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Fig 2 DPPH radical scavenging activity of pectin
extracted with enzyme, acid and buffer. Values with
different letters within each parameter have mean
values that are significantly different (p < 0.05).

ABTS U0, g cdlad — Y-Y-¥
gl G beg ABTS 048 JICsl, Lo oS
o33 LIS Y S 55 w5 3L ¢ Bl B, L o sl
oo b s gl 055 RS As b el el
Wl il e ke Bl L s esg Sl 4 anls
Lol (o5 & b lS) ds s 5L
Upr 20 el oy & B 05 0l 5 emesil )
b Jlaminl 5 6l b b 55 sl 1 [Csp
SOVUN CYVV/E iy S5 sl 5 3L ¢ ol
b mlaial 0S5l ple am ad e /05 5 S AEO/Y
05518 IS,y (SusSlee b o VG Ll 5T 2

ARA

Cow g @L‘S -y
5 g

Al G s b ol e 50 s IS J5 0l
GAE mg/g dw M\ 5 VYT (Y6 Ll C S a4 Gl
el Sged 4y Logpe JS S Ol 0 2 () JS8) 2
JS J Oln g sl igad J5 cp S 5 sl 25 L
Al e Bl s 6 5 e el e 2 VL
b B GV ol s a8l hd By 4 S
Olgee SRl ol Wl o 5 e25r sk oolss oo

[relsss Js J5 ol sl

a
200
150
b C
: I I
0

Buffer (Control) Acidic

w
=]
=1

Total phenolic content (mg gallic eqe/g sample)

o
=3

Enzymatic

Fig 1 Total phenolic content of pectin extracted with
enzyme, acid and buffer. Values with different letters
within each parameter have mean values that are
significantly different (p <0.05).
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Fig 4 Percentage of inhibition (%) of a-amylase
activity of porcine pancreatic by pectin extracted with
enzyme, acid and buffer. Different letters denote
significant differences between varied concentrations
of PPE (p < 0.05).
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values that are significantly different (p < 0.05).
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Pomegranate peel is the main by-product during pomegranate processing that
valuable source of bioactive compounds with health-beneficial effects. This study
has comparatively assessed the effects of two extraction methods (enzymatic and
acidic) on pomegranate peel by measuring their bioactivity in terms of total phenolic
content (TPC), antioxidant activity, and antidiabetic properties using the 1,1-
diphenyl-2-picrylhydrazyl (DPPH) free radical scavenging and 2,2'-azino-bis-3-
ethylbenzthiazoline-6-sulphonic acid (ABTS) radical cation decolourization assays,
and the a-amylase and a-glucosidase inhibition assays. The TPC mg gallic acid
equivalents per g dry weight (GAE mg/g dw) of extracted pectin was ~ 243 and ~
116 for enzymatic and acidic methods, respectively. The DPPH ICs, of enzymatic
pectin was significantly lower than that of acidic pectin (p <0.05). The ABTS ICs,
of enzymatic pectin and acidic pectin was ~ 361 and ~ 945, respectively. The
enzymatic pectin showed a significantly stronger a-amylase and o-glucosidase
inhibition effect as compared to the acidic pectin. The a-amylase inhibition was
stronger than a-glucosidase inhibition for all samples.

The results indicated that enzymatic extracted pectin showed antioxidant and
antidiabetic potential, which could be considered as a promising candidate for
functional foods in food formulation.
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