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1- Punica granatum
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Table 1. Approximate composition of pomegranate peel
Compositions Amount
Moisture (% of dry matter) 69.93
Ash (%) 5.49
crude fiber (%) 3.95
Lignin (%) 4.29
Total phenols (mg/g) 40.53
Vitamin A (ug/g) 14.06
Sodium (mg/kg) 763.66
Calcium (mg/kg) 645.70
Magnesium (mg/kg) 1644.70
Phosphorus (mg/kg) 33.96
Iron (ug/g) 22.6
Copper (ng/g) 6.20
Zinc (ng/g) 8.03
Selenium (pg/g) ND

ND: not detect
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7 -PHydroxybenzoic Acids
8 -Ellagitannins

9 -Gallagyl Esters
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3- Anthocyanidins
4 -Cyanidin
5 -Pelargonidin 3-Glucosides

6- Gallotannins
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10 -Ferric Reducing Activity of Plasma
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Figure 1. The interaction effect of solvent type and extraction time on the amount of phenolic compounds
from pomegranate peel extract
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Figure 2. The interaction effect of solvent type and extraction time on the amount of Ferric reducing
activity of plasma (RRAP) from pomegranate peel extract
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Figure 3. The interaction effect of solvent type and extraction time on the amount of DPPH free radical-
scavenging from pomegranate peel extract
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Figure 4- The effect of different amounts of 70% methanol extract of pomegranate peel (concentration
0.3%) on the growth and inhibition of Aspergillus niger after 24 hr at 37 °C
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Table 2- Comparison of the mean effect of different treatments on the diameter of Aspergillus niger growth
inhibition zone

Extract Diameter of growth inhibition zone (mm)
Pomegranate peel methanolic extract (3000 mg/ml) 17.7+0.282
Methanol 70% (negative control) ND
Potassium sorbate (1000 mg/ml) 18.3+0.21?
The same superscript lower letters (a) beside mean values indicate a not significant difference from each other (t- test, P<0.05). ND: not
detect.
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The results showed that the Ferric reducing activity of plasma
(RRAP) and free radical scavenging activity (DPPH) in extracts
obtained with 70% methanol were higher than those with other
solvents. Also, in water and methanol solvents, with increasing
extraction time, the amount of polyphenol compounds and
FRAP were the highest and the lowest, respectively, but the
increase of DPPH was the highest in ethanol solvent and the
lowest in methanol solvent. The results of the investigation of
the antifungal effects of the methanol extract of pomegranate
peel (MEPP) showed that this extract with a concentration of
0.3% had an antifungal effect nearly equivalent to that of
potassium sorbate at a concentration of 0.1%, so that the mean
diameter on the diameter of Aspergillus niger growth inhibition
zone was 17.7 mm for pomegranate peel extract and 18.3 mm
for potassium sorbate. Therefore, pomegranate peel extract can
be used in food products as antioxidant compounds and
preservatives as a natural and effective alternative to chemical
preservatives like potassium sorbate.
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