+2.486 ug/mL). The results of this
study showed that with changes in altitude and geographical conditions, the antioxidant activity of the genotypes

also shows a significant difference.
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