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7- Hydroxybenzoic Acids
8 -Ellagitannins

9 -Gallagyl Esters
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Table 1. Approximate composition of [A]
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 (ng/g) 22.6
Copper (ng/g) 6.20
Zinc (ug/g) 8.03
Selenium (ug/g) ND

ND: not detect
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3- Anthocyanidins
4 -Cyanidin
5 -Pelargonidin 3-Glucosides

6 -Gallotannins
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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
SuSkel Col b pbeolienst sl ol ol on 555 5
Sl iSTs @ 03l OLL 53 (5 rte Ul 51 L cpal
S b Sl ey o S
S laS 5T g dIKaly 058 dleé b b baolaensT o
Lsl e s 4 cmiles L
Ol 5 I Jies Sl Sl 4o el el
5> Al Sastot e ol Blie S35 sl
350 bpme S Llawy Sl el 2l sl glae lae
33 C\f;:,ﬂl Ol Pl LY K g e L.(P<e/v0)
sk 4 FRAP lude cslinal 5y5 sladd> <=Le.5
N Sl eslinad 53 a5l ) oS 3l 5l g ls o

g olie oS Jglie I 3 Lol lide op miy O

b glpal Ol 5 D gy G -Y-F

BYH I TP Y KW 4 |
D R FERRA PN PR
5 Sl sl OlS 5 SaSlal cols (6,850
3550 HAeaSI BT 8 5l L Ol 1 0T 015 e
bl sl beslae SUIs 3, ol 53 sls 15 esliad
s b 53 Al 4 OF LS 5 s b ¥ ol
0 e (OS] 2T) s iSeliml Lol 5 355 0
5P e e Lol s s Al b sl oSS sl
350 aelas SaSell i b 4wt S 23 5

m\Water OEthanol 70 % ®Methanol 70 %

2000
1750
1500
1250
1000

750

FRAP (umol/L)

500
250

0

12 24

Time (hr)

302


http://dx.doi.org/10.22034/FSCT.22.161.297
https://fsct.modares.ac.ir/article-7-52718-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-08-05 ]

[ DOI: 10.22034/FSCT.22.161.297 ]

\i'iﬁs Y 092 AR BJLQ*:’

C)b;_‘ &‘.'\.'9 GL&}‘:}\&M

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)
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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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