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 يذاوياکس يت آوتيذ ي فعبليسان فىل، فلايوًئيمسٍ يمقب
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 مقذمٍ
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 Olea europaea
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 رانيشذٌ از مىبطق مختلف ا يآير جمع تًنيبرگ پىج گًوٍ ز يذريالکليعصبرٌ َ يَب سان فىل تبم در ومًوٍيم : 1ومًدار 

*

 

 شذٌ از مىبطق مختلف ايران يآير جمع تًنيبرگ پىج گًوٍ ز يذريالکليعصبرٌ َ يَب ذ تبم در ومًوٍير فلايوًئيمقبد :2ومًدار 
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 ليذرازيل َيکريل پيفى يکبل آزاد ديلٍ مُبر راديتًن بٍ يسيبرگ پىج گًوٍ ز يذريالکليعصبرٌ َ يذاوياکس يت آوتيفعبل يببيزار :3ومًدار

 

 

 

 

 
 

شذٌ از مىبطق مختلف  يآير جمع تًنيپىج گًوٍ ز  برگ يذريالکليعصبرٌ َ يذاوياکس يت آوتيي فعبل يببت فىليه ترکيارتببط ب : 4ومًدار
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Abstract 
Background & aim: Olive leaf extract can be used as a rich source of the polyphenolic antioxidant. The 

present study aimed to compare the amount of phenols, flavonoids and antioxidant activity of five varieties of 

Iranian olive leaf hydro alcholic extract . 

Methods: In the present experimental study, leaves of five Iranian olives  which are raised in five different 

regions in Iran (Dezfooli variety in gachsaran, Dehghan variety in the region Nurabad mamasani, Shenge 

variety in kazeron, Shirazi variety in Shiraz, Feshomi vareity in Roodbar in Gilan region) was collected. All 

samples were prepared in spring, then dried in the shade at 28-26 
°
C . Hydroalcholic extract was obtained with 

70% ethanol with maceration method for 24 hours at a temperature of 40-37 
°
C.Total phenol contents ( Folin-

Ciocalteu)  and, Flavonoids ( zishen) was determined.  Antioxidant activity of the olive leaves extract was 

evaluated by radical scavenging DPPH method and vitamin C applied as standard .Data were analyzed by the 

SPSS software (version 21) and significant level (P˂ 0.05) and 95% confidence intervals were considered. 

  

Results: The total phenol and flavonoid content were different in five varieties of olive leaf extract. The highest 

level of total phenol and flavonoids were reported (212.54 ± 3 in Dezfooli olive variety) (900.13±3.28 Shirazi 

olive variety).  Respectively. The antioxidant activity was different in all vareity. Dezfooli olive variety have the 

highest antioxidant activity (%71.27) and Shirazi olive variety (%37.29) had the least antioxidant activity with 

DPPH method. The high relationship was found between the total phenol and antioxidant activity in extracts. 

Conclusion:  Antioxidant activity, total phenol and flavonoid content were different in each plant extract and a 

high correlation was found between total phenol and Antioxidant activity  

 

Keywords: olive leaf, total phenols, total flavonoids, antioxidant activity 
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