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. Cyanidin 3,5-di Glucoside (Cy3,5)

. Cyanidin 3 Glucoside(Cy3)

. Delphinidin 3,5-di Glucoside(Del3,5)

. Delphinidin 3 Glucoside(Del3)

. Pelargonidin 3,5 di Glucoside(Pla3,5)

. Pelargonidin 3 Glucoside(Pla3)

Mono Glucoside Anthocyanin (MGA)

. Di Glucoside Anthocyanin (DGA)

. High Performance Liquid Chromatography (HPLC)
0. Ultra Violet-Visible (UV-Vis)
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. HP-1200 Iso Pump G1310A
. HP Auto Sampler G1313A
. HP UV—Vis Detector
. Chromafil CA-45/25 S, Duren, Germany
. Waters
. uiBondapack™ C18
. Isocratic
10 . Limit of Detection
11 . Relative Standard Deviation
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1. Whatman No.41
2. Hewlett Packard 1100 Series HPLC system
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In present study, dried pomegranate peel of three dominant Iranian varieties was extracted by soxhlet
extraction (SE) method via four solvents. In this study Five anthocyanins were identified and
quantified in the extracts by high performance liquid chromatography (HPLC) coupled with
ultraviolet-visible (UV-Vis) spectrometric detector at wavelength of 517 nm according to their
retention times and external standard method. According to the results extraction yield of Poost Siyahe
Shirine Ardestan (PSSA) variety is more than other two varieties and extraction yield of ethanolic
extracts is more than other solvents in p<0.05. HPLC analysis was indicated pomegranate peel include
of more mono glucoside anthocyanins than di glucoside anthocyanins also the most of anthocyanins
particularly mono glucoside anthocyanins were detected in ethanolic extract obtained from dried peel

of PSSA variety.

Keywords: HPLC, Diglucoside Anthocyanin, Acetone, Soxhelt.
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