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Abstract

In order to evaluate the phytochemical and nutritional characteristics of two ecotype of Rumex
turcomanicus Czerep the shoot parts of plant were gathered from its two natural habitats, Noghondar
and Owrtagand in Razavi Khorasan Province, Iran in 2013-2014. Evaluation of phytochemical and
nutrient status of shoots showed existence of acceptable amounts of potassium, magnesium,
phosphorus, calcium, iron, copper and zinc, fiber, the compounds such as ascorbic acid, flavonoids,
phenoals, flavonoids, flavanol, antioxidants and moderate amounts of oxalic acid in the both habitats.
The plants under Noghondar ecotype were contained higher amounts of ascorbic acid and lower
contents of oxalic acid, flavonoids, phenols, flavonoids, flavanol, antioxidants as compared to those
under Owrtagand ecotype.The results indicated that R. turcomanicus Czerep. could be used as a
promising herb, because of its valuable phytochemical compounds.
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