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3. (2S)-1,2-di-O-[(9Z,12Z,15Z)-octadeca-9,12,15-trienoyl]-3-O--
D-galactopyranosyl glycerol
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Table 1 Physical properties of Rose hip from different regions

Properties Lorestan Saghez Taleghan

Total weight (g) 248 +0.42" 1.99+0.6" 139+045°

Flesh weight (g) 1.7+030° 131+034° 097+0.28°

Seed weight (g) 0.79+0.17° 0.68 + 0.3 042+0.18°

Seed weight/Total weight (%)  31.62 +4.63 ° 32.94+6.67° 29.45 +5.06 °

Length of fruit 223+028° 232 +0.32° 197 +0.22°

Diameter of fruit 1474+0.13* 137 +0.18° 1.16 +0.16°

*Results followed by different small letters in the row state significant difference (p<.05) according to Duncan’s
test.
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Table 2.Quality (chemical) properties of Rose hip from different regions

. . Total .. .

. Vitamin C . Antioxidant RN Oil Content
Properties TPC (mg/g) (mg/g) Ca(rl(l)gtj:;)md Activity (%) Acidity (%) (%)
Lorestan 1 9028 +1.73°  446+024°  282+1.68°  92.13+037° 4.96+041°
Lorestan 2 7927+3.57°  1.71+0.08"  279+15.55"  86.15+135° 3624005  796+0.5°

Saghez 1 103.68 +3.00° 3.56+0.08° 333 +3.96 9250 + .35° 2.67+04°

Saghez 2 86.14+1.62  1.11+0.03°  258+848%  9027+0.17° 2214005  7.14+04°
Taleghan1 8447 +051 2.65+0.06°  342+9.05°  8848+045"  4.13+0.5
Taleghan2  70.03+5.82% 098+0.05°  271+7.64“  8649+0.52° 278+005  7.18+04"
Commercial g, 30 | g0 1 0240.16¢ 94 +45°¢ 89.93+032° 253+0.05 349+06°

Powder

(1)Samples which was cut and after separating seed, was dried and powdered
(2)Samples which was dried and then was grinded, after that seeds was separated and flesh was powdered
*Results followed by different small letters in the row state significant difference (p<.05) according to Duncan’s

test.

**The oil contents are related to Rose hip seeds but other properties are related to the flesh of Rose hip
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Table 3 Fatty acids profile of Rose hip seed harvested from Lorestan (selected sample)
Saturated fatty acid  Oleic acid content  Linoleic acid content a- Linolenic acid
content (%) (%) (%) content (%)
8.96 22.77 49.68 18.37
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Table 4 The content of minerals of Rose hip flesh harvested from Lorestan (selected sample)

Sodium, = Potassium, Iron, Megnezium, Calsium, @Phosphorus,
Na K Fe Mg Ca P
1311 5012 69 2403 8931 1290 Content (ppm or mg/kg)
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Rose hip (Rosa canina L.) is one of the valuable medicinal herbs which have healthy bioactive
components. The aim of this research was to investigate the effect of drying of Rose hip from Lorestan,
Saghez and Taleghan,as cut into two half or anintact fruit, on the physicochemical properties of Rose hip
and to compare the fruits powder obtained from different regionswith commercial sample, which was
imported. First, size, weight and flesh of the fruits (physical properties) were compared and then, total
phenolic content, vitamin C content, total carotenoid content, antioxidant activity, oil content and acidity
were investigated and were compared with a commercial powder. Results indicated that there were
significant differences in the physical properties of the fruits from three regions, so that the size and
weight of the fruits collected fromLorestanwas the highest and after that,Saghez samples were the best.
The highest total phenol content was in the Saghez samples (103.68 mg Gal/ g d.m.) and then, Lorestan
samples (90.25 mg Gal/ g d.m.) had the highest phenol content. The fruit flesh of Lorestan had the highest
contentment of vitamin C (4.46 mg vit C/g d.m). Antioxidant activities of the samples from Lorestan
(92.13 %) and Saghez (92.50 %) were the highest. Total phenolic content, vitamin C, total carotenoid
content and antioxidant activity of the commercial powder were the same or significantly lower than
Lorestan and Saghezsamples.

Keywords: Rose hip, Drying, Commercial powder, Physicochemical properties
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