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Table 1 Google Earths climatic conditions in the study area based on the software and Meteorological
Agency Zanjan Province

Mean annual Average annual Average annual

Latitude Longitude height

Origin r?rllrllr?)ll relatlve((;zl)lmmlty tem;()f(r:a;ture ©N) (°E) (m)
Zanjan 43.74 55.4 12.40 36°47 48°34’ 1974
Tarom 23.72 58.8 18.10 37°00° 48°46° 486
Abhar 37.16 50.4 14.18 36°08’ 49°12’ 1540
Mahneshan 39.4 46.2 15.42 36°44° 47°40° 1315
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Table 2 Total phenols and total carotenoids of Dog Rose fruit

Origin Total carotenoids Total phenols
(mg/100 g fruit) (mg GA/g dried fruit weight)

Zanjan 208.0+1.90° 95.30+0.52 °

Tarom 227.242.93° 85.04+0.03 °

Abhar 208.0+1.48° 84.23+0.33 ¢

Mahneshan 215.242.96" 85.02+0.02 °

Each value in the table represents the mean =+ standard deviation of triplicate analysis.
Different superscripts within each column represent significant difference at P < 0.05.
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Table 3 Oil content and fatty acid composition of Dog Rose seed

Origin Oil content C18:3 C18:2 C18:1 C18:0 C16:0

Zanjan 11.48+2.67*° 16.24+0.16C  49.23+0.16°*  22.07+0.17°®  2.90+0.10**  5.40+0.08*"
Tarom 8.67+0.62° 17.77+0.12 %€ 47.98+0.13 *  22.81+0.10*® 1.98+0.13°F  4.04+0.11°P
Abhar 11.03+1.19° 16.4240.07°C  53.38+0.12%*  18.16+0.13 8 3.08+0.11“E  4.22+0.12%P
Mahneshan 8.90+1.07° 22.95+0.12 Y8 42.97+0.13Y*  22.40£0.19 ¢ 2.40+0.10°F  4.49+0.07 *P

Each value in the table represents the mean + standard deviation of triplicate analysis. Different capital and
lowercase letters between rows and within each column, respectively, represent significant difference at P < 0.05.
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Determination of Some chemical composition of Dog Rose fruit and
seed
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In order to determination of active compounds such as total phenol and carotenoid contents, and to asses
amount of fruit seed oil and its fatty acids composition Dog Rose fruits (Rosa Canina L.) were picked
from 4 various ecological regions in Zanjan province in Iran (Zanjan, Tarom, Abhar and Mahneshan)
when the fruits were completely developed. Mentioned variable were analyzed with spectrometry, soxhlet
and gas chromatography methods, respectively.

The results showed that the total amount of phenolic and carotenoid contents varied by ecological factors;
with the highest and lowest phenolic values containing 95.30+0.52 and 84.23+0.33 mg of Gallic Acid per
gram of dried fruit, from Zanjan and Abhar regions, respectively. The fruits picked from Abhar and
Zanjan had the lowest values of carotenoids (aproximately208mg per 100 gr of dried fruit) while the fruits
from Tarom showed the highest value (2.227+2.93 mg per 100 grams of dried fruit).

The amount of oil extracted from the Dog Rose fruit seeds was found as10.6% with the main fatty acids
of linoleic, oleic, alpha linolenic, stearic and palmitic acids with different values in various ecological
regions.

Key words: Dog Rose, Total phenol content, Carotenoid, Seed oil, Fatty acid compositions
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