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ABSTRACT
Feijoa sellowiana Berg is a fruit very suitable for human consumption, rich in nutrients for good nutrition, with a very pleasant taste and aroma. Studies conducted on
the nutritional value of the fruit have highlighted the presence of essential elements:
amino acids, vitamins, mineral salts, terpenes, polyphenols, functional ingredients and,
very importantly, the presence of iodine. The functional compounds have shown a powerful antibacterial activity against some Gram + and Gram- bacterial strains, antioxidant,
hypoglycemic, hypocholesterolemic, cardioprotective, antitumor activity. Its presence on
the markets is very rare as it is easily perishable due to the presence of an enzyme, the
polyphenol oxidase which causes the rapid browning of the fruit with loss of sensory
properties and nutritional value.
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Introduction
The Feijoa sellowiana Berg also referred to as Acca sellowiana is
an evergreen shrub of the Mirtaceae family, native to southern Brazil, northern Argentina, western Paraguay and Uruguay. Commercially its fruit, an oval berry, of an intensely perfumed dark green
color, is highly appreciated in New Zealand, Russia, Israel, Germany,
while in Italy it is difficult to find [1]. The first samples were collected in Brazil by Friedrich Sellow German naturalist, explorer of

Brazil, from which the name of Sellowiana derives, while the name
Feijoa derives from G. de Silva Feio, director of the Museum of Natural History of San Sebastiano. There are several types of Feijoa and
the best known are the cultivars: Apollo, Colidge, Moore Triumph,
Gemini, Mammoth. It reaches 3-4 m in height with a crown opening
of 3-5 m; the leaves are opposite petiolate, consistent, of an intense
green color above, light green below. The flowers are intensely
odorous, hermaphrodite, single or gathered in groups of two-three,
with a waxy white corolla formed by four petals, at first stretched
out, then they are rolled into a cylinder and, after pollination, the
internal part of them takes on an intense purple color. The stamens
70-80 are blood red in color and hide the pistil with a quadrilocular
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ovary; the fruit is a dark green berry when fully ripe, of different
shape and weight depending on the cultivars while the whitish pulp
containing numerous seeds are very sweet and fragrant [2-4].

Chemical Composition

Research carried out to find out the nutritional value and organoleptic characteristics of this fruit has highlighted the presence
of essential amino acids, vitamins and in particular vitamin C, carotenoids, minerals, such as potassium, polyphenols and flavonoids,
while very reduced it is the share of lipids and cholesterol is absent.
Amino acids are present in both linear and branched chains with
arginine, aspartic acid and Gaba in high concentration [5]; among
the trace elements it is interesting to note that the Na / K ratio is
in favor of K while Ca / Mg are in equal concentration; among the
flavonoids are Rutina Miricetina, Galangina, Quercitina and Kamferolo [6]. The fruits of Feijoa, and in particular the skins, contain
high concentrations of polyphenols such as catechins, leucoanthocyanins, naphthoquinones [7]; the leaves also contain catechins,
proanthocyanins and flavonoids [8]. Feijoa sellowiana also contains
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particular functional compounds such as folic acid and iodine in a
concentration of 3mg / 100g [9]. The peels of the fruit subjected to
hydro distillation in Clevenger’s apparatus provided a very fragrant
oil which, on gas chromatographic analysis, revealed the presence
of over 60 constituents among which the sesquiterpenes, caryophyllene, ledene α-humulene, β-elemene and δ- cadinene, are present in greater concentration [10,11].

studies, it is reported that gallic acids and catechins are responsible
for the growth of probiotic bacteria, bifidus bacteria and lactobacilli, such as Lactobacillus hilgardii [19]. Even the flavones present in
the extract contribute to the growth of bifidus probiotic bacteria,
thanks to the action of the enzyme beta- glucosidase which, hydrolyzing them in aglyconic form, allows easy absorption by bacteria
[20,21].

Feijoa sellowiana has been the subject of many researches for
its pharmacological potential, such as antioxidant and antibacterial
activity; defense activity against pathogens (antibiotics); inhibition
of the development of other plant species (allelopathy), anticancer
activity, etc. ... The different components of the fruit, leaves, branches have been analyzed to clarify the mechanisms that underlie their
antibiotic, hypoglycaemic, hypocholesterolemia, cardioprotective,
anti-free radical, and anti-cancer potential. The plant extracts obtained both in aqueous solution and in various solvents are also
rich in active principles with emollient, softening, tonic, refreshing,
elasticizing, dermo-purifying and stimulating functions that allow
to consider their use not only in products for exclusive pharmaceutical use but also cosmetic. The acetone extract of the fruit attracted the attention of researchers having highlighted antioxidant and
antibacterial activity against both Gram + and Gram- bacteria such
as Staphylococcus aureus, Enterococcus faecalis, Proteus mirabilis, Proteus vulgaris, Pseudomonas aeruginosa, Salmonella typhi
[12,13]. During this research it was also possible to observe some
activity towards various fungal species: Candida albicans, Botrytis
cinerea and Rhyzoctonia solani [14]. This fruit is very rich in the
pulp and skin of phytochemicals with strong pharmacological activity: the polyphenols, which are well known for their antioxidant
activity. In an aqueous-methanolic extract of leaves and branches
of Feijoa sellowiana in which flavones have been identified as avicularin which prevents the accumulation of lipids; kamferol with
anticancer activity; quercitin which manifests antihypertensive
and antiatherogenic effects, prevents endothelial dysfunction and
protects the myocardium from ischemic damage; gallic or ellagic acid derivatives such as casuarina, nilocitina, strictinin; esters
of ellagic acid. This extract was not toxic up to a dose of 5 g / kg
in weight and showed significant analgesic, anti-inflammatory,
anti-ulcer, antioxidant and hepatoprotective activities. In a histopathological study for liver tissues, he revealed an improvement in
liver damage induced by oral paracetamol administration [15-17].
The considerable concentration of active phytochemicals present in
the aqueous extract has highlighted the beneficial effects of Feijoa
sellowiana also at intestinal level, stimulating the development of
probiotic bacteria that are part of the intestinal flora and provide
for the maintenance of the good state of health of the intestine itself
and preventing the increase of pathogenic bacteria [18]. In some

Conclusion

Pharmacological Properties
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In the extract of the fruit there are both pectic and hemicellulosic polysaccharides which have been evaluated experimentally for
the growth of some species of Bacteroides, anaerobic Gram- bacteria, which constitute the most consistent part of the gastrointestinal
flora of mammals. These bacteria play a role fundamental in modifying the most complex molecules in the host intestine, influencing
the intestinal immune system. Several species of commensal Bacteroides were screened for growth in culture using preparations of
both polysaccharides: a preference for pectic polysaccharides and a
more limited growth with hemicellulosic ones was highlighted. The
bacterial species used also showed a differential hydrolysis of pectic
polysaccharides, which could influence the structure and metabolic
activities of the human intestinal microbiota. Bacteroides variceppi
have been studied for their probiotic type attributes [22]. A methanolic aqueous extract obtained from the fruit leaves has been tested
on human osteoblastic cell lines to evaluate its effect in view of a
possible prevention and treatment of osteoporosis. The extract was
seen to significantly increase the mineralization of cultured human
bone cell and this activity was due to the presence in the extract of
a high content of polyphenols including 3-O-beta-glucopyranoside
3-methoxyellagic which was completely identified [23].
In the countries of origin, Feijoa sellowiana is a fruit that is eaten as it is deprived of its peel or is used for the preparation of jams,
fruit juices and ice cream; also the dried leaves provide a sweet
and fragrant infusion which is used for the treatment of diabetes
mellitus or for its action to lower the cholesterol content considered a risk factor for cardiovascular diseases; the same flowers are
added to salads for their particular aroma or are candied and used
in pastry. The chemical composition of the fruit and its pharmacological properties are such as to consider its use not only for the
preparation of supplements but also for drugs for the prevention
of many pathologies or as pharmaceutical adjuvants in the case
of prolonged treatments. In addition to the food and pharmaceutical sector, the fruit extracts are indicated for the preparation of
creams with moisturizing, emollient and antibacterial action; the
use has been recently considered as protective in solar products
due to their proven high absorption in the UV region. In Italy Feijoa
is mainly used as an ornamental plant and therefore the study of
the chemical composition and organoleptic characteristics of these
fruits is indispensable for informing consumers about the nutri-
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tional properties of the fruit. Also, a better knowledge of the possibility of industrial processing is important, to promote a cultivation
necessary to satisfy all eventual requests.
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