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Abstract: The cherry silverberry (Elaeagnus multiflora Thunb.) is a lesser-known plant species with
high nutritional and therapeutic potential. Cherry silverberry contains numerous biologically active
compounds. The cherry silverberry is a shrub growing up to 3 m. Its drupe-like fruit is ellipsoidal,
up to 1 cm long, and set on stems. It is red in color, juicy, and sour, and its taste resembles that of
red currants. According to the literature, cherry silverberry fruit contains carbohydrates, organic
acids, and amino acids, as well as vitamin C, in addition to biominerals, polyphenols, flavonoids,
carotenoids, chlorophylls, and tocopherols, which contribute to its high nutritional value. New
biotypes of cherry silverberry cultivated in Poland can be used for the production of functional
foods and direct consumption. In China, the cherry silverberry, known as goumi, has been used as a
medicinal plant and a natural remedy for cough, diarrhea, itch, foul sores, and, even, cancer. This
review article summarizes the scant research findings on the nutritional and therapeutic benefits of
cherry silverberry.

Keywords: cherry elaeagnus; chemical composition; biologically active compounds; antioxidant
activity; cultivation

1. Introduction

Bioactive compounds are widespread in the vegetal world. They exert protective
effects on plants, as well as human and animal health. Bioactive substances can act as
natural antioxidants, whose presence in the body may help prevent a wide variety of
lifestyle diseases [1]. Plant species that are rich sources of bioactive substances have
been extensively researched around the world [2]. Particular attention has been paid to
lesser-known plant species such as kiwiberry, cornelian cherry, honeysuckle, hawthorn,
chokeberry, rowanberry, elderberry, medlar, bilberry, seabuckthorn, and silverberry, which
grow in different climatic zones and have been introduced to cultivation outside their
natural geographic ranges. Novel fruits and berries are increasingly being introduced
into local and global food systems [3,4]. Some of them can be eaten raw, while others
require processing [5,6]. Neglected and underutilized edible plant species can also boost
the livelihoods of small-scale farmers and local producers [7]. This group of plants includes
Elaeagnus multiflora Thunb. (Elaeagnaceae), also known as cherry silverberry, cherry elaeag-
nus, and goumi. The cherry silverberry belongs to the genus Elaeagnus L. and the family
Elaeagnaceae Juss., which also includes the more popular common seabuckthorn (Hippophaë
rhamnoides L.) [8–11]. According to the literature [12–19], E. multiflora fruit, which is suitable
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for direct consumption and processing, can be classified as a “superfood” due to its high
content of carotenoids, exogenous amino acids, macronutrients, micronutrients, unsatu-
rated fatty acids, and vitamin C. Fresh and processed silverberries are a valuable source of
lycopene, the most potent antioxidant among common carotenoids, which is renowned
for its anticarcinogenic effects [18–21]. The cherry silverberry is native to China, Korea,
and Japan [9]. In traditional Chinese medicine, the species is known as a phytosterol-rich
plant [20–24]. The fruit, leaves, and young branches of E. multiflora can be used as phenolic
antioxidant additives and dietary supplements [2,8,22,25–39] as well as natural remedies
for cough, diarrhea, gastrointestinal disorders, itch, cancer, and bone diseases [8,12,19].
Cherry silverberry seeds are used in dietary therapy and as a functional food for cancer
prevention [22,28]. According to Kim et al. [29], E. multiflora fruit extract can be applied as
a whitening functional cosmetic material, due to the suppression of melanin biosynthesis.
Cherry silverberries can be processed at home to prepare juice, compote, jam and jelly,
herbal tea, wine, soup, sauces, desserts, candies, pudding, ice-cream topping, fruit leather,
and other food products [2,9,11]. Today, this species is grown not only in China but also
in the eastern United States and in Europe, including Poland [8,21]. As demonstrated by
Bieniek et al. [9], the cherry silverberry thrives in the temperate climate of Poland, as it is
easy to cultivate and resistant to diseases.

Elaeagnus multiflora is a thorny shrub, growing up to 3 m (Figure 1). The leaves are
typical of the genus Elaeagnus—the upper part of the leaf blade is green, whereas its bottom
is silvery. Figure 2 presents the flowers and fruit with seeds of E. multiflora. The flowers are
solitary or in pairs in the leaf axils, fragrant, with a four-lobed pale-yellowish-white corolla
1.5 cm long; flowering occurs in mid-spring. Since silverberry flowers give off a strong
aroma, resembling that of cinnamon and vanilla, this plant can be used for flavoring cakes
and other desserts [9]. Its drupe-like fruit is ellipsoidal, up to 1 cm long, and set on stems.
It is red in color, juicy, and sour, while its taste resembles that of red currants. In Poland,
silverberries ripen at the end of June or at the beginning of July [2]. This species is currently
being introduced to Russia and the USA, while it has not yet been commercially produced
in Poland. Since the 1990s, research has been carried out at the Department of Horticulture,
University of Warmia and Mazury in Olsztyn (formerly: University of Agriculture and
Technology), to select the most suitable biotypes for cultivation in Poland [2,8,9,26,35–37].
According to Lachowicz et al. [2], the cherry silverberry biotypes grown in north-eastern
Poland constitute a highly interesting material and could be an excellent source of functional
foods. This species also deserves special attention as a fruit plant for organic cultivation.
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The aim of this article was to review the latest research findings regarding the
cherry silverberry.

2. Selection of Varieties and Cultivation Characteristics

The cherry silverberry has been cultivated as a fruit plant since 1974. The first variety
of the cherry silverberry, Sakhalinsky pervyi, was bred in the Far Eastern Research Institute
of Agriculture in Russia. In 1999, it was entered into the State Register of Breeding Achieve-
ments Approved for Use. Other varieties, including Moneron and Taisa (2002), Krilon
(2006), Shikotan (2009), Yuzhnyi (2009), Kunashi (2011), Cunai (2015), and Paramushir
(2016) were also registered in Russia (State Register of Breeding Achievements Approved
for Use, 2016) [9].

A collection of E. multiflora was created at the M.M. Gryshko National Botanical Gar-
den (NBG) of the National Academy of Sciences of Ukraine in Kyiv in 1980–1982. The
primary material (seeds from free pollination) was imported from Sakhalin (Sakhalin Sci-
entific Research Institute of Agriculture). At present, the E. multiflora collection includes
45 genotypes. Grygorieva et al. [22] analyzed the morphometric parameters of fruit in se-
lected genotypes of cherry silverberry grown in the “Forest-Steppe of Ukraine” geographic
plot in the M.M. Gryshko NBG. The results of this preliminary study have contributed to
increasing interest in E. multiflora cultivation among farmers, which can be followed by
the domestication and introduction of this species to the agricultural production system in
Ukraine and other countries.

In Poland, research into E. multiflora was initiated in 1995 at the Department of Horti-
culture, University of Agriculture and Technology (presently: University of Warmia and
Mazury in Olsztyn), when three-year-old plants were obtained from the Institute for Fruit
Growing in Samokhvalovitchy in Belarus. [9]. At present, experiments involving several
dozen seedlings are being carried out to select the optimal biotypes that could be grown in
Poland and other countries [2,8,35–37]. Lachowicz et al. [8] noted considerable differences
in the chemical composition and antioxidant activity of the E. multiflora varieties and bio-
types selected at the University of Warmia and Mazury in Olsztyn. Lachowicz et al. [36]
found that the fruit of biotypes Si1 and Si2 contained high concentrations of vitamin C,
linoleic acid, and α-linolenic acid. The fruit of biotypes Si5 and Si4 was characterized by
the highest content of glucose, fructose, and ash, whereas the fruit of biotypes Si0 and
Si3 contained the highest levels of the remaining fatty acids as palmitic, oleic, stearic, and
organic acids, exhibiting the highest antioxidant activity. Moreover, biotype Si0 had a
high content of total polyphenolics, organic acids, and palmitoleic acid, and demonstrated
higher antioxidant activity than the remaining biotypes. The above authors concluded that
new biotypes of cherry silverberry grown in north-eastern Poland are highly promising
and can be consumed raw or used in the production of functional foods.
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Elaeagnus multiflora varieties ‘Sweet Scarlet’ and ‘SSP’ (seedlings obtained from Austria)
can be purchased from Polish nurseries. ‘Sweet Scarlet’ is the earliest-maturing variety.
The fruit begins to ripen in the first half of June; the berries remain on the stems for four
weeks and, then, fall down. This variety has darker and sweeter fruit than other varieties.
‘Sweet Scarlet’ is an allogamous variety, which requires pollen from another variety for fruit
setting. ‘SSP’ is an autogamous variety, with a slower growth rate than ‘Sweet Scarlet’. The
fruit ripens at the beginning of July, and it has a sweet taste. Another E. multiflora variety is
‘Jahidka’, which produces much shorter shrubs (up to 1.5 m) and red oval fruit weighing
1–1.5 g that ripens in early July [31].

Elaeagnus multiflora is often confused with E. umbellata because both species have
similar leaves and flowers. However, E. umbellata produces round fruit with short petioles,
typically ripening in September [35].

Cultivation of Elaeagnus multiflora

The cherry silverberry has low nutritional requirements, and it thrives on dry, sandy,
and poor soils. However, the species requires large amounts of sunlight. Cherry silverberry
shrubs can grow in the same site for 25 years [9,40]. A symbiosis with nitrogen-fixing
actinomycetes makes the cherry silverberry a pioneer soil-fertilizing species [9,40].

In commercial plantations, cherry silverberry shrubs should be planted at 4 × 2 m
spacing, 5–8 cm deeper than in the seed bed (Figure 3). The species has similar fertilizer re-
quirements to currants and gooseberries. Elaeagnus multiflora is highly resistant to drought.
Due to its high-quality fruit, it is a promising fruit plant that can be recommended for or-
ganic cultivation. Most seedlings begin to bear fruit in the fourth year after planting [21,31].
According to Kołbasina [41], 5-year-old plants can yield 3–4 kg fruit per shrub, 10-year-old
plants up to 15 kg, and 20-year-old plants up to 30 kg. Cultivation conditions, as well as
climatic factors during the growing season, regardless of genetic factors, have a significant
effect on the yield and qualitative characteristics of fruit [9,21]. Elaeagnus multiflora can be
grown on a small scale and cultivated commercially with the use of combine harvesters [26].
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3. Biologically Active Compounds in Elaeagnus multiflora Thunb.

Cherry silverberry fruit is abundant in bioactive components that are responsible for
its health-promoting properties [8,9]. These substances can be divided into primary and
secondary metabolites. Primary metabolites are a source of nutrients, energy, and structural
components in plants with limited bioactive properties, whereas secondary metabolites
are metabolic products in plants that deliver a wide range of health-promoting effects.
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Primary metabolites include, among others, carbohydrates, organic acids, and amino
acids. Secondary metabolites include, among others, vitamin C, biominerals, polyphenols,
flavonoids, carotenoids, chlorophylls, and tocopherols (Table 1) [42,43].

Table 1. The basic chemical composition of cherry silverberry fruit.

Components Contents Ref. Components Contents Ref.

Dry weight [%] 12.64–15.55 [9,44] Amino acids [mg/100 g FW] 89.68 [44]

Total saccharides [%] 5.34–6.30 [9] serine 13.93 [44]

Monosaccharides [%] 1.54–1.96 [9] phosphoethanolamine 13.93 [44]

Total free sugars [mg/100 g FW *] 781.44 [44] alanine 13.16 [44]
fructose 370.34 [44] β-alanine 13.16 [44]
glucose 401.96 [44] aspartic acid 4.62 [44]
sucrose 5.80 [44] phosphoserine 4.62 [44]
trehalose 3.34 [44] cystine 4.45 [44]

Crude protein [%] 1.29 [44] methionine 3.89 [44]

Soluble protein [g/100 g FW] 0.48 [44] phenylalanine 2.85 [44]

pH 3.29 [44] threonine 2.63 [44]

Crude ash [%] 0.46–0.62 [2,44] taurine 2.63 [44]

Biominerals [mg/100 g FW] 1353.70–1855.94 [17,44] tyrosine 2.17 [44]
potassium 1627.44 [44] leucine 1.41 [44]
magnesium 140.28 [44] isoleucine 1.16 [44]
sodium 56.70 [44] valine 1.12 [44]
calcium 14.70 [44] β-aminoisobutyric acid 1.12 [44]
iron 7.98 [44] α-aminoisobutyric acid 0.62 [44]
manganese 5.53 [44] ornithine 0.57 [44]
zinc 2.89 [44] glutamic acid 0.51 [44]
copper 0.10 [44] sarcosine 0.51 [44]

lithium 0.20 [44] Polyphenolic compounds
[mg/100 g DW] 417.02–1268.90 [2,8,37]

nickel 0.12 [44] phenolic acids 1.22–3.80 [2,8,37]

Lipids [g/100 g] 1.40 [1,9] flavonols 37.29–56.25 [2,8,37]
unsaturated fatty acids account [%], of which 48.70–54.50 [1,9] hydrolyzable tannins 3.07–10.60 [2,8,37]
α-linolenic acid [%] 17.50–20.80 [1,9] stilbenes 0.91–1.71 [2,8,37]
linolinic acid [%] 21.80–25.90 [1,9] polymeric procyanidins 861.36–1197.34 [2,8,37]

oleic acid [%] 19.30–22.70 [9] Carotenoids [mg/100 g DW] 40.09–170.00 [2,8,37]

Organic acids [g/100 g DW **], of which 18.48–34.11 [2,36] phytoene 0.93–0.97 [2,8,37]
malic acid account [%] 55–60 [2] lycopene 39.16–169.00 [2,8,37]
quinic account [%] 11–15 [2] β-carotene 0.21–0.31 [2,8,37]

tartaric acid account [%] 9–18 [2] Tocopherols [mg/100 g DW] 2.00–9.93 [37]

Vitamin C [mg/100 g] 4.22–562.72 [9,44] Chlorophylls [mg/100 g DW] 393.00 [2,37]

* FW, fresh weight; ** DW dry weight.

Sugars, organic acids, and their ratio can affect the sensory and chemical attributes of
the food matrix, including sweetness, microbiological stability, total acidity, pH, and overall
sensory acceptability [38]. Therefore, the palatability of cherry silverberry fruit, mainly its
sweet and sour taste, is determined by the content of sugars and organic acids. The average
content of organic acids in the fruit of E. multiflora Thunb. biotypes grown in Poland range
from 0.78% to 1.20% [9], or 18.48 to 34.11 g/100 g of dry weight (DW) [2,36], which implies
that cherry silverberries are abundant in these compounds. A liquid chromatography
analysis revealed the presence of seven organic acids in cherry silverberry fruit: malic,
quinic, tartaric, oxalic, citric, isocitric, and succinic acid. The predominant organic acids
were malic (55–60% of total organic acids), quinic (11–15%), and tartaric (9–18%) acids [2].
Kim et al. [44] identified four organic acids in cherry silverberry fruit and determined their
total content at 294.44 mg/100 g of fresh weight (FW). According to Mikulic-Petkovsek
et al. [45], citric and malic acids account for 30–95% of all organic acids in berries. Fruits
that are low in citric acid include cherry silverberry as well as chokeberry, rowanberry,
and eastern shadbush. Five organic acids with a total content of 167.8 g/100 g FW were
identified in cherry silverberry leaves. Malic acid was the predominant compound (66% of
total organic acids), followed by acetic (13.7%), citric (8.1%), lactic (6.3%), and succinic acid
(5.3%) [17].
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Another study demonstrated that cherry silverberry fruit contained 1.54–1.96% of
monosaccharides and 5.34–6.30% of total sugars on a fresh weight (FW) basis [9]. Total sugar
content was determined at 9.77 to 11.50 ◦ Brix by Hong et al. [46]. An analysis involving the
high-pressure liquid chromatography with refractive index detectors (HPLC-RI) method
revealed the presence of two sugars, fructose and glucose. Fructose accounted for around
57–59% and glucose for 41–43% of the total sugars in cherry silverberry fruit [2]. Kim
et al. [44] identified five free sugars with a total content of 781 mg/100 g FW in cherry
silverberry fruit. Fructose and glucose were the predominant sugars, whereas sucrose,
maltose, and trehalose were detected in trace amounts [44]. Cherry silverberry leaves were
found to contain five sugars: arabinose, fructose, glucose, maltose, and trehalose. Similar to
the fruit, the predominant sugar in the leaves was fructose (46.9% of total sugars), followed
by arabinose (27.2%) [17]. According to Mikulic-Petkovsek et al. [45], berries contain mainly
fructose and glucose, and fructose accounts for up to 75% of the total sugars. However,
some exceptions have been noted, such as kiwifruit, where sucrose represents 71.9% of the
total sugars [45].

The sugar–acid ratio denotes the relative content of sugars and acids, which are
responsible for the taste and aroma of fruit [45]. Sweet-tasting berries are not always rich in
sugar, and they may be low in organic acids, mainly malic acid [45,47]. The sugar–acid ratio
affects the perception of sweetness [48], and it ranges from 5.25 to 7.40 in cherry silverberry
fruit [16]. In a study by Mikulic-Petkovsek et al. [45], white gooseberries and red, black,
and white currants were the most acidic fruits with a sugar–acid ratio of around two. The
sweetest-tasting fruits were black mulberries, brambles, and goji berries, with a sugar–acid
ratio above 12.9 [45].

Vitamin C (ascorbic acid) is yet another bioactive substance that plays a very important
role in fruit. Vitamin C has antioxidant, anticarcinogenic, anti-inflammatory, and antis-
clerotic properties; it lowers blood glucose levels and reduces the risk of cardiovascular
diseases [49,50]. Cherry silverberries are abundant in vitamin C, although the content can
vary depending on variety, genotype, growing conditions, weather, and ripeness [9]. In
the work of Sakamura et al. [24], vitamin C concentration decreased in successive stages
of fruit ripening. In contrast, in Rubus sieboldi, Ribis nigrum, pears, peaches, and papayas,
the content of L-ascorbic acid increased with ripening [24]. In a study by Kim et al. [44],
cherry silverberries grown in Korea contained 131.35 mg/100 g FW of ascorbic acid and
431.37 mg/100 g FW of dehydroascorbic acid, and the total content of vitamin C was de-
termined at 562.72 mg/100 g FW. These results indicate that cherry silverberry fruit is
an excellent source of vitamin C. In a study conducted by Bieniek et al. [9], the concen-
tration of vitamin C in the fruit of cherry silverberry grown in Poland ranged from 4.22
to 7.70 mg/100 g FW. Vitamin C levels reached 15.8–33.1 mg/100 g in cherry silverberry
fruit grown in Ukraine [51] and 27.8 mg/100 g in the fruit grown in Pakistan [52]. In
other fruit, vitamin C concentrations were 30 mg/100 g in elderberries, 35–90 mg/100 g in
blackcurrants, and 16–32 mg/100 mg in raspberries [53].

Cherry silverberries are also abundant in biominerals, mainly potassium
(1627.44 mg/100 g FW), magnesium (140.28 mg/100 g FW), sodium (56.70 mg/100 g FW),
calcium (14.70 mg/100 g FW), iron (7.98 mg/100 g FW), manganese (5.53 mg/100 g FW),
zinc (2.89 mg/100 g FW), copper, lithium, and nickel (0.10–0.20 mg/100 g FW) [44]. Ac-
cording to Polish Standards [54], 100 g of cherry silverberry fruit provide approximately
65% of the recommended daily intake of potassium, 33–43% of magnesium, 53–79% of iron,
26–32% of zinc, and 240% of manganese, for healthy middle-aged adults [54]. Bal et al. [55]
found that seabuckthorn is also a rich source of potassium, whose content was determined
at 1012–1484 mg/100 g FW in fruit flesh and at 933–1342 mg/100 g FW in seeds. Cherry
silverberry leaves can be used as functional food additives [8], and they have been found
to contain 14 minerals with a total content of 1353.70 mg/100 g FW [17]. Similar to the
fruit, 100 g of cherry silverberry leaves provided 33% of the recommended daily intake of
potassium, 36% of calcium, 35–63% of iron, 22% of copper, 18–24% of magnesium, around
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250% of manganese, and around 180% of selenium [54]. Other elements, including Li, Na,
Al., Fe, Co, Ni, Cu, Zn, and Ge, were detected in trace amounts [17].

Free and bound amino acids and their derivatives are yet another important group of
biologically active compounds. According to Kim et al. [44], cherry silverberries are abun-
dant in amino acids, whose total content was determined at 89.68 mg/100 g FW. The content
of serine, alanine, phosphoethanolamine, and β-alanine exceeded 10 mg/100 g FW, whereas
aspartic acid, cystine, methionine, phosphoserine, threonine, glutamic acid, glycine, valine,
isoleucine, leucine, tyrosine, phenylalanine, taurine, sarcosine, α-aminoisobutyric acid,
β-aminoisobutiryc acid, and ornithine were detected at concentrations below 5 mg/100 g
FW. In turn, cherry silverberry leaves contained 7 essential amino acids, 10 non-essential
amino acids, and 11 amino acid derivatives, with a total content of 943 mg/100 g FW.
The following amino acids were identified at concentrations higher than 50 mg/100 FW:
threonine, valine, isoleucine, leucine, phenylalanine, glutamic acid, alanine, and tyrosine.
Lysine, aspartic acid, serine, cystine, histidine, proline, glycine, tyrosine, arginine, phos-
phoserine, sarcosine, α-aminoadipic acid, β-aminoisobutyric acid, y-aminoisobutyric acid,
and anserine were detected at concentrations below 20 mg/100 g FW. Trace amounts of
carnosine, β-alanine, cystathionine, and α-aminoisobutyric acid were also identified in
cherry silverberry leaves [17]. The content of amino acids was similar in medlar leaves, but
it was 10 times higher in ripe medlar fruit [56]. Amino acid concentrations in Saskatoon
berries were estimated at 490 mg/100 g [57]. According to Zhang et al. [58], the content of
free amino acids in fruits is determined mainly by ripeness, growing conditions, position
on a plant, genotype, and the applied analytical methods.

Cherry silverberries are abundant in bioactive components, with antioxidant prop-
erties that deliver numerous health benefits, including polyphenols and isoprenoids [8].
These compounds promote a healthy oxidant/antioxidant balance and lower the risk
of chronic non-infectious diseases, such as cardiovascular diseases, cancer, neurodegen-
erative disorders, diabetes, and obesity [59]. The total content of polyphenolic com-
pounds in E. multiflora fruit, expressed in gallic acid equivalents (GAE), was determined
at 280 mg/100 g FW by Kim et al. [44], at 12.21 mg% by Hong et al. [46], and at 568 mg
GAE/100 g DW by Lachowicz et al. [2]. Polyphenol concentrations are similar in seabuck-
thorn fruit, where they range from 128.66 to 407.48 mg GAE/100 g [60,61]. High-performance
liquid chromatography methods have been applied to assess the content and qualita-
tive composition of polyphenols in cherry silverberry fruit [8,13,37]. Total polyphenol
content was determined at 904.65–1268.90 mg/100 g DW in the fruit of the ‘Jahidka’
and ‘Sweet Scarlet’ varieties grown in Poland, after extraction with 30% ethanol [8];
353 mg/100 g FW in Korean-grown fruit, after extraction with 50% ethanol [13]; and
417.02–819.04 mg/100 g DW in the fruit of Polish-grown biotypes, after extraction with
30% ethanol [37]. According to Cho et al. [62], differences in polyphenol concentrations
may be attributed to variety, species, growing conditions, extraction methods, analyti-
cal methods, technological process, or the analyzed materials. Lee et al. [13] identified
13 polyphenolic compounds that were classified as flavan-3-ols (epigallocatechin, catechin,
epicatechin, epigallocatechin gallate, epicatechin gallate, catechin gallate) and phenolic
acids (gallic acid, protocatechuic acid, tannic acid, p-hydroxybenzoic acid, vanillic acid,
p-coumaric acid, ferulic acid). Epicatechin gallate was the dominant flavan-3-ol (66%),
whereas gallic acid and p-coumaric acid accounted for 26% and 23% of the total phenolic
acids, respectively [13]. Lachowicz-Wiśniewska et al. [2,37] identified 16 polyphenols in
the fruit of the cherry silverberry varieties ‘Jahidka’ and ‘Sweet Scarlet’, including one
phenolic acid, one hydrolysable tannin, one stilbene, and 13 flavanols, as well as polymeric
procyanidins. Polymeric procyanidins were the predominant compounds that accounted
for 66.0–95.0% of total polyphenols, as evidenced by a mildly astringent taste [63]. In
E. umbellata fruit, flavonols were the predominant polyphenols (78.8%) [64]. In E. multiflora
fruit, flavonols—quercetin derivatives, kaempferol, and isorhamnetin—accounted for 5%
of the total polyphenols, whereas the content of phenolic acids (sinapic acid derivatives)
was determined at 0.2%, hydrolyzable tannins (galloyl derivatives) at 0.3%, and stilbenes
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(glucosylphloretin derivatives) at 0.2%. Kaempferol-pentoside-rutinoside was the predomi-
nant flavonol [37]. In turn, cherry silverberry leaves were found to contain 38 polyphenolic
compounds, including three phenolic acids, 35 flavonols, and polymeric procyanidins.
Polymeric procyanidins were also dominant and accounted for around 81% of the total
polyphenols [2].

Isoprenoids, including carotenoids, chlorophylls, and tocopherols, are indirectly
responsible for the color, taste, and aroma of fruits. Cherry silverberry fruit contains
carotenoids, whereas chlorophylls have been identified in leaves. Carotenoids are highly
biologically active compounds that boost immunity and prevent inflammations caused
by excessive formation of reactive oxygen species (ROS) [65–68]. Chlorophylls stimu-
late intestinal peristalsis, lower blood pressure, and decrease the risk of anemia [65,67];
plants can hardly bear to live without chlorophyll. Lachowicz et al. [2,37] were the first
research team to examine the content as well as the qualitative and quantitative composition
of carotenoids and chlorophylls in cherry silverberry fruit [2,37]. Isoprenoid concentra-
tions ranged from 95.69 to 170 mg/100 g DW in the fruit of Polish-grown biotypes, and
from 40.09 to 97.15 mg/100 g DW in the fruit of the ‘Sweet Scarlet’ and ‘Jahidka’ varieties.
The content of carotenoids ranged from 66.20 to 71.26 mg/100 g DW, and the content of
chlorophyll ranged from 1634 to 1694 mg/100 g DW in the ‘Sweet Scarlet’ and ‘Jahidka’
varieties, whereas in the analyzed biotypes, carotenoid concentration was determined at
81 mg/100 g DW and chlorophyll concentration at 393 mg/100 g DW [2,37]. The carotenoid
content of seabuckthorn fruit, which belongs to the same family as the cherry silverberry,
ranged from 10 to 120 mg/100 g FW [69]. Sixteen carotenoid compounds were identi-
fied in cherry silverberry fruit, including eight lycopene derivatives, α- and β-carotene
(provitamin A), their two derivatives, lutein, two violaxanthins, and neoxanthin [2,37].
Lycopene delivers numerous health benefits [70], and it was the dominant carotenoid (80%)
in cherry silverberry fruit. The remaining carotenoids also have health-promoting prop-
erties [66,67,71]. Phytoene is a valuable, but rarely identified, carotenoid. This colorless
compound is characterized by high dietary bioavailability, and recent research has shown
that phytoene exhibits high levels of biological activity and exerts protective effects on the
skin [66]. Seabuckthorn berries are more abundant in β-carotene (0.9–18 mg/100 g FW)
than fruits and vegetables that are regarded as the richest sources of this compound [72].
Cherry silverberry fruit contains even more β-carotene (37–42 mg/100 g DW) [2]. Sig-
nificant differences in carotenoid levels in the analyzed fruits could be related to numer-
ous factors, such as climate, genotype, and agrotechnology [66,67,71]. The fruit of the
studied cherry silverberry biotypes also contained α-tocopherol at 3.31–7.07 mg/100 mg
DW. In turn, the content of α-tocopherol in cherry silverberry seeds ranged from 2.0 to
3.3 mg/100 g DW [37]. α-tocopherol and its derivatives, known as vitamin E, are powerful
antioxidants that delay cell aging [41]. In a study by Piłat et al. [72], tocopherol levels in
seabuckthorn berries ranged from 3.35 to 6.27 mg/100 g FW, and α-tocopherol was the
predominant compound that accounted for 62–67% of the total tocopherols [73].

4. Health-Promoting Properties of Elaeagnus multiflora Thunb.

For thousands of years, plants have been used to treat various human and animal
diseases [74,75]. Plants of the family Elaeagnaceae have gained popularity in recent years
due to their exceptional chemical composition as well as health benefits. Seabuckthorn
(Hippophaë rhamnoides L.) is the most researched representative of this family. Its berries
contain more than 190 bioactive compounds, and it is considered a wonder of nature. The
cherry silverberry is referred to as a “wonder berry” in the Far East [31,35]. Not only the
fruit, but also other plant parts such as flowers, leaves, roots, and stems have been utilized
in traditional medicine. Scientific studies have confirmed the antioxidant [13,25,76–80],
anti-inflammatory [13,30,33,34], antiproliferative [12,32,81], anticancer [12,81,82], antimi-
crobial [19], antidiabetic [31,37,80] anti-fatigue [83], and alleviating [82] properties of
E. multiflora.
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Jung et al. [83] examined the effect of Elaeagnus multiflora fruits (EFM) on fatigue and
exercise performance in BALB/c mice. These results suggest that EMF can be utilized as an
efficacious natural resource for its anti-fatigue effects. Subsequent studies Jung et al. [83]
conducted on aging male rats suggest that Elaeagnus multiflora and Cynanchum wilfordii can
be effectively used to alleviate testosterone deficiency syndrome (TDS).

4.1. Antioxidant Activity

High antioxidant activity has become a topic of numerous studies [76]. The consump-
tion of food that is rich in antioxidants reduces the risk of developing chronic diseases
and oxidative stress [77,78]. The development of chronic, autoimmune, neurodegener-
ative, and metabolic diseases, as well as cancer, is positively correlated with oxidative
stress [79]. Phenolics, as metabolites, possess antioxidant activity and can protect the body
from damage caused by free-radical-induced oxidative stress (ROS) [24]. Oxidative stress,
that is, the imbalance of antioxidants and prooxidants in favor of prooxidants, is caused by
high levels of reactive ROS. In free radical processes, ROS react with cellular components,
which leads to their modification and damage. A study investigating the total phenolics
from different parts of E. multiflora from Gilgit-Baltistan (Pakistan) [25] revealed that this
plant species is a good candidate for a natural antioxidant. It contains nutritional and
functional material in its fruit, leaves, and young branches, and is able to repair damage
caused to cells by ROS [25]. The results of the cited study indicate that the concentrations
of phenolics in medicinal plant species vary across different plant parts and are affected
by the nature of solvents. Lee et al. [13] demonstrated that the 50% ethanol extract of
E. multiflora fruit displayed the highest antioxidant activities in ABTS•+ (2,2′-azino-bis(3-
ethylbenzothiazoline-6-sulfonic acid) and DPPH• (1,1-diphenyl-2-picrylhydrazyl) radical
scavenging and power-reducing assays. The cited authors suggested that this extract
may be used as a natural source for food supplements and pharmaceuticals, due to its
strong biological activities and high phytochemical content. According to Ismail et al. [25],
E. multiflora is rich in bioactive phenolic compounds, which should be isolated for further
investigations.

According to Lizardo et al. [80], extracts of cherry silverberry fruits fermented by
pure cultures of Lactobacillus plantarum KCTC 33131 and L. casei KCTC 13086 exhibited
favorable physicochemical properties and enhanced phytochemical content, antioxidant
properties (DPPH radical scavenging activity, reducing power, superoxide dismutase-like
property and hydrogen peroxide scavenging activity), and α-glucosidase and tyrosinase
enzyme inhibitory activity, as compared with unfermented fruits. Despite a decrease in the
specific phenolic acid contents among the fermented samples, the cherry silverberry fruit,
fermented by mixed cultures of Lactobacillus plantarum and L. casei, contained superior total
polyphenols and total individual flavonoid contents in comparison with fruits fermented
by single cultures and unfermented ones

4.2. Antimicrobial Properties of Elaeagnus

Microbes (such as bacteria, fungi, and viruses) are the major causative agents of infec-
tious diseases, which pose threats to public health [74,75]. The search for plants with an-
timicrobial activity has gained importance in recent years, due to a growing concern about
the increasing rates of infections caused by antibiotic-resistant microorganisms [84–89].
Several plant-derived products, such as essential oils and extracts, have been used as
traditional antiseptics and have been reported to possess moderate to significant levels of
antimicrobial properties. Extracts from plants of the genus Elaeagnus were found to be more
active against Gram-positive than Gram-negative bacteria [74,90,91]. The antimicrobial
activities of selected Elaeagnus species, namely E. angustifolia [92–94], E. macrophylla [95],
E. mollis [58,96], E. kologa [97], E. umbellate [19,98,99], E. maritime, E. submacrophylla [100],
and E. indica [74,101], have also been documented. In the work of Ismail et al. [25] and
Nikolaeva et al. [102], epigallocatechin from Elaeagnus galabra has been recognized as an
antibacterial agent. According to Zargari [103], the leaves and fruit of E. angustifolia and
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E. multiflora exhibit antipyretic activity. Bacterial and fungal strains that are inhibited
by E. multiflora extracts should be analyzed and characterized in more detail. Mubasher
et al. [99] studied the antibacterial activity of E. umbellate, which is often confused with
E. multiflora due to similarities in leaf and fruit morphology. The objective of their study
was to evaluate the biological activity of E. umbellata extracts against standard microbial
strains as well as multi-drug-resistant bacteria isolated from hospitals. Flowers, leaves, and
berries were extracted in different solvents and were tested for their antibacterial activ-
ity by the disc diffusion method on selected organisms, such as the methicillin-resistant
Staphylococcus aureus (S. aureus), multi-drug resistant Pseudomonas aeruginosa (P. aeruginosa),
and enterohemorrhagic Escherichia coli (E. coli). Most of the extracts displayed broad-
spectrum activity, since Gram-positive bacteria, including S. aureus and B. subtilis, as well
as Gram-negative bacteria, including E. coli and P. aeruginosa, were inhibited. Srinivasan
et al. [74] demonstrated that the leaf extracts of E. indica possess potent antimicrobial ac-
tivities. They exerted varied inhibitory effects on the tested microbes. Most polar extracts
exhibited strong antimicrobial activities [74,101]. The extracts of E. umbellata [104] and
E. indica exerted greater inhibitory effects on bacteria than fungi. According to Piłat and
Zadernowski [72], seabuckthorn leaves contain compounds that inhibit the growth of
microorganisms such as Bacillus cereus, Pseudomonas aeruginosa, Staphylococcus aureus, and
Enterococcus faecalis [105]. Moreover, seabuckthorn seed oil exhibits antibacterial activity
against Escherichia coli [106].

The above findings indicate that E. multiflora can be used in the treatment of infec-
tious diseases. The antimicrobial efficacy of various Elaeganus species has already been
documented, but further research is needed to identify all of their bioactive compounds [19].

4.3. Antidiabetic Activity

Type 2 diabetes impairs insulin synthesis by the pancreas, thereby leading to hy-
perglycemia. The absorption of simple sugars should be controlled by the inhibitors of
enzymes responsible for sugar hydrolysis in the gastrointestinal tract. In turn, obesity
and lipid absorption are controlled by pancreatic lipase inhibitors [37,107,108]. Therefore,
the antidiabetic activity of E. multiflora fruit parts was measured as the inhibitory activity
against α-amylase, α-glucosidase, and pancreatic lipase [37]. The authors of the cited study
tested six new biotypes of goumi, which were selected in the Experimental Garden of the
University of Warmia and Mazury in Olsztyn (north-eastern Poland). The inhibitory activ-
ity against α-amylase and α-glucosidase in the fruit skin and pulp of E. multiflora reached
24.6 and 32.3 IC50 (mg/mL) on average, respectively, whereas the inhibitory activity against
pancreatic lipase was 74.9 IC50 (mg/mL) on average, implying that the antidiabetic activity
of the fruit skin and pulp was three-fold stronger than the antidiabetic activity of seeds and
leaves. The highest inhibition of the tested enzymes was noted for the fruit skin and pulp
of biotype Si5 (17.0 and 23.7 mg/mL against α-amylase and α-glucosidase, respectively),
whereas obesity was most effectively controlled by the fruit skin and pulp of biotype Si4
(69.0 mg/mL against pancreatic lipase). The antidiabetic activity of E. multiflora fruit skin
and pulp was similar to that noted for the extract of E. umbellata [107]. Lee et al. [13] found
that the 50% ethanol extract of E. multiflora fruit has potent α-glucosidase inhibitory activity
and could be an effective antidiabetic agent. α-glucosidase inhibitors can be used in the
treatment of many diseases such as diabetes, cancer, and HIV [13,109–111], which has
contributed to the increasing popularity of cherry silverberry. In a study by Lachowicz
et al. [37], the fruit skin and pulp of E. multiflora exhibited the strongest antidiabetic proper-
ties because their components migrate to juice during pressing. Cherry silverberry juice can
be used to produce a functional powdered additive. Furthermore, sugars can be removed
from the juice to enhance its antidiabetic effect.

4.4. Anticancer Activity

In developed countries, cancer has emerged as the leading cause of premature death.
Therefore, effective cancer prevention strategies are being sought. The results of epidemi-
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ologic studies have prompted food manufacturers to incorporate plant raw materials
containing anticarcinogenic substances in their products [112]. This group of compounds
includes lycopene, whose anticarcinogenic properties are associated with its high antioxi-
dant activity. Cherry silverberry fruit is a valuable source of lycopene, which appears to be
the most potent antioxidant among common carotenoids, known for its anticarcinogenic
effects [14–19]. Studies involving cell lines, animals, and human subjects have shown
that dietary lycopene can decrease the risk and growth of prostate cancer, ovarian cancer,
cervical cancer, breast cancer, esophageal cancer, liver cancer, gallbladder cancer, brain
tumors, and cardiovascular disease [109–117], as well as tumors of the upper respiratory
tract [118].

Cancer is a disease in which some of the body’s cells grow uncontrollably and spread
to other parts of the body. The anticancer activity of E. multiflora has been confirmed by
experiments, with in vitro as well as in vivo models. The mechanisms underlying tumor-
suppressing properties, including the ability to remove ROS, interfere with cell division,
and modulate the signal transduction pathway, are being investigated [2].

Lee et al. [12] examined the potential of cherry silverberry as a cancer-preventive agent
through regulating inflammatory signals, including cyclooxygenase-2 (COX-2) and Akt.
Extracts from the seeds and flesh of E. multiflora berries were obtained, and COX-2 and Akt
activities were analyzed in cherry-silverberry-extract-treated HT-29 colon cancer cells. The
study revealed that the analyzed seed extracts reduced cell viability at concentrations above
1600 mg/mL, and, effectively, reduced COX-2 and p-Akt expression. Both seed and flesh
extracts inhibited cell growth and induced apoptosis in HT-29 cells. Lee et al. [30] confirmed
that cherry silverberry extracts effectively scavenged 1,1-diphenyl-2-picrylhydrazyl (DPPH)
radical in vitro, reduced nitric oxide production in LPS-treated macrophages, and inhibited
cell proliferation in MCF7, Hela, and SNU-639 cancer cells. According to Lee et al. [12], fur-
ther research is needed to elucidate the exact molecular mechanism, by which E. multiflora
fruit induced apoptosis in colon cancer cells.

Several epidemiological studies [15] have suggested the presence of a positive cor-
relation between inflammation and cancer, in particular a strong association between
inflammatory bowel disease and a higher incidence rate of colon cancer. Oh and Lee [32]
demonstrated that cherry silverberry seeds, in contrast to its flesh, are believed to exert a
possible anticancer effect. Elaeagnus multiflora seeds are considered to be a candidate for an
anticancer functional food in preventive nutrition programs.

Lizardo et al. [81] explored the possibility of adding value to an underutilized fruit,
cherry silverberry, through the process of fermentation, which makes it a potential source
of functional food and an ingredient for the prevention of colorectal cancer.

5. Conclusions

Similar to seabuckthorn, E. multiflora has many potential applications in human nu-
trition, food technology as an ingredient of functional food, cosmetics (including skin
cosmetics), and pharmaceuticals as a component of nutraceuticals, medicine, manufacture,
and animal nutrition. Cherry silverberry is a promising fruit plant, which perfectly matches
the current trends in horticulture by promoting the cultivation of plants with edible fruit
that is attractive to both consumers and food producers, on account of its high nutritional
value, medicinal properties, and biological activity. Plant species that can be grown without
chemicals and constitute rich sources of bioactive substances have attracted considerable
interest from researchers worldwide. The identified bioactive compounds can be used
to design new functional foods with specific properties. They are found not only in the
fruit but also in other plant parts such as the bark, leaves, flowers, and seeds. The seeds
are considered to be a candidate for an anticancer functional food in preventive nutrition
programs. Nowadays, a healthy lifestyle is gaining increasing popularity, therefore, the
health-promoting potential of plants should be further explored.



Molecules 2022, 27, 2719 12 of 16

Author Contributions: Conceptualization, A.B. and S.L.-W.; investigation, A.B. and J.B.; writing–
original draft preparation, A.B. (abstract, Sections 1, 2, 4 and 5) and S.L.-W. (Section 3); writing–review
and editing, A.B. and S.L.-W.; project administration, A.B. and J.B.; funding acquisition, A.B. All
authors have read and agreed to the published version of the manuscript.

Funding: The results presented in this paper were obtained as part of a comprehensive study financed
by the University of Warmia and Mazury in Olsztyn, Faculty of Agriculture and Forestry, Department
of Agroecosystems and Horticulture, 30.610.016-110. This project was financially supported by the
Minister of Education and Science under the program entitled “Regional Initiative of Excellence” for
the years 2019–2022, Project No. 010/RID/2018/19, amount of funding PLN 12,000,000.

Institutional Review Board Statement: Not applicable.

Informed Consent Statement: Not applicable.

Data Availability Statement: MDPI Research Data Policies.

Acknowledgments: Supported by the Foundation for Polish Science (FNP) and the scholarship for
young scientists of the Ministry of Education and Science (MEIN) for Sabina Lachowicz-Wiśniewska.
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14. Nowak, K.W.; Mielnik, P.; Sięda, M.; Staniszewska, I.; Bieniek, A. The effect of ultrasound treatment on the extraction of lycopene
and β-carotene from cherry silverberry fruits. AIMS Agric. Food 2021, 6, 247–254. [CrossRef]

15. Przybylska, S. Lycopene-a bioactive carotenoid offering multiple health benefits: A review. Int. J. Food Sci. Technol. 2020, 55, 11–32.
[CrossRef]

16. Di Mascio, P.; Kaiser, S.; Sies, H. Lycopene as the most efficient biological carotenoid singlet oxygen quencher. Arch. Biochem.
Biophys. 1989, 274, 532–538. [CrossRef]

17. Yoon, K.Y.; Hong, J.Y.; Shin, S.R. Analysis on the Components of the Elaeagnus multiflora Thunb. Leaves. Korean J. Food Preserv.
2007, 14, 639–644.

18. Stahl, W.; Sies, H. Antioxidant activity of carotenoids. Mol. Aspects. Med. 2003, 24, 345–351. [CrossRef]

http://doi.org/10.1007/s00217-019-03317-w
http://doi.org/10.13080/z-a.2016.103.040
http://doi.org/10.1007/s11130-017-0637-y
http://www.ncbi.nlm.nih.gov/pubmed/28988409
http://doi.org/10.1007/s11130-017-0610-9
http://www.ncbi.nlm.nih.gov/pubmed/28466134
http://doi.org/10.1007/s11130-016-0594-x
http://doi.org/10.3390/antiox9050436
http://doi.org/10.1007/s10068-010-0237-1
http://doi.org/10.3746/jfn.2011.16.1.029
http://doi.org/10.3934/agrfood.2021016
http://doi.org/10.1111/ijfs.14260
http://doi.org/10.1016/0003-9861(89)90467-0
http://doi.org/10.1016/S0098-2997(03)00030-X


Molecules 2022, 27, 2719 13 of 16

19. Patel, S. Plant genus Elaeagnus: Underutilized lycopene and linoleic acid reserve with permaculture potential. Fruits 2015, 70,
191–199. [CrossRef]

20. Ahmadiani, A.; Hosseiny, J.; Semnanian, S.; Javan, M.; Saeedi, F.; Kamalinejad, M.; Saremi, S. Antinociceptive and antiflammatory
effects of Elaeagnus angustifolia fruit extract. J. Ethnopharmacol. 2000, 72, 287–292. [CrossRef]

21. Szałkiewicz, M.; Kawecki, Z. Oliwnik wielokwiatowy (Elaeagnus multiflora Thunb.)—Nowa roślina sadownicza. Biul. Nauk. 2003,
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