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Abstract

Sea buckthorn (Hippophae rhamnoides) is a venerable botanical species exhibiting novel attributes that
encompass both nutritional and therapeutic significance. This plant manifests as a spiny shrub characterized
by elongated, slender foliage and distinctive yellow-orange drupes. Exhibiting resilience to frigid
temperatures, this species is indigenous to Europe and Asia, yet it is also capable of thriving in the climatic
conditions of North and South America. All constituents of the plant, which include the fruit, foliage, and seed
oil, are replete with a plethora of bioactive compounds. These compounds comprise natural antioxidants such
as ascorbic acid, tocopherols, carotenoids, and flavonoids, in addition to proteins, vitamins (notably vitamin
C), minerals, lipids (predominantly unsaturated fatty acids), carbohydrates, organic acids, and phytosterols.
Research involving both animal models and human subjects indicates that sea buckthorn may confer a
multitude of advantageous effects, encompassing cardioprotective, anti-atherogenic, antioxidant, anti-cancer,
immune-modulating, antibacterial, antiviral, wound-healing, and anti-inflammatory properties. In light of its
substantial nutritional and medicinal capabilities, sea buckthorn has potential applications in the dietary
regimens of both humans and animals.

Keyword(s): Antioxidant, Nutrition, Poultry, Sea buckthorn

*Corresponding Author E-mail: zahrabiabani73@gmail.com

igeiany

o aets™

T Citation: Jelveh Ghaziani, K., Biabani Asli, Z. Sea Buckthorn, an ancient plant in poultry nutrition.

Anlmssn“T Professional Journal of Domestic, 2026; 25(4): 6-13.

Section: Poultry Nutrition Associate Editor: Dr. Amir Mosayyeb Zadeh

Received: 29 May 2025 Revised: 09 Jul 2025 Accepted: 20 Aug 2025 Published online: 28 Feb 2026

4



https://orcid.org/0000-0001-8700-6808
https://orcid.org/0009-0005-0983-0582

	چکیده فارسی چپ.pdf (p.1)
	متن اصلی.pdf (p.2-7)
	چکیده انگلیسی راست.pdf (p.8)

