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ABSTRACT

Background & objectives. Regarding the nutritional value and antioxidant, antimicrobial,
anti-inflammatory and anti-cancer properties of Elaeagnus angustifolia, its consumption has
been increased. Therefore, the main objective of this study was to evaluate of
physicochemical and microbia properties of retailed Elaeagnus angustifolia powder in
Ardabil city.

Methods: In this descriptive study, 20 samples of 100 grams (10 specimens from groceries
and 10 samples from nuts shops) were selected randomly and clustered based on the
distribution of sales areas in different districts of Ardabil. Measurements of moisture content,
total ash, pH and aso the evaluation of microbial contamination were carried out using
nationa standards of Iran. The parametric tests were used for data analysis.

Results: The range of moisture content, total ash and pH were 8.18-16.66%, 1.85-7.40 % and
4.69-5.12, respectively. The mean moisture content and ash of al studied Elaeagnus
angustifolia powder were significantly different from the recommended standard values
(p<0.001). The survey of microbial contamination showed high contamination of samples.
Conclusion: The results of the study showed that the moisture content, total ash and
microbia contamination of retailed Elaeagnus angustifolia powders were high in Ardabil.
Therefore, these powders were inappropriate for consumption.

Keywords: Physicochemical Properties; Microbial Contamination; Elaeagnus Angustifolia
Powder; Ardabil
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