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SUMMARY
The paper provides information on the medicinal and nutritional properties, as well 

as the forms of application of 55 species of the most popular wild-growing plants of the 
medicinal flora of Azerbaijan, indicating its diversity and rich useful potential. It has been 
confirmed that the results of scientific research aimed at studying the chemical 
composition of plants and the biologically active properties of their components create a 
solid basis for proving the scientific validity of most of the known "folk" recipes and the 
empirical experience of traditional medicine in general.
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RESUME
The information on medical and food properties, and forms of application of the most popular 55 

kinds of wild-growing plants of Azerbaijan medicinal flora, testifying its variety and rich useful potential is 
presented. It is confirmed, that results of the scientific researches directed on study of chemical structure 
of plants and biologically active properties of their components create a firm basis for the proof of 
scientific validity of the majority of known "national" recipes and empirical experience of national 
medicine in general.
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application.

The widespread, and often overuse, use of synthetic chemicals in the pharmaceutical 
and food industries is increasing people's cravings for natural, organic food and medicines. 
One of the main sources of satisfying such a need of people is the historical experience of 
the people, accumulated in the field of healing and nutrition, which in many cases is closely 
intertwined, is a kind of symbiosis. It should be especially noted that due to the differences 
between the methods of healing and cooking of different peoples, on a global scale, this 
source is practically inexhaustible.

The traditions of using plants for medicinal purposes and cooking have deep 
historical roots in Azerbaijan. These traditions are preserved in everyday life and continue 
to develop today. Along with the well-known cultural food and official medicinal plants, 
many wild species are also widely used in Azerbaijani cuisine and folk medicine. The 
medicinal properties of a fairly significant number of plant species are realized precisely 
through cooking, in the form of prepared exclusively from them or from their
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using a variety of dishes, juices, jams, condensed syrups, etc., and many of them are 
popular not only as a remedy, but simply as a healthy, tasty and satisfying food.

Purpose of the study: to identify and analyze the species composition of a group of 
plants flora of Azerbaijan, used simultaneously as a medicine from the arsenal of 
traditional medicine and as a culinary ingredient, to trace the relationship between food 
and medicinal plants, to give, if possible, a scientific explanation of their therapeutic effect. 
In this article, we present the medicinal and nutritional properties of some of the most 
popular plants among the population.

MATERIALS AND METHODS
The object of the study was a group of plants of the flora of Azerbaijan, which are 

poorly studied in scientific terms, but are widely used simultaneously both in folk medicine 
and in cooking. The research was carried out on the basis of literature data, own scientific 
research, a survey of the population and personal experience. In the course of the 
research, botanical, information-analytical and chemical methods were applied.

RESULTS AND DISCUSSION
According to our research, in the flora of Azerbaijan, 1547 species of medicinal plants 

with the described medicinal properties, belonging to 740 genera and 178 families, were 
identified, of which 386 are also food [10]. Information about some of these plants, studied 
in the mainstream of the question under study, is given in table. one.

The taxonomic analysis of the above 55 randomly selected plant species showed that 
they belong to 27 families and 42 genera, with a predominance of representatives Apiaceae 
Lindl. (9),Lamiaceae Lindl. (7),Chenopodiaceae Vent. (4),Rosaceae Juss. andPolygonaceae Juss. (3 
types each). They are followed by the families represented by two speciesAlliaceae J.Agardh, 
Fabaceae Lindl., Fagaceae Dumort., Berberidaceae Juss., Iridaceae Juss., Malvaceae Juss., 
Moraceae Link and Solanaceae Juss. and one kind of family - Anacardiaceae Lindl., 
Asphodelaceae Juss., Betulaceae SFGray, Capparaceae Juss., Caryophyllaceae Juss., Cyperaceae 
Juss., Datiscaceae Lindl. Ebenaceae Guerke, Hamamelidaceae
R.Br., Hyacinthaceae Batsch, Limoniaceae Ser., Orchidaceae Juss., Punicaceae Horan., 
Vitaceae Juss. Such a taxonomic distribution of the total number of species of the above 
group of plants, which is a kind of cut of the entire set of medicinal plants, by families and 
genera in such a ratio, is, in general, a proportional reflection of the taxonomic spectrum 
of the entire medicinal flora of Azerbaijan, which, in turn, with minor variations for some 
positions, they basically correspond to a similar spectrum of the flora of Azerbaijan in 
general.

Most of the studied plant species have antitussive (7), antipyretic and improving 
digestion (5 each), wound healing, laxative and anthelmintic (4 each), astringent and 
diuretic (3 each) properties. Among them are plants used for gastrointestinal diseases (10 
species), heart disease (6), skin, malaria, diabetes mellitus, tumors, purulent wounds, 
scurvy and rheumatism (4 each).

The studied plants are widely demanded in the culinary arts of Azerbaijan. Most of 
them are used as spices and seasonings for meat and fish dishes (10 types), in marinades 
(8), for making jams and compotes (6), as well as soft drinks (5). Seasonings made using 
these plants
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stimulate appetite, improve the taste of food and digestion, promote its rapid assimilation.

It is known that the medicinal properties of all medicinal products, without 
exception, as well as the aromatic and gustatory characteristics of food products, are 
determined by the complex chemical substances in their composition that have biological 
activity in relation to certain objects of living nature and its elements. Quite a lot of these 
chemicals, which are commonly called biologically active substances (BAS), are found in 
plants. Plants that are the subject of our research are no exception to this series. As you 
can see from the table. 1, all plants of the studied group contain biologically active 
substances, and not one, but several. So, out of the total number of studied plants, 
flavonoids were found in 32, vitamins - 28, essential oils - in 21, fatty oils
- at 21, tannins - at 18, alkaloids - at 15, phenolcarboxylic acids - at 15, saponins - at 11, 
coumarins - at 10, anthocyanins - at 10, steroids - in 4 types. The numerical ratio of the 
distribution of these substances by species of the studied group of plants as a whole 
corresponds to the general trend of their distribution in the plant world. In total, the 
studied plants contain a total of at least 28 different biologically active substances.

Ultimately, it is the presence of these biologically active substances in plants, 
individually and in a complex, with high physiological activity, incl. anti-inflammatory, 
antimicrobial, bactericidal, diuretic, choleretic, laxative, expectorant, hypotensive, 
antispasmodic, analgesic, vasoconstrictor, vasodilator and other action, determines their 
medicinal properties. They have a positive effect on the body's resistance to infectious 
diseases, improve metabolic and blood clotting processes, as well as the secretion of 
digestive juices, stimulate tissue regeneration, accelerate the elimination of cholesterol 
from the body, etc. In turn, the effect of biologically active substances on a sick organism 
through the use of appropriate plants, both raw and processed as food products, makes 
the treatment not only useful, but also satisfying, and often tasty. Extrapolation of the 
results of numerous scientific studies aimed at studying the ability of plants to synthesize 
and accumulate various biologically active substances, creates a fairly solid scientific basis 
for a high assessment of the medical and social significance of the empirical experience of 
folk medicine. And today, more and more evidence of the scientific validity of most of the 
well-known "folk" recipes continues to open up.

As practice shows, the medicinal and food use of plants given in table. 1 is not 
exclusive to Azerbaijan. Many of them, in one form or another, are also included in the 
arsenal of culinary and traditional medicine in different countries. This circumstance, once 
again confirming not only the historical, but also the scientific value of the empirical 
experience accumulated by peoples in the field of cooking and healing, testifies in favor of 
the need to continue and expand scientific research in this area.

Table 1
Medicinal and nutritional properties of some species of wild plants of the flora

Azerbaijan
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CONCLUSIONS

1547 species of medicinal plants with the described medicinal properties have been 
identified in the flora of Azerbaijan, of which 386 species are also food ones. An analytical study 
of the available information on the medicinal and nutritional properties of 55 species of 
medicinal plants made it possible to establish the following:

1. The studied plants contain a total of about 28 different biologically active substances,
most of them contain flavonoids, vitamins, essential oils, fatty oils, tannins, alkaloids, 
phenol carboxylic acids, saponins, coumarins, anthocyanins, and steroids.

2. The studied plants together have antitussive,
antipyretic, improving digestion, wound healing, laxative, anthelmintic, astringent and 
diuretic properties, used mainly for diseases of the stomach, intestines, heart, skin, 
malaria, diabetes mellitus, tumors, purulent wounds, scurvy and rheumatism.

3. A significant number of them are used as spices and seasonings for meat and
fish dishes, in marinades, for making jam and compotes, as well as soft drinks.

4. Significant species composition of the medicinal flora of Azerbaijan, large
The variety of biologically active substances contained in medicinal plants, as well as their 
widespread use in national cooking, given the insufficient knowledge of the interrelation of 
these groups of plants, together determine the need for further expansion of work on the 
study of the medicinal and nutritional value of the wild flora of Azerbaijan.
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