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Fig 1 Classification of the tannins: (1) Gallotannins, (2) Ellagitannins, (3) Complex Tannins, (4) Condensed
Tannins [1].
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Fig 2 Insoluble tannin content in different extracts.
Values with different letters in the same column
represents the difference significant. ( P<0.05)
Duncan's multiple range test). W:Water, M:
Methanol, E: Ethanol, A: Acetone.
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Fig 3 soluble tannin content in different extracts.
Values with different letters in the same column
represents the difference significant. ( P<0.05)
Duncan's multiple range test). W:Water, M:
Methanol, E: Ethanol, A: Acetone.
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Tannins are plant natural products with a high molecular weight and can form a complex with the
protein and carbohydrates.This plant important material have properties such as anti-microbial and
proteins precipitation. The aim of this study was to investigate the feasibility of industrial mass
production of tannins from pistachio hull. Two extraction methods, i.e. shaker and ultrasonic
Extraction and four solvents (acetone 70% ,ethanol 50% , methanol 50% and water) were performed
in two species kalleghuchi (P. vera cv. Kallehghuchi) and Ohadi (P.vera cv . Ohadi). The results
showed that the highest and the lowest insoluble tannin was measured 13.18 and 11.99 mg/g DW
respectively related to maceration method in the ohadi, Acetone and methanol. But the highest and the
lowest soluble tannin was measured 55.32 and 34.46 mg/g DW respectively related to maceration
method in the ohadi, ethanol and kalleghuchi, water. Anthocyanin in Pistachio hull kalleghuchi and
ohadi was measured 9.09 and 10.71 pmol/g DW and Pistachio nute kalleghuchi and ohadi 4.12 and
4.19 pmol/g DW . The results suggest the application of pistachio green hull as a cheap and easily
accessible source for production of natural bioactive compounds.

Keywords: Pistachio hull, Tannin, Anthocyanin
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